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luterCNtiuir        Corrcs|>oii«loiice 
Mr.  F.  Poliiulorir. 


October    -llh. 

The  Secretary  Louisville  ExpnsiUon  VUi- 
cullural  Committee,  San  Francisco:  Dear 
Sib: — Among  the  visitors  who  iu  the  past 
wet'k  exumiued  wiues  auil  spirits,  there 
were  several  grape  grawers  of  Rochesttr, 
N.  Y.,  ftud  from  Ohio  uud  ludiana.  I  took 
oocasiou  to  communicate  to  them  the  plan 
of  all  Amoriain  vijiculturists  being  drawn 
near  each  other  and  discussing  their  in- 
terests and  needs,  and  of  Mr.  Wetmore's 
coming  East.  The  idea  was  by  each  of 
them  hailed  with  satisfaction  and  a  wel- 
come to  Mr.  Wetmore  in  their  regions  as- 
sured. The  peoplo  who  could  well  umler- 
stjind  what  splendid  work  is  being  done  in 
our  State  for  our  industry,  and  who  saw 
the  proof  of  what  the  foremost  are  doing  for 
propagation  of  varieties  in  the  lUspIay  of 
the  numerous  grape  specimens,  notably  of 
Mr.  Drummoud,  and  tasted  the  wiues,  so 
infinitely  above  their  Ives  Seedling  and 
Catawbas,  etc.,  will  in  their  own  giape  dis- 
tricts prepare  the  minds  of  their  co-freres 
for  a  glad  acceptance  of  the  good  will  of 
their  California  co-workers. 

The  first  notice  the  Louisville  press  has 
taken  of  our  industry  as  represented  at  the 
Exposition,  was  yesterday  by  the  Conner- 
Journal,  stating  that  our  wines  can  be 
sampled.  The  Louisville  Vomviei'cial  will 
publish  an  interview  which  I  had  the  pleas- 
ure to  hold  at  our  stands  with  Mr.  Dunlap, 
the  manager  of  that  paper,  who  in  company 
with  Mr.  Pratt  of  the  Wine  Trade  lievieir, 
sampled  a  number  of  wiues  and  some  bran- 
dies. 

The  last  three  weeks  will,  it  is  said,  draw 
daily  a  large  concurrence  to  the  Exposition. 
I  shall  not  fail  to  tjiko  beat  advantage  of  it. 
As  to  samples  of  wines  we  are  well  provid- 
ed with  the  chief  kinds  of  them.  Mr. 
Drnmmond,  Mr.  Crabb,  Mrs.  Wurfield  and 
others  have  sent  abundantly  and  after  serv- 
ing thousands  of  visitors  with  thrm,  a  good 
stock  will  remain  of  these  wiues  for  New 
Orleans. 

I  regret  that  no  more  than  Dr.  Strentzel's 
first  box  of  grapes  have  come  and  the  few 
bunches  have  come  so  late.  Fresh  grapes 
would,  as  I  have  reported  before,  have 
brought  people  away  from  the  concert  room 
to  our  stands.     Many  a  visitor  examined 


the  five  varieties  from  Martinez  closely.  It 
would  have  been  an  excellent  opportunity 
for  grape  growers  of  other  States  to  have 
examined  some  more  of  our  grapes,  had  we 
received  more.  F.  Pohndobff. 

4ftctober   51b. 

I  have  adopted  from  to-day  the  system  of 
furnishing  vials  of  Claret  and  white  wine, 
also  small  ones  (2  ounces)  of  Sherry  free  to 
the  one  of  the  two  lunch  restaurants  inside 
the  Exposition,  to  be  served  with  meat 
luncheons  gratis.  This  will  be  the  right 
way  to  reach  many  visitors  who  have  the 
opportunity  of  tasting  the  wines  at  their 
meals.  Mr.  Dresel  of  Sonoma  sent  samples 
from  his  correspondent,  Mr.  Schiempler, 
here,  of  bottled  Gutedel,  Kiesliug  and  White 
Ziufandel,  obtainable  iu  Louisville,  to  the 
collective  grape  growers'  stands. 


October'  8th. 

Since  my  last  report  the  following  wines 
have  arrived  and  at  ouce  been  placed  on 
the  stands:  F.  T.  Eisen,  Sheriy  aud  Port; 
J.  H.  Drummoud,  Zinfandel;  A.  V.  La 
Motte,  Sweet  Muscatel  of  1870. 

From  Mr.  Juan  Gallegos  of  Mission  San 
Jose  a  case  of  olive  oil  from  his  olive  grove 
arrived  likewise. 

The  phin  of  supplying  to  the  lunch  rest- 
aurant in  the  Exposition,  wines  in  vials  of 
the  different  kinds,  iu  rotation  of  every  pro- 
ducer of  whom  there  is  a  stock  from  which 
it  can  be  afforded,  works  well.  By  this 
means  people  taste  Clarets  and  white  wiues 
in  the  right  way,  aud  many  a  one  may  thus 
learn  to  appreciate  wine  as  a  table  drink. 
The  fifty  vials  with  which  I  began  in  the 
first  days  seem  not  to  reach  and  I  furnish 
now  more  vials.  Mr.  Drummond's  two 
barrels  and  Mr.  Crabb's  kegs  of  wine  allow 
to  bo  liberal.  Also  the  Sherries  are  appre- 
ciated very  much.  Many  a  quid  is  takin 
out  of  the  mouths  of  rural  visitors,  to  taste 
them  at  the  collective  grape  growers'  stands, 
and  as  a  rule  I  observe  that  the  impression 
the  small  potation  makes  is  in  favor  of 
Sherry  over  the  habitual  drink  of  whiskey 
at  least,  most  of  the  peoplo  who  knew 
Sherry  hardly  by  name,  express  the  heart- 
fult  opinion  that  Sherry  of  California  pleases 
them  well. 

On  the  part  of  the  press  we  receive  more 
attention.  The  rest  of  reticence,  of  the 
principal  paper  chiefly,  may  be  conquered 
by  their  looking  into  the  merchandise 
nature  a  little  closer.     The   subject  is  not 


understood  by  the  people  of  the  press  gen- 
erally. A  laudable  exception  I  find  in  the  ' 
Louisville  Comrnercuil  staff,  who  gi-asp  the 
question  well  and  comprehend  that  i\'ine 
aud  the  gi*ape  growing  industry  is  not  the 
bugbear  people  here  seem  to  fear  it  is  of 
the  Kentuckian  distillate  and  its  interests. 
It  could  not  be  expected  that  the  products 
of  our  industry,  falling  suddenly  upon  peo- 
ple accustomed  to  whisky,  and  being  de- 
clared by  us  as  an  article  of  diet  and  not  of 
luxury,  should  be  recognized  as  such  in  a 
few  weeks  and  through  a  few  samples.  It 
will  take  time  to  convince  the  thousands 
and  we  may  feel  contented  if  we  can  reach 
the  tens  for  a  beginning,  and  these  find  out 
for  themselves  what  we  assert  to  be  facts. 

Several  of  the  bunches  of  Dr.  Strentzel's 
grapes  are  still  of  tolerably  good  soundness. 
The  Muscat  bunch  succumbed  first.  Chas- 
selas  Rose  is  a  large  buuch  and  some  berries 
had  arrived  injured  by  pressure.  Chasselas 
Fontainebleau  keeps  good  still.  The  aspect 
of  the  bunches  sent  in  bran  was  somewhat 
lessened  in  beauty  by  bran  having  fixed  it- 
self iu  places  where  some  exudation  of  juice 
had  happened.  Some  few  berries,  probably 
of  more  advanced  maturity  thau  the  bulk 
of  the  bunches,  had  to  be  takeu  off  by  force 
as  they  were  a  mixture  of  bran  and  juice 
dried  up.  The  trial  with  bran  in  the  box 
which  was  delayed  so  long  in  arriving,  I  do 
not  consider  a  guiding  one,  and  bran  pack- 
ing is  one  of  the  pretty  good  ways  of  pack- 
ing frest  grapes,  but  there  ought  to  be  better 
ways.  There  was  the  advantage  of  the 
probably  decayed  gmpes  which  formed  that 
mixture  of  juice,  grains,  pnlp  and  skins 
with  bran  mixed  and  dried  up,  not  having 
infested  any  grape  near,  and  no  rotting 
being  perceptible  on  the  berries,  bran  seems 
to  be  a  good  preserver. 

Possibly  the  delay  of  the  wines  and  grapes 
which  arrived  into  the  Exposition  on  Sept. 
28th  was  caused  at  the  Louisville  station. 
Mr.  Tun-ill  investigates  the  matter.  There 
was  no  reason  to  believe  that  delays  in 
transport  had  taken  place  ou  the  lines  the 
Southern  Pacific  Company  has  intlnence  or 
control  over,  and  from  the  effective  way  in 
which  that  Company  investigated  the  diffi- 
culty and  the  constantly  proved  efficacious- 
ness and  complaisance  iu  anylhinf^  that  i-o- 
lates  to  the  proper  representation  of  Cali- 
fornia producers  in  connection  with  this 
Exposition.  I  did  not  think  a  moment  that 
any  delay  was  the  fault  of  the  Southern 
.Pacific  Company. 


Mr.  Marvin  advises  to  have  sent  off  from 
the  Quito  Olive  Ranch  olives  pickled,  olive 
oil  and  two  young  trees  to  be  exhibited  here 
and  in  New  Orleans  later. 

October   llth. 

Since  my  last  report  the  opportunities 
have  increased  to  display  activity  in  putting 
our  wines  before  the  public.  Hundreds  of 
samples  of  all  sorts  of  wines  from  the  dif- 
ferent producers  who  supplied  them  for  ex- 
hibit have  been  consumed  in  vials  at  the 
meats  taken  on  the  lunch  tables  of  one  of 
the  Exposition  restaurants.  We  had  to  re- 
fill yesterday  afternoon  some  50  vials  for 
the  purpose,  as  the  concurrence  was  a  par- 
ticularly large  one.  Explanations  asked  in 
consequence  I  had  to  give  copiously.  Both 
for  clarets  and  white  table  wines  the  de- 
mand was  great,  and  I  meet  many  people 
who  are  accustomed  to  the  French  and 
Rhenish  imported  wines,  who  frankly  rec* 
oguize  our  wines  as  acceptable  as  the  wines 
to  which  they  have  been  accustomed. 
Many  a  lady  asks  to  taste  clarets,  but  of 
course  sweet  wines  are  the  standard  for 
most  of  them.  Upon  my  insisting  that 
before  tasting  a  sweet  wine  I  may  show 
them  a  dry  table  wine  or  what  the  vulgar 
term  is  "  sour''  wine,  I  have, with  a  few  ex- 
ceptions, generally  the  satisfaction  of  hear- 
ing the  expression  that  it  is  nice,  and  the 
small  glass  is  sipped  empty.  Several 
French  gentlemen  have  equally  expressed 
their  true  opinion  that  our  clarets,  which 
were  those  of  J.  H.  Drnmmond,  H.  W. 
Crabb,  Mrs.  K.  F.  Warfield  and  the  Napa 
Valley  "Wine  Company,  are  really  good 
wines,  fit  for  a  gentleman's  table. 

Many  an  inquiry  if  such  wines  can  bo 
obtained  in  Louisville,  if  only  a  bottle  or  a 
few  gallons,  is  made,  and  certainly,  if  the 
policy  of  rendering  the  wines  familiar 
could  be  persevered  in,  the  field  would  bo  a 
large  one.  The  necessity  of  acting  in  this 
regard  seems  to  be  apparent.  I  have  pttr- 
posely  abstained  from  investigating  what  is 
done  by  the  trade  who  keep  California  wines 
here,  and,  as  far  as  I  know,  only  one  firm 
of  dealers  of  imported  and  Cahfornia  wineB 
have  been  at  the  stand  and  had  a  talk  with 
mo  about  the  wines  I  gave  to  taste.  The 
nature  of  the  business  of  each  individna- 
dealer  here  suggests  what  to  sell,  aud  evidl 
ontly  the  wine  and  Hquor  trade  men  cannot 
assumt^  the  role  of  missionaries  or  protect- 
ors of  our  products.  A  most  interesting  ex- 
amination of  the  brandies  exhibited,  which 
^I  have  the  power  to  touch,  and  from  which 


SAIJ    PRAIJOISCO    MEllOHANT. 


October  23,  1885 


I  baTe  to  eicopt  Messrs.  Blem  &  Rose's 
aud  Mr.  Bnrtou'tt,  I  bad  with  B^veriil 
whisky  men,  who  nro  competent  judges. 
The  BAiue  trials  ^witb  only  six  braudies  of 
tho  exhibits  I  have  bnd  ngiiiu  on  8(>veral 
ocoasiouH  with  liquor  men,  whoso  opinions 
I  foand  to  be  pretty  stable.  The  jury, 
which  is  uow  constituted,  and  will,  in  the 
next  few  days  probably,  begin  their  work, 
will  have  to  judj^e  those  of  the  exhibits 
which  are  eut<?red  for  competing  for  hon- 
ors. But  I  think  it  of  some  interest  to 
Htate  the  opinions  which  were  emitted  on 
several  private  occasions  aud  which  agreed 
together. 

Thero  are  brandies  of  Mr.  I.  DeTurk 
Mrs.  Wm.  Hood's  1883;  Mrs.  Warfield 
Sacramento,  (two  samples),  1883  and  1884; 
G.  West's  187G;  Merithew's;  Jarvie",  two 
kinds;  Napa  Valley  Wine  Company  (three 
s;imple8)  1880,  1881  and  1883;  General 
Naglee's,  two  kinds  of  1870.  The  soft  taste 
of  the  latter,  and  the  mellow,  etherous 
expression  of  these  oldest  brandies  of  Gen- 
eral Nagleo  were  appreciated.  The  1880 
of  the  Napa  Valley  Wine  Co.,  Mr.  Geo. 
West's  1876  and  Mr.  Merithew's  were  the 
brandies  best  liked,  and  the  1884  of  Sacra- 
mento declared  to  bo  of  the  greatest  prom- 
ise for  development  of  fine  quality  by  nge. 
In  the  last  few  days  several  orders  for  en- 
tering exhibited  wines  and  brandies  for  jury 
honors  were  received,  and  the  names  of  the 
persons  competing  are  now:  Vineyard  Pro- 
prietors Co.,  Sacramento;  Mr.  Jarvis,  Gen- 
eral Naglee,  of  San  Jose;  Mr.  J.  H.  Drum- 
mond,  Mrs.  K.  F.  Warfield.  of  Glen  Ellen: 
Messrs.  Stem  &  Rose,  of  San  Gabriel; 
Napa  Valley  Wine  Co.,  of  St.  Helena. 

The  wines  and  brandies  entered  for  com- 
petition are  now: 


bottle  of  wine,  which  I  gave,  of  Mrs.  War- 
field's  /iufaudel.  The  French  gtntlemun 
aud  his  wife,  to  the  astonishment  of  the 
natives,  drank  more  than  half  of  the  bot- 
tle ami  pronounced  it  to  be  very  good 
eluret.  Not  oven  that  treat  has  elicited  a 
word  of  acknowledgement  in  the  Courkr- 
Jouniul,  although  the  reporter  had  parti- 
cularly spoken  of  it  at  the  ofiice .  Wc  have 
a  hard  tight  against  whisky,  and  it  would 
do  your  heart  good,  notwithstanding  the 
natural  obstacles,  to  see  how  easily  wo  can 
conquer  with  good  wines,  if  they  were  sold 
cheap,  and  not  at  the  prices  of  a  dollar  a 
bottle,  as  is  done  hero  by  the  trade — so  peo" 
pie  tell  mo,  I  did  not  inquire  at  dealers 
abont  prices. 


SACBAMENTO  V.  P.  CO. 

Brandies  of  1883  and  1884,  Sherry  sxip- 
plior's  of  the  "Cortez'*  brand  Sherry, 
Three  Diamonds  Cortez. 

ME .  JAEVI3. 

Claret,  Zinfandel,  Port,  Sherry  (golden), 
and  two  kinds  of  Brandies. 

OENEBAL   NAOLBE. 

Brandies  of  Burgundy  and  Riesling 
grapes,    distillates  of    1870. 

J.  H.    DBUMMOND. 

Semillon  1882  and  1883,  Burger  1880, 
Gutedel  1880,  1881  and  1882,  Riesling 
1880,  Zinfandel  1881,  Franc  Pinot  1882. 

MB8.  WABFIELD. 

Grape  Brandy,  Ziufandol  1880,  Riesling 
1880,  Angelica. 

MB8RB8.  STKEN  AND  BOSB. 

Brandy,  Troussoan  Port,  Angelica. 

NAPA  VALLEY  WINB  CO. 

Grape  Brandies  1880,  1881  and  1883, 
3woot  MuRCfttel,  Sherry,  Port,  Tokny, 
Mountain,  Malaga,  Gutedel,  Riesling. 

Only  the  Commercial  has  thus  far  been 
noved  to  take  any  notice  of  our  wine  ex* 
libits.  The  reporters  of  the  Courier-Jour- 
10/  and  the  Post  to  whom  I  have  given 
lotes,  have  also  tried  to  lot  the  editors 
lublish  their  own  notes,  but  like  the  Times, 
rhich  is  the  evening  edition  of  the  Couritr- 
Tout-ji'il,  have  been  repulsed.  The  press 
annot  grasp  the  signification  of  thewino 
ndustry,  and  are  afraid  of  its  clashing 
nth  whisky.  AH  my  endeavors  and  ei- 
ilanations  have  been  in  vain.  Mr.  Hali- 
Qan,  who  is  tho  principal  stockholder  in 
ho  Courier 'Journal,  had  a  French  guest 
nd  his  wife  dining  at  the  restaurant  in  tho 
Ixposition,  and  the  reporter  of  tho  Courier- 
journal,  who  has  charge  of  the  booth  of 
bat  paper  in   the  Exposition,  camo  for  a 


A  llnir  Honr   Wltli    Cnlirornia    Wlurs 
mill  4'nliroriiln  lilrnpo  UrnwerH. 

(LouiHville  Wint-  and  Spirit  Review.) 
The  united  viticulturists  of  California, 
encouraged  by  the  results  of  their  very  at- 
tractive exhibit  at  the  New  Orleans  Exposi- 
tion, have  been  induced  to  repeat  the  ex- 
periment at  the  Southern  Exposition  of 
Louisville.  Their  exhibit  constitutes  the 
most  attractive  feature  of  the  splendid  dis- 
play made  by  the  State  of  California;  and 
in  addition  to  presenting  an  exhibit  that  is 
sure  to  attract  the  attention  and  interest  of 
every  connoisseur  of  wines,  they  are  to  be 
heartily  congratulated  in  securing  for  it  the 
supervision  of  Mr.  Pohudorff  than  whom 
no  one  is  a  more  scientific  aud  agreeable 
exponent  of  viticulture  in  its  every  branch 
and  stage  of  development.  As  one  of  a 
pleasant  party  of  gentlemen  who  were  in" 
vited  to  become  an  impromptu  tasting  com- 
mittee the  other  day,  we  were  treated  to 
a  half  hour's  most  profitable  and  agreeable 
entertainment. 

,,      There   are   two  simple   means  of  con- 
vincing you,"  said  Mr.  Pohndorff,  "that  we 
aro  progressive,  and   that  wo   walk  rapidly 
and  surely  in   the  path  toward  perfection. 
The  types  of  wines  which,  as   you  say  cor- 
rectly, disadvantageously  constituted  trade 
wines  ;but   a   few  years  ago,  will  altogether 
disappear.  See  here,  on  the  Sonoma  county 
stand,  a  collection  of  one  huntlred  and  nine- 
teen  different  grapes  of    18S4.     Mr.  J.  H. 
Dmmmond,  one  individual,  propagated  the 
one  hundred  and  nineteen  varieties  of  vines 
since  1879.     That  is  the  first  means  I  have 
at  hand  here.     We   have  a  number  of  gen- 
tlemen who   have  propagated   likewise  nu- 
merous vinifora  vines  from  Europe.     Tho 
second  means  to  prove  our  progress  I  have 
in  many  specimens  of  wines  which  I   wish 
you  to   taste.     Also   our   brandies  you  will 
examine   and  you   can   judge  for  yourself 
I  refer  you  to  our  report  of  the  last  Decem- 
ber Viticultural  Convention  of  San  Fran- 
cisco.    You  will,  among  the  three  hundred 
and    sixty    odd    samples,    enumerated    on 
pages    19  to   26,    meet  a  vast    number    of 
grape-names  which  are  familiar  to  viticult- 
urists of  many  countries.  That^oport  is  the 
third  means  I  have  of  confirmiug   our  en- 
ergetic  and   thorough   work.      Our  grand- 
children will  know  more  than  wo  searchers 
after  what  will  truly  benefit,  know  now.    We 
begin  experiments  that  will  roach  over  gen- 
erations before   becoming    perfected.     We 
have  a  hundred  varieties  in  hand,  and   our 
grandchildren — perhaps  our  children — will 
handle   a   few  that  will    prove   standards. 
Many  weeks  of  research  and  labor  I  gave, 
with    Professor    Hilgard,  to   reach    the   re- 
sults our  Committee  Report  on  Wines  of  lasj 
December    show.     Tho   conclusions    from 
our  work,  contained   on  pages  17   and  18 
wore  easily  penned  after  finishing  those  le. 
aoarches. 


"Four  types  of  red  wines  will  ooustitnte 
our  wines,  aud  wo  have  among  our  accli- 
mated vines  tho  material  for  those  types, 
viz:  the  Bordeaux  character  clarets,  the 
Burgundy  type  wines;  'the  superior  types, 
other  than  the  preceding  two,  and  the  cheap 
wholesome,  light-bodird,  ordinary  clarets 
for  the  million.  Fur  two  types  of  white 
wines,  that  similar  to  the  Rhino  wines  and 
that  of  Sauterne  character,  and  a  third  or- 
dinary, sound  white  wine  for  the  masses, 
we  also  have  the  vorieties.  For  Sherry  and 
Port  we  grow  the  vinos  originating  in  Jerez, 
Madeira,  and  from  the  Douro — and  they 
prosper  in  our  soil  aud  climate. 

"  Had  improvidence  not  stocked  our 
vineyards  in  former  years  with  the  prolific 
Mission  vine,  quantity  being  then  the  cry 
and  quality  not  exacted,  Gutedel,  Tramiuer, 
and,  above  all,  Riesling,  which,  in  the  dark 
times  of  our  young  industry,  preserved  or 
made  the  small  amount  of  favorable  repu- 
tation of  our  wines,  would  have  rendered 
our  wines  unobjectionable.  Those  noble 
vines  yielded  the  brilliant  golden  liquid  in 
these  bottles.  Messrs.  Guudlach's  1873 
vintage  wines  from  them,  classed  as  cabinet 
wines,  have  been  good  all  these  twelve 
years.  I  presume  they  are  worth  their 
name.'' 

Mr.  Pohndorff,  taking  upon  him  the 
sponsibility  of  broaching  a  bottle  of  each 
of  them,  was,  with  tho  examining  gentle- 
men, of  opinion  that  these  wines  are  of  ex- 
ceptional quality,  and  confirm  that  Messrs. 
Gundlach  know  how  to  rear  a  wine  that, 
from  the  grape,  has  the  elements  of  excel- 
lence in  it. 

Gutedel  and  Rieslings,  of  vintages  of  sev- 
eral years  back,  from  Sonoma  county,  of 
Mrs.  Warfield,  Mrs.  Stewart,  Mrs.  Hood, 
and  Mr.  J.  H.  Drummond,  and  of  Napa 
county  growth,  from  tho  Napa  Valley  Wine 
Company,  gave  the  writer  tho  uudisputably 
true  impression  of  high  class  wines.  No- 
body, in  the  fragrant  and  pleasing  tasting 
of  these  wines,  will  object  to  placing  them 
side  by  side  with  produce  from  the  Rhine 
and  Mosello  of  the  same  varieties.  If  of  a 
constitution  that  shows  a  fuller  body  than 
the  wines  from  Germany,  the  California 
whites,  from  the  bay  counties,  are  types 
that  have  high  merit.  They  demonstrate 
that,  as  comparatively  light  table  wines, 
their  virtues  are  great. 

Tho  dry  and  very  warm  atmosphere  of 
tho  Pacific  coast  favors  tho  rapid  develop- 
ment of  tho  grapes  on  the  vines,  which 
produce  wines  different  in  their  nature  and 
proportioning  of  the  component  elements 
from  those  grown  in  the  moist,  equable  air 
of  Germany.  But  a  few  years'  rearing 
renders  tho  California  whites  mellow,  ex- 
tremely pleasant  to  drink,  and  in  their 
action  upon  the  human  frame  as  iuuocent 
aud  favorable  to  gently  stimulating  the 
digestive  power  of  the  stomach,  gently 
warming  and  enriching  the  blood,  as  the 
renowned  wines  from  the  Rhine.  The  eth- 
ers of  tho  California  Rieslings  aro  rich,  aud 
in  the  old  wines  diffuse  their  fragrance  ap- 
parently more  abundantly,  but  perhaps  in 
a  less  delicate  shape,  than  tho  German 
wines  of  higher  prices. 

Upon  the  other  baud,  that  fine  aged  Cali- 
fornia whites  will  not  allow  of  quaffing  as 
largo  potations  as  of  Rhine  wines,  Mr. 
Pohudorff  conceded  that  both  in  spirituo- 
usness,  which  may  make  a  difference  of 
one  to  one  and  a-half  per  cent,  and  in  the 
Tiuous  body,  California  whites  arc  compos- 
ed in  greater  fulness.  The  effects  of  drink- 
ing a  large  quantity  of  California  whites  he 
admitted  to  bo  felt.  But,  he  observed,  tip- 
pling, and  going  in  for  quantity  is  not  ex- 


actly the  right  way  of  enjoying  a  good 
wine.  Moderation  givt-s  greater  dL-Iightg 
Nobody  need  drink  :i  whole  bottle,  when  a 
few  glasses,  imbibed  with  tho  persuasion 
that  they  will  given-al  pleasure,  can  aud  do 
have  that  eff*'et.  "I  do  not  think,''  ho  said* 
**  that  a  headache  is  the  sequence  of  drink- 
ing these  matured,  pure  Rieslings  and  oth- 
er noble  white  wines  from  California,  the 
same  as  of  clarets,  freed  from  the  nitrogen- 
ous matter  that  in  young  wines  is  still  prcs- 
<-nt,  and  acts  as  much  as  excessive  strength 
of  alcohol  in  a  wine  upon  the  sensibilities 
Moreover,  I  know,  that  vinifying  rightly, 
and  properly  treating  our  dry  wines,  keep- 
ing them  in  good  cellars,  preventing  oxyda- 
tiou  in  then),  and  what  the  Germans  call 
'  firn,"  we  can  render  them,  or  rather  pre- 
serve and  develop  them,  light,  soft,  refresh- 
ing, eliminate  harshness  from  the  earliest 
period,  aud,  withal,  our  hot  sun  acting 
violently  on  the  grapes  on  the  vine,  assim- 
ilate our  wines  to  the  types  from  the  Rhine. 
Still,  while  we  are  trying  to  attain  that  ob 
ject,  and  will  improviugly  come  each  year 
nearer  to  it,  while  we  fully  understand  tho 
high  importance  of  LKperinionting,  as  we 
do,  in  that  direction,  we  may  put  our  white 
Tsiues  from  noble  grapes  on  the  markets 
with  full  confidence  of  the  excellence  of 
the  American  whites  in  their  qualities  and 
character  sui  tiencris,  as  to  shape  and  com- 
position as  Nature  forms  them,  aud  care  in 
the  cellar  devi'lojies  them  with  age.  It  is  a 
fact  that  WL'll-made  and  preserved  Califor- 
nia Rieslings  arc  not  at  all  thought  little  of 
in  Germany,  little  as  they  see  of  them 
there.'' 

As    to    tho    Sauterne    typo    whites,   Mr. 
Pohndorff  showed    us   Drummond' s    1882 
Semillon.     Referring  again  to  what,  at  the 
third  State  Viticultural  Convention  of  San 
Francisco,  was   said  and   reported  respect- 
ing trials  with  the  Sauterac  varieties  and 
their  wines,  both  of  Folsomand  Mr.  Drum- 
mond at  Glen  Ellen,  Mr.  Pohndorff  obsei-v- 
ed  that  the   latter   had,  in   that   1882  wine 
from  grafts  of  Semillon  imported  two  years 
before,  been  able   to  give  confidence  in  tho 
success   -nith  that  precious  variety,  which 
has,  in  the  last  two  crops,  been   still  more 
fully  confirmed.     We  were  persuaded  of  the 
truth  of  the  opinions  given  by  the  Calif  or* 
nians  about  the  Soiuillon  wine,  on  tasting 
the    samo.     The   typo    will,    undoubtedly, 
fulfill  all  the  expectations  entertained  of  it. 
It  will  please  the  American  palate,  for  it 
has  the  requirements  of  high  characteristics 
and  is  of  a  taste  as  soft  and  gentle  as  a  scru- 
pulous and  exigent  palate  can  desire.     Wo 
are  of  the  opinion  of  tho  committee  of    San 
Fraucisco,thatafnlly  finished  fermentation, 
and  absolutely  avoiding  any  sulphuring  for 
retnining   in   the  wine   a   remnant  of  sac- 
charine, will    bo  tho  more  reasonable  plan 
and   will   insure  the  healthfulness  of    the 
delicious  Sauterne  type.     Wo  have  no  hesi- 
tation to  predict  persuasively  a  high  success 
with  California  Sauterne  type  wines,  which 
Mr.  Pohudorff  states  are  of  great  perfection 
in  form  and  expression  in  the  samples  not 
present   in    the    Southern    Exposition,   but 
tested   in  the  San    Francisco    Convention, 
fermented   of    the   three  gi'apes,  Semillon, 
Sauviguon,  and   Muscadello,    of    the   1884 
vintage. 


Dr.  Strentzel's  fourth  shipment  of  grapes 
to  Louisville  was  made  on  7th  iust.  There 
were  four  boxes  in  all,  two  of  which  con- 
tained Tokay,  Muscat,  Royal  Nice,  Black 
Corinth,  Morocco,  Emperor  and  a  few  pomo- 
granates.  The  other  two  boxes  each  con- 
tained four  bunches  of  Ferrara  weighing 
from  G  to  8  poumls  each  bunch. 
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SAN    FRANOISOO    MEROIiANT. 


('uminenta   of  tbe    Frenti. 


Louiavillu  Anzeijifor.l 
ITranalatod  by  tlic  S.  F.  MKRcnAST.[ 
Wo  hnvo  hfttl  occasion  previously  to  cftU 
ftttentiou  to  the  collcctiou  sent  here  from 
Cftlifornia,  which  gives  us  an  idea  of  the 
weolih  of  this  State,  in  metals  and  min- 
erals, in  the  most  beautiful  timbers,  pro- 
ductions of  the  soil  and  noble  varieties  of 
fruits,  such  as  pomegranates,  nectarines, 
apricots,  figs,  olives,  piue-apples,  but  more 
especially  grapes  of  the  noblest  varieties. 
No  State  in  the  Union  approaches  Califor- 
nia in  the  latter  and  in  no  far  distant  time 
this  State,  whose  vine  culture  is  on  the 
steady  increase,  will  supply  with  its  ex- 
cellent wines,  on  account  of  their  goodness, 
j)urity  and  cheapness,  the  whole  United 
States  and  a  portion  of  phylloxera-suffering 
Europe,  and  will  supplant  in  this  country 
the  mainly  adulterated  wine  of  Europe, 
which  is  drank  only  because  it  is  fashion- 
able or  from  prejudice. 

Those  who  care  to  receive  more  particu- 
lar information  as  regards  the  constantly 
increasing  extent  of  vine  culture  in  Califor- 
nia, which  is,  as  also  the  dealing  in  wines, 
principally  in  the  hands  of  Germans,  have 
now  the  best  opportunity,  as  California  has 
Bent  to  this  Exhibition  to  represent  its  vine 
cultivating  interests,  Mr.  F.  Pohndorff,  who 
has  occupied  himself  with  grape  culture 
sixteen  years  in  Spain,  also  in  Greece  and 
France,  and  since  1878  has  been  active  in 
California  in  the  same  capacity. 

Those  exhibits  already  here  in  the  Cali- 
fornia department  of  the  Exhibition  and 
those  samples  of  wines,  grape  brandies, 
raisins,  fresh  grapes,  etc.,  can  be  tasted  if 
wished,  so  that  every  one  may  convince 
himself  of  their  superiority.  A  single  pro- 
ducer. J.  H.  Drummond  of  Glen  Ellen,  So- 
noma county,  has  exhibited  119  preserved 
varieties  of  different  grapes  from  his  vint- 
age of '84. 

The  vintage  of  next  year  is  estimated  at 
30,000,000  gallons  and  good  one-year-old 
white  and  red  wines  can  be  delivered,  in- 
cluding costs  of  transportation  from  Califor- 
nia, at  50  cents  per  gallon. 

The  production  of  wines  iujCalifornia  has 
reached  that  extent  that  the  erection  of  ware- 
houses in  every  city  seems  advisable.  The 
exhibited  Rieslings,  Gutedels,  Malagas, 
brandies,  etc.,  are  in  no  way  inferior  to  the 
best  European  of  the  sort. 


Of  Port  wine,  Mr.  Pohndorff  exhibits  the 
fragrant  brand  of  George  West  of  Stock- 
ton, Cal.  The  observation  of  the  Califor- 
nia delegate  that  Oporto  varieties,  and, 
among  the  acclimated  wines  of  longer  per- 
manency of  California,  one  called  Trous- 
seau will  henceforth  produce  and  generalize 
high  class  Ports,  leads  to  the  supposition 
that  that  class  of  wine  will  be  a  ready  suc- 
cess of  the  California  wine  culture. 

Regarding  the  extent  of  production,  it 
was  learned  from  Mr.  Pohndorff  that  the 
crop  now  being  harvested  in  California  is 
shortened  by  one-half,  chiefly  through  sun- 
burn in  the  last  six  weeks  of  persistent  heat 
previous  to  maturity  of  the  grapes.  The 
outpntmay  reach  eleven  millions  of  gallons, 
while  above  twenty  millions  would  have 
been  gathered  had  all  the  bunches  on  the 
vines  reached  maturity  instead  of  withering 
away  half  formed.  The  crop  of  next  year 
may  be  treble  the  amount  of  this  year's 
shortened  grape  crop.  As  to  raisin  grapes, 
the  harvest  is  a  good  one,  although  many 
Muscat  grapes  have  been  lost  from  the  same 
cause  spoken  of.  California  will  gradually 
supersede  the  imported  raisins  by  her  own 
each  year  iniprovingly  handled  and  packed 
crop.  On  the  Cajon  ranch,  in  San  Diego 
county,  the  abnormal  quantity  of  sixteen 
and  one-quarter  tons  Muscat  grapes  per 
acre  has  just  been  harvested.  Samples  of 
1884  raisins  from  that  ranch  are  exhibited 
on  the  San  Diego  county  stand  in  the  Ex- 
position. 


THE  CLAUS  IMPROVED    VINE    TRELLIS. 


CLAIMS      IMPROVED     VINE 
TUKLI.IM. 


A  Kentucky  \%'Mninii*N  Snccens  In  Cnll 

Toriiln    tlrnpe    4'iil(iire~Tlio    Din- 

plnyH   at  llie  KxpoNltlou. 

(Louisville  Coiiiioercial.) 

Upon  a  visit  to  the  California  grape  grow- 
ers' stand  at  the  Exposition,  a  reporter  for 
the  Commercial  found  this  exhibit  presided 
over  by  Mr.  F.  Pohndorff,  the  California 
delegate.  Wine  making  or  grape  growing 
is  not  a  thriving  industry  in  Kentucky,  but 
there  are  strong  indications  of  awakening 
interest  in  it,  which  will  certainly  result  in 
making  it  a  substantial  business.  Among 
the  exhibits  are  two  noted  ones,  the  pure 
white  and  rod  clarets,  which  are  grown  and 
raised  by  a  native  of  Kentucky,  Mrs.  Kate 
Warfield,  of  Glen  Ellen,  Sonoma  county, 
California.  She  is  doing  a  prosperous  busi- 
ness there.  J.  H,  Drummond  of  Sonoma 
county  has  in  the  exhibits  119  varieties  of 
acclimated  grapes  of  his  1884  crop.  Selec- 
tions of  varieties  have  been  made  the  object 
of  study,  and  hundreds  of  acres  have  been 
stocked  with  the  best  varieties.  All  of 
these,  the  white,  the  American  Rieslings, 
the  Gutedel,  an  ordinary  dry  Sherry  brand, 
Cortes,  and  the  Napa  Valley  Sherry  were  of 
high  standard. 


Mr.  F.  Pohndorff,  delegate  of  the  vine 
growers  of  California,  is  in  charge  of  the 
collective  exhibit  of  a  large  variety  of  wines 
and  brandies,  the  products  of  more  than 
forty  of  the  grape  gi'owers  of  that  wonder- 
ful State,  who  have  contributed  liberally  to 
the  State  exhibit  to  bring  this  infant  indus- 
try prominently  before  the  American  people. 
Mr.  Pohndorff  takes  pleasure  in  having 
connoisseurs,  and,  in  fact,  all  interested  in 
vineyard  products,  test  the  samples.  —Louis- 
ville Courier- Journal. 


Mr.  D.  C.  Feeley  of  Patchin,  Santa  Clara 
county,  has  prepared  for  Louisville,  six 
crates  of  very  fine  grapes  each  40  pounds 
net,  and  16  boxes  of  apples,  pears,  quinces 
and  other  fruit  all  carefully  packed. 


Mr.  H.  W.  Crabb  of  Oakvillo  shipped,  on 
6th  inst.,  to  Louisville  a  further  lot  of  his 
wines  consisting  of  25  gallons  of  Burgundy, 
'25  gallons  white  wine,  10  gallons  Port  and 
10  gallons  Angelica. 


In  consideration  that  all  forms  and 
manners  for  supporting  grape  vines,  as 
usually  applied  up  to  the  present  day, 
leave  much  to  be  desired,  I  have  tried  to 
meet  these  wants,  and  invented  a  structure 
of  a  trellis  which  will  answer  all  demands  in 
the  best  imaginable  way. 

The  standards  in  this  trellis  are  arranged 
as  the  rafters  in  a  roof,  being  secured  toge- 
ther at  their  upper  ends,  so  that  they  are 
perfectly  braced  against  transverse  strain 
upon  the  trellis.  The  vines  are  supported 
upon  horizoutal  wires  connected;  to  the  in- 
clined standards,  and  thus  the  pairs  of 
standards  are  connected  the  wires  extend 
from  pair  to  pair.  Guy  wires  are  fastened 
to  the  tops  of  each  pair  of  standards  along 
the  whole  row  extending  to  posts  at  each 
end.  A  wire,  bracing  each  end  section  be- 
sides, is  recommendable. 

The  trellis  is  intended  for  two  rows  of 
grape  vines.  In  constructing  it,  a  low  of 
posts  are  set  in  the  ground  in  each  line  of 
grapes.  They  may  be  four  inches  square 
in  section  and  three  feet  long  and  made  of 
a  durable  kind  of  wood.  They  may  be  set 
with  one  foot  projecting  above  the  surface 
and  their  sides  parallel  to  the  rows.  Their 
heads  are  chambered,  so  as  to  fit  the  notch- 
ed lower  ends  of  the  standards. 


The  fruit  and  grapes  shipped  by  Mr.  D. 
C.  Feeley  of  Patchin,  Santa  Clara  connty, 
for  the  Louisville  Exposition,  arrived  in 
San  Francisco  too  late  to  be  forwarded,  the 
Fair  closing  to-morrow.  Mr.  Feeley  deci- 
ded to  forward  his  pears,  apples,  quinces, 
etc.,  to  the  New  Orleans  Exposition  which 
will  open  early  next  month.  The  grapes, 
however,  wore  disposed  of  here  by  their 
owner.  While  regretting  that  the  people  of 
Louisville  had  no  opportunity  of  sampling 
the  excellent  varieties  that  were  packed 
for  their  benefit,  we  cannot  but  feel  a  tinge 
of  pleasure  that  such  was  the  case,  as  Mr. 
Fcely  kindly  presented  us  with  one  of  the 
crates. 


The  imports  of  raw  silk  at  the  ports  of 
New  York  and  San  Francisco  for  the  month 
of  September,  1885,  were  3,236  bales,  value 
$1,770,414.  The  imports  of  waste  silk, 
pierced  cocoons,  etc.,  in  same  period,  were 
216  packages,  value  $28,314, 


Of  the  main  regular  form  are  two  modi- 
fications; the  one  with  adjustable  rafters  as 
to  inclination  and  elevation,  and  the  other 
wherever  centre  posts  strong  wires  are 
stretched  holding  in  ears  the  horizontal 
wires,  no  standards  being  needed.  The 
device  can  bo  cheaply  made  in  all  parts  of 
the  country  and  is  valuable  to  growers  of 
every  class. 

All  who  have  examined  it,  say  it  is  the 
most  noteworthy  improvement  in  this  line, 
which  has  ever  been  produced. 

lis  application  for  vines  requiring  long 
pruning  is  obvious,  and  the  low  cost  ought 
to  render  it  popular  in  California  vineyards. 

Other   prefertnces  are  :  Its  firmn£ss,  its 

protection  against  birds,  its  henejit  in  dry 
seasons,  its  supj)ression  of  weeds,  easier 
tieing,  pruning  and  harvesting,  all  done  in 
shade,  and  last  but  not  least,  its  producVv>n 
of  Uie  finest  quality  of  grapes,  hec&use  they 
are  hanging  free  and  isolated,  and  are  at 
the  same  time  protected  against  sun-burning 
and  bad  weather  in  a  way  which  no  other 
trellis  ever  leill  afford. 

These  trellises  are  blessings  to  the  vint- 
ners and  will  produce  a  new  era  of  welfare 
and  riches. 

Particulars  and  prices  at  the  office  of  tho 
S.  F.  Mercuast,  323  Front  street,  P.  O. 
Box2366.  San  Fmncisco,  Cal. 


A  QUICK  FERTILIZER 


FOK- 


VINEYARDS, 

ORCHARDS, 

SUGAR  PLANTATIONS, 

AND  FARMS. 


■MANUFACTURED    BY    THE - 


California  Bone  Meal  and  Fertilizer  Company, 

OFFICE  :  200  CALIFORNIA  ST., 

FACTORY BAYVIEW,  Sorrn  Sax  Fr-WCISCo. 


H.  W.  BYINCTON, 

rOUHTII    STKEET. 
;  Snntn  Ronn.  Sonoma  To.,  Cnl. 

Carriatres  tmil  teams  .it  reoaonablc  tcnuB  to  all  per- 
80UB  visitlDg  tbc  vincyarib  of  the  valley.  , 


THOS.  F.  HARLEY, 

GENERAL  BUSINESS  AGENT, 

OFFICE 333  FRONT  ST. 


SAN   PRANCISCO    MERCHANT. 
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Tb«  Mew  Orleau*  KxpwiUlon. 


Kditur  K.  F.  Mebchant:  I  am  in  n-- 
ccipt  of  your  fuvor  of  Stpttuibcr  2-lth,  nml 
Biu  fjl'iil  to  know  that  tlie  j^ood  work  goes 
BO  bravely  on,  I  can  asauri"  you  that  at  tliiH 
cnil  of  tho  line  Mr.  rolimloifl"  and  niysclf 
are  doing  all  that  wo  can  do  to  help  on  tht- 
work  hiTf. 

I  now  want  to  writt*  yon  regarding  th 
coming  Exposition  at  New  OrlcanH,  and  to 
improHfl  uix)n  you  and.  through  yon.  npon 
tho  viticultnriNts,  the  great  iniportunor  of  a 
fine  viticulturnl  display  at  the  North,  Oen- 
trftl  and  South  American  Exposition. 

Yon  know  very  well  that  New  Orleanfl  is 
an  important  wino-consumiug  city  and  tlmt 
tho  uinrkut  is  supplied  from  abroad.  Tliis 
biimness  shoatd  bo  controlled  in  San  Fran- 
cisoo. 

It  is  not  nccosflftry  for  me  to  go  to  great 
length  in  noting  what  should  bo  shown, 
or  in  regard  to  the  manner  of  making  an 
exhibit.  Yourself  and  your  committees 
fully  uuderHtand  those  matters. 

It  occurs  to  me  that  your  people  cannot 
dobetterthan  to  arrange  with  Mr.  Pohndorff 
to  go  with  mo  to  New  Orleans  at  the  cioso  of 
the  Lonisvillo  Exposition,  and  there  to  cou- 
linae  the  good  work  which  ho  is  doing 
hero. 

I  presnme  yon  will  have  no  difficulty  in 
inducing  contribntora  to  allow  such  por- 
tions of  their  exhibits  as  may  remain  over 
at  the  close  of  this  Exposition  to  be  taken 
to  New  Orleans, 

The  above  remarks  apply  to  raisins  and 
other  products  as  well  as  wines. 

For  those  parties  who  desire  to  have  their 
products  entered  for  competition  at  Now 
Orleans,  I  can  give  the  information  that  tho 
management  have  decided  that  articles  in 
our  collective  display  may  be  entered  for 
competition  npon  the  payment  of  the  reg- 
ular entry  fco  of  $10. 

The  great  advantage  of  this  arrangement 
IB  that  the  things  can  be  installed  on  our 
space  where  all  visitors  will  associate  them 
with  onr  State,  and  moreover  that  contri- 
butors need  not  be  at  the  expense  or  trou- 
ble attendant  upon  keeping  up  costly  pri- 
vate exhibits.  The  entry  fee  for  computi- 
tioQ  is  $10. 

For  those  who  desire  to  erect  special 
stands  for  the  display  of  their  exhibits,  ar- 
rangements can  be  made  with  fiae  so  that 
all  can  be  accommodated.  I  have  secured 
30,000  sqnare  feet  of  space  in  the  most  ad- 
vantageous portion  ol  what  is  known  as  tho 
Government  Building,  in  which  all  State 
exhibits  are  made.  This  space  is  surround- 
ed on  its  four  fiidcs  by  main  aisles  24  feet 
wide. 

As  yon  know,  the  Exposition  opens  on 
the  10th  of  November  next,  and  closes  on 
on  the  Iflt  of  tho  following  April. 

One  of  tho  most  important  features  of 
this  coming  Exposition  will  be  tho  exten- 
sion of  commercial  relations  with  tho  coun- 
tries to  bo  represented  there.  This  will  be 
especially  the  case  in  regard  to  tho  various 
States  and  countries  of  the  American  Con- 
linent,  for  the  benefit  of  whom  the  Exposi- 
tion is  especially  held.  Foreign  countries, 
however,  will  l>o  well  represented  both  in 
the  matter  of  exhibits  and  in  tho  attendance 
of  prominent  representatives. 

I  feel  certain  from'an  extensive  and  thor 
ough  study  of  tho  subject  that  the  coming 
Exposition  will  far  exceed  in  the  interest  of 
its  display,  in  tUe  thoroughness  of  its  man- 
agement, and  in  the  boueflts  to  result  from 
it,  the  now  will  far  excel  the  old  Exposition. 
Quo thingis certain,  that  this  year  there  will 


such  an  nufortanate  drawback  last  winter. 
Theru  will    also   not   be   tho    diiVicuIty   in 

reaching  the  Exposition  grounds  that  whs 
so  annoying  at  the  lato  ExjioHition  in  New 
Orleans.  A  fino  steam  railroad  is  being 
built  and  will  be  finished  before  the  open- 
ing day  of  the  Exposition.  liy  this  means 
of  transit  visitors  may  take  the  cars  on 
Canal  street  and  they  will  be  landed  in  a 
few  minutes  at  the  Exposition.  This  will 
bo  but  one  of  several  rapid  modes  of  reach- 
ing the  great  show. 

I  made  a  flying  visit  to  New  Orleans  last 
week  and  found  every  one  actively  engaged 
in  preparing  for  the  coming  winter.  Many 
of  the  exhibitors  are  now  at  work  putting 
uj)  the  stands  for  thoir  displays.  I  shall 
return  there  with  the  exhibits  under  my 
charge  at  tho  close  of  tho  Louisville  Exhi- 
bition and  expect  to  have  everything  in 
place  (except  such  articles  as  will  come  on 
from  time  to  time)  by  the  opening  day. 

In  conclusion  allow  me  to  earnestly  urge 
upon  you  and  upon  all  well-wishers  for  the 
prosperity  of  our  State,  the  great  import- 
ance of  a  fine  exhibit  from  our  State.  No 
one  can  overestimate  tho  value  to  those 
sections,  which  are  represented,  of  these 
great  industrial  expositions.  Could  you 
and  others  hoar  the  expressions  of  wonder 
and  earnest  desire  to  remove  from  other 
sections  to  our  Stjite,  and  under  balmier 
skies,  and  in  a  more  generous  soil,  to  cul- 
tivate those  products  which  they  see  in  our 
display.  Could  you,  I  say,  hear  all  this 
day  by  day,  you  would  not  wonder  at  my 
desire  that  no  stone  should  be  left  unturned, 
and  no  individual  exertion  thought  too  great 
to  make  for  our  State  such  a  display  as  will 
be  worthy  of  her.     Yours  respectfully, 

Chas.  B.  TaitKiLL. 
LouisTiUe.  Oct.  1,  1885. 


ForelgTH  Wine  Iiuporlatlons. 


IBradfltrefifs  Oct.  10th.) 

The  S.  F.  Chronicle  takes  a  one-sided 
view  of  a  recent  article  that  appeared  in 
JiradsiretVs,  which  uhowed  that  thtj  impor- 
tations of  foreign  wines  into  this  country 
had  increased  for  tho  year  ending  June  30, 
1885,  as  compared  with  tho  previous  year. 
After  (pxoting  our  figures,  which  proved  the 
truth  of  our  statement  for  the  period  men- 
tioned, the  Chronicle  indulges  in  a  homily, 
based  on  tho  theory  of  increased  popula- 
sion,  to  show  that  such  is  not  the  case.  Our 
contemporary  quotes  statistics  since  1872 
in  support  of  its  statements,  but  does  not 
attempt  to  prove  how  the  increase  of  popu- 
lation during  the  one  year  that  wo  reviewed 
would  cause  an  increased  consumption  of 
nearly  700,000   gallons  of  imported   wines. 

Our  contemporary  continues  that  "the 
mischief  iu  the  article  in  JiraddrcfVs  is 
that  it  in  a  measure  assists  in  tho  fraud  so 
extensively  practiced  iu  tho  United  States 
by  hotel-keepers  and  others  of  pansing 
upon  their  patrons  California  wines  as  im- 
ported.'' That  BradstrceVa  has  ever  done, 
or  assisted  in  doing,  any  stich  "mischief" 
we  emphatically  deny,  and  a  careful  perus- 
al of  our  former  articles  and  correspondence 
on  the  fiuestion  of  foreign  and  domestic 
wines  will  prove  the  falsity  of  such  a  state- 
ment. In  a  recent  review  of  tho  foreign 
trade  for  ten  years  wo  pointed  out  tho  de- 
crease in  foreign  wino  consumption  for 
that  period,  to  the  growth  of  the  American, 
and  more  especially  tho  Califoruian,  in- 
lustry,  and  to  tho  necessity  for  legislation 
against  spurious  wines  and  frauds.  It  ap- 
pears to  us  that  California,  being  tho  most 


continued  fight  in  this  direction  imttoad  of 
(piibbling  over  a  little  fact  that  is  based  uj)- 
on  accurate  CuHtom-houso  returns.  Our 
western  contemiiorary  should  dei)l(U'e,  as 
We  do,  the  iner<'as(d  foreign  wine  imi)or(a- 
tious  even  for  the  one  year,  and  endeuv(»r 
to  remedy  tho  "mischief  of  whieh  it  com- 
plains, instead  of  showing  to  the  unscru- 
pulous the  nlethods  for  practicing  frawdK. 
liradstnrVs  has  pointed  out  the  decrease  in 
our  foreign  wino  trade  for  ten  years.  We 
have  also  spoken  tlie  truth  of  the  eleventli 
year,  and  in  so  doing  stated  what  we  tirnily 
believe  to  be  the  case,  and  our  opinion  is 
supported  byjieading  wine  mtrchiints  and 
producers,  that  the  larger  the  consumptiun 
of  American  wines  and  the  bettor  their 
quality  in  the  same  ratio  will  the  demand 
for  and  consumption  of  tho  higher  grades 
of  fort;ign  wines  increase.  The  purity  and 
superiority  of  the  American  wines  will  im- 
prove the  i>alate  of  consumers  for  the  high- 
er grade  of  foreign  wines.  Tho  Chronicle 
should,  in  justice,  have  explained  that  we 
drew  attention  tn  the  facts  that  tho  wine 
importations  for  1S85  were  mainly  remark- 
able for  their  increased  value,  from  which 
we  drew  conclusions  not  unfavorable  to 
American  producers. 


WANTKD 


c 


H'lKS  OF  THE  SAN  FKANCISCO  MEItCHANr 
of  the  followin);  dates  : 
lHK-1.     Novenibtrr  '2l»t.     VoIuiik'  XIII.     No.  :t. 
IHKfi.    .January  :iOth.       Volmnc  XIII.     No.  K. 
I8S.-1.     Marrh  lllth,           Volmiu-  ,\I1I.     No.  1 1. 
Apply  111  tlii><f.mui- 


GEO.  WEST  &   CO. 

STOCKTON,  CAL. 


G-RAPE  CUTTINGS 
15,000  VBRDELHO, 

"Tliisia  i>ar  exccltcuc-  the  fineat  ot  the  MatUira 
varieties.  It  also  enters  into  the  Sherries  of  Spain 
and  the  finest  liqueur  wines.  It  is  also  found  in  the 
State  in  very  small  \ois,"~ lieport  of  Chief  Executive 
Viticxtlturai  Officer. 

15,000  BLACK~BURGUNDY, 

A  valuable  t'^Pt',  good  bearer,  ripeninsr  with  Ziii- 
fandel;  pronouiiecd  by  Mr.  Crahb  of  Napa,  a  lare 
variety . 

The    nliove  kIndN   and    qnniititioN  ol 

CiitlliiuTN  ao  iiiclioN  loiiff,  nro    fur  mile  at 
$  I  O  per  llitMiHitiiH.  liy 

THE  PACIFIC   MUTUAL   LIFE  INS.  CO- 

118  CALIFORNIA  ST.,  S.  F. 


iutt'i-estetl  State  in  wine  production  and  cou- 
not  be  tho  Uolay  iu  gotting  reudy  which  was '  enmption,  should  nmko  tho  first  and  most 


UNIVERSAL 

ACCIDENT 

INDEMNITY  COMPANY. 

THE   ONLY 

Purely  Accident  Insurance  Co. 

OUGANlZKIl  IN  THE  UNITED  STATF.S  FOK 
the  purpose  of  iiisiirinffa^'ainst  acxidenta  of  all 
kinds  cnusiii^'  losa  of  life  or  personal  injury,  and 
whose  funds  are 

ENTIRELY   DEVOTED 

To  the  benefit  of    ACCIDENT  POLIUY-IinLDERS. 

The  Rates  <^hnr(rc(l  by  tills  Coiupaiiy 

are 

CONSIDERABLY    LOWER 

Than  those  of  otiior  companies,  Ijcinj:  oidy  SI  ami 
upwards.  Yourly,  for  eivih  $1000,  witli  §5  weekly 
indenmity,  for  all  avvs  batween  IH  anil  (;0,  and 
no  medical  examination  required.     T11E| 

UNIVERSAL  ACCIDENT  INDEMNITY  CO. 

Particulary  desires  to  impress  this  important  fact  ui»ori 
the  public,  namely,  that  it  ia 

THE    ONLY 

Company  in  the  World 

-  THAT  HAS  POPULARIZED  - 

Accident  -  Insurance 

-IIY  imiNOlNO   IT- 

Within  the  Reach  of  Everybody 

Though  rt'<hicinp  the  rates  to  as  Idwa  point  a.**  possi- 
ble, conHiutent  with  the  rinkti  assumed:  haitini;  its  ud- 
cidations  upon  actual  Htatistii'R  of  ai^eideiits. 

This  i;reat  and  bcneDeent  iden  put  into  practical 
shape,  eomliiriud  with  the  Oilier  «<•»'  niitl  4lr- 
Iffliial  Fentiirf^  already  mentioned,  eompriees 
the  ground  ou  whleli  it  bases  ita  olaimt)  to  the  ffoud- 
will  ami  patroria;:e  of  the  public. 

Office,  423  California  Street. 


MANUFACTURERS  OF 

AND 

DEALERS   IN  

CALIFORNIA 
WINES  &  BRANDIES. 


I   R,  MmTURH. 


Sierra  Vista 

VINEYARD. 

MINTURN,  -    -    -  California. 


UAVE  FOK  SALE 

Rooted  Vines    and  Cuttings. 

Carlgnan,  Crenache, 

Folle  Blanche, 
Mataro,  Lenoir, 

Prolific, 
Colombar,  And 

l>e'*iral»lo  VarlcliCH  of 

Sherry  &  Port  Grapes 

KoHLER,  West  &  Minturn, 


PROPRIETORS. 


Sas  Francisco 
Ani>i(K»e : 


s?r 


\  li'Jli  MoxtoomkrySt., 
t    San  Francibeo,  Cal. 


Dr.  ALLEN, 

PRIVATE   DISPENSARY, 
26%     KEARNY    ST.,     S.    F. 

EaTAItl.lSlIRI)   FOR  THE   SCIKSTIKIC   ANn   Si'KKUY  Cl  ItK  (IK 
CliilONIC,  NkRVOIS  and  Sl'KflAL  DlSKASKS. 

Tlic    Expert    SpceinllNC. 

DH.  ALLEN,  AS  IS  WELL  KNOWN,  IS  A  REOU- 
lar  graduated  I'hysician  and  Surgeon,  etlucatcd 
in  Itowdoin  CoUeifC  and  the  University  of  Alichijraii. 
llo  has  devoted  a  lifetime  to  and  is  acktiowIud;,'ed  to 
be  the  nioit  expert  Surgeon  in  his  specialty  on  thu 
I'aeilic  Coast. 

Yoiiug  Men 
And  MIDPLE-AGEI)  MEN,  who  arc  sufTerinp  from 
the  effects  o(  Youthful  Indiscretions  or  excessua  in 
maturer  yeara.  Nkrvous  and  I'liYMKrAL  I>Kl!lun',  Im- 
I'DTKSCY,  Lost  Manuood,  eonfuwion  of  iduoa,  dull  eves, 
aversion  to  soeiety,  despondeiiey,  pimpleM  on  the  fiwe, 
losa  ol  encriry  and  memory,  frequency  of  urinatinj,', 
ete.  Kemcmber  that  by  a  eombination  of  Vkuktaiilk 
Kkmkiuks  of  (jreat  eurativo  power  the  Doetor  has  bo 
arranifLtl  his  treatment  that  it  will  not  only  afford 
immediate  relief,  but  permanent  cure.     My 

lloNpltiil    Kxperieiiee. 

(Ilavint;  been  Surijeon  in  charf,'c  of  two  leiulin^  Hog- 
]iituls)  eiiablus  me  to  treat  all  tipeeial  diseases  with  ex- 
eellent  results.  I  wish  it  di8tmitl\  understood  that 
I  do  not  elaim  to  perform  impossibiliMe.s,  or  U\  haic 
miraeulous  or  supernatural  )>owcr.  1  claim  only  to  be 
a  .sKiLLKiL  and  siccKssKfL  i'hysiciun  and  Surgeon, 
TiKiiioi'oiiLV  informed  iu  my  speeialty— 

l>iNeRNCS    of   Man. 

All  applyint:  to  me  will  receive  my  honrst  opinion 
of  their  tomplaints— no  experiment in^.  I  will  jruar- 
antec  a  posixiVK  n'RR  in  every  case  f  undcrtAkc,  or 
forfeit  $1,000.  Consultation  in  my  o(Re<i  or  by  letter 
>'icKK  and  strictly  private.  Charges  moderate.  Thor- 
uuk'h  cxau]ination,  including  chemical  and  microMH)- 
pieal  analyHia  of  urine  and  advice,  $.■>.  OlHec  hours, 
!)  to  'S  daily,  6  to  8  evenings;  Sunday,  0  to  1*2  only. 
Call  or  address  Hit.  ALLEN, 

'ICiHi  Kearny  Street,  San  Kmneiaeo,  Cal . 

I'.  S.  I  have  a  vetrelalile  eoni|ioiiiKl,  the  ro- 
HUlt  of  MANV  YKAR8  Of  Special  practice  and  hard  study, 

hich  under  my  Bpceial  advice  has  kkvkr  pailku  ok 

cvKsa  in  the  euro  of  lAtHt  MiiullotMl,  I*rostU' 
twrrlicn,  etc. 


October  23,  1885 


SAlf    PRANOISCO    MEllOHAlfT. 


sruARiNu  Mirnxs. 


(TraiislatuiJ  tur  tlio  Mkrciiant  from  ttiu  Krcnch.] 
[Tliu  fulluwiug  truualutiou  from  a  ixccut 
Tivucb  pLi-ioilictil  is  published  ii«  a  mattur 
of  tipueiul  iutorcBt  ut  the  pruscut  timu.  It 
iuilicntes  uuu  uf  thu  uicauH  aduptcd  by  thu 
Frcuch  GovLTunifUt  for  stoppiuy  thu  im- 
luuubo  ih'ttiu  ou  thu  revcuuva  of  its  people 
cftusi.ll  by  tho  cxcussivii  imijortutiou  of 
Spiiuisb  auil  ItJiliuu  wiuus  to  supply  tho  du- 
ticieucy  of  productiun  under  thu  intlutuou 
of  the  phylloxera.  Strenuous  tflorts  have 
been  made  for  thu  Ooverumcnt  to  assist  thu 
vino  growers  iu  regenerating  their  vine- 
yards, but  the  remedies  have  been  applied 
too  slowly  to  keep  pace  with  popular  de- 
mauds  for  the  national  beverage.  In  this 
emergency,  the  Government  has  favored 
tho  i)roduction  of  a  second-class  wine,  madu 
by  refermentiug  tho  pomace  of  grapes  with 
sugar  and  water.  It  has  also  taken 
notice  of  the  inferior  alcoholic  strength  of 
wines  produced  on  rich  lauds  of  (he  plains 
from  heavy  bearing  varieties,  and  permits 
tho  addition  of  a  certain  percentage  of 
sugar  to  enable  tho  vintners  to  bring  their 
products  up  to  the  commercial  standard. 
These  efforts  tend  to  multiply  wines  weak 
in  body  and  color;  hence  the  present  active 
call  in  tho  French  markets  for  "coloring 
wines' ' — produced  from  such  varieties  as 
the  Petite  Bouschet,  Alioanto  liouechet  and 
Lenoir,  which  are  now  introduced  into  the 
south  of  France  extensively;  also  for  heavy 
fortiliedand  even  sweetish  wines  of  Spaiu, 
'  which  can  bo  blended  and  worked  over  iu 
the  markets  with  weak  native  wines, whether 
of  tirst  or  second  cuveo.  Incidentally  the 
writL-r  of  tlio  article  below  refers  to  the  fL-x'- 
tility  of  European  varieties  on  American 
resistant  stocks,  while  attributing  loss  of 
quality  (which  in  France  is  generally  meant 
to  refer  to  alcoholic  strength  and  color)  to 
the  oxcessivo  fertility  ou  rich  low  lauds, 
which,  owing  to  the  demand  for  quantity, 
have  been  favored  in  tho  newer  plantations 
instead  of  the  uplands  and  hillsides,  where 
finer  quality  is  obtained.  The  substantial 
truth  is,  however,  not  that  the  wines  are  so 
much  weaker  now,  but  that  the  producers 
desiro  to  double  their  crops  by  means  of 
methods,  heretofore  condemned  and  only 
excusable  as  a  moans  of  preventing  national 
bankruptcy. — Ed.  Meuchant. ] 

The  practice  of  sugaring  musts  is  a  thiug 
well  kuowu  in  many  countries,  and  tho  viti- 
eulturists  of  those  places  do  not  need  advice 
ou  such  matters.  But  it  is  not  so  evoiy- 
where,  especially  in  the  South  of  Franco,  if 
I  may  believe  a  letter  on  thu  subject  from 
one  of  our  correspondents  of  the  Depart- 
ment of  tho  Var. 

"It  is,"  says  he,  "a  question  entirely 
new  for  us,  aud  one  which  is  going  to  bo  of 
great  interest  to  us,  precisely  owing  to  the 
new  law  which  authorizes  sugaring  at  re- 
duced rates. 

"Heretofore,  before  the  phylloxera,  no 
one  in  our  southern  counties  dreamed  of 
raising  tho  standard  of  wines;  our  varieties 
planted  ou  the  hillsides,  in  a  favorable  cli- 
mate, gave  us  a  vury  alcoholic  wine.  To- 
day all  is  changed.  Of  our  old  vineyards 
only  the  memory  remains.  We  have  re- 
planted, but  ou  tho  plaius,  with  grafted 
American  vines;  we  have  quantity;  but 
without  quality  tho  wines  aro  weak.  This 
year  especially,  notwithstanding  the  heat 
of  July  and  August,  the  grapes  are  back- 
ward and  it  is  a  question  as  to  whether 
they  will  come  to  perfect  maturity. 

"We  must,  without  loss  of  time,  prepare 
for  sugaring  in  order  not  to  be  at  too  great 


a  disadvantage  in  tho  face  of   foreign  com- 
petition. 

"It  would  be  of  great  help,  not  only  to 
me,  but  to  a  large  uumbur  of  vine  growers 
ignorant  like  myself,  to  furnish  us  with 
some  information  regarding  this  practice. 

"  The  law  seems  to  us  to  be  very  obscum, 
still;  how  shall  wo  obtain  the  sugar  at  re- 
duced pricey  What  quality  should  be  used? 
To  whom  should  we  apply  V  If  in  every 
center  of  some  importance  there  was  a  de- 
pot to  which  the  vine  grower  might  apply 
when  necessary,  the  difficulties  would  be 
less.  But  it  is  very  diffitult  for  vine  grow- 
ers, having  their  first  experience  in  tho 
matter,  to  know  a  month  and  a  half  in  ad- 
vance what  quantity  will  bo  needed.  That 
depeuds  on  a  multitude  of  circumstances 
that  will  hinder  him  almost  at  the  last  mo- 
ment." 

These  questions  were  a  matter  of  fore- 
sight, and  for  that  reasou  I  said  not  long 
ago  that  the  ailniiuist ration  of  indirect 
contributions  (Internal  Eeveuuo)  needed  a 
little  time  to  organize  this  new  service  so 
that  vine  growers  may  bo  spared  expensive 
movements,  and  that  depots  for  sugar  may 
be  intelligently  established  iu  tho  centers  of 
producing  countries.  But,  however,  tho 
administration  alone  cannot  do  all  the  work, 
for  it  will  do  but  little  without  urging;  tho 
administration  sells  nothing,  it  is  content  to 
collect  taxes;  the  sellers  and  buyers  have  to 
do  tho  rest.  And  under  these  circumstances 
the  buyer  is  the  one  who  can  take  the  initi- 
ative and  bring  about  the  establishment  of 
sugar  depots.  It  would  bo  well  for  viticul- 
turists  of  tho  same  district  to  assemble  and 
form  a  syndicate;  estimate  tho  approximate 
quantities  that  would  be  necessary;  and, 
that  done,  decide  whether  to  buy  directly 
from  the  manufacturer  or  from  an  agent  in 
the  next  town  who  contents  himself  \vith  a 
small  profit,  which,  in  the  case  of  large 
quantities,  would  amount  to  considerable 
and  decide  him  in  soliciting  a  depot  from 
the  administration.  I  am  astonished  too, 
that  agricultural  societies  have  not  yet  done 
anything  in  tho  matter,  that  their  members 
might  derive  benefit  fromjthe  advantages  of 
tho  new  law,  and  which  would  be  tho  right 
way  of  beginning. 

Tho  sugar  manufacturers  on  their  part,  it 
seems  to  me,  should  go  into  tho  country 
aud  make  offers. 

However  it  may  be,  even  though  to  the 
disadvantage  of  the  seller  in  the  district, 
tho  first  thing  to  do  is  to  write  a  formal  de- 
maud  to  the  Director  of  Indirect  Contribu- 
tions to  the  chief  town  of  the  department, 
specially  requesting  that  tho  denaturahza- 
tiou  might  be  made  iu  preference  at  the 
place  of  manufacture  itself,  in  the  case  of  a 
largo  quttutity  of  wine. 

As  to  the  quantity  necessary,  I  think 
our  correspondent  exaggerates  the  difficulty 
of  estimation ;  he  cannot  know  what  will  be 
tho  exact  weight  of  this  must,  but  experi- 
ence will  euable  him  to  estimate  the  ap- 
proximate amount  of  alcohol  in  his  wine 
according  as  the  year  is  good  or  bad. 

Now,  sweeteniug  being  authorized  to  the 
extent  of  20  kilogrammes  to  every  two  hec- 
toUters  of  wine  and  even  5U  kilogrammes 
for  wiues  made  from  the  pomace,  it  so  hap- 
pens that  a  maximiuu  of  5.55  degrees  more 
of  alcohol  can  bo  obtained  from  the  first  lot 
of  wine  taken  from  tho  vat  aud  13.88  dc 
grces  from  the  next  lot,  1,880  grammes  of 
sugar  corresponding  to  one  degree  of  alco- 
hol. This  maximum  Umit  need  not  be  at- 
tained, especially  in  the  South,  and  it  leaves 
a  sufficient  margin  for  an  approximate  esti- 


mation. 


of  sugar  being  used,  a  wino  would  be  ob- 
tained varying  in  strength  from  one-half  to 
one  degree  more  or  less  than  that  expectt-'d. 
And  if  there  is  any  sugar  left  over,  it  could 
be  easily  used  in  another  vat  of  wine. 

AVhat  quality  should  be  used?  Tho  more 
refined  the  sugar,  the  better  the  quality, 
the  less  will  it  impart  a  j>articular  flavor  to 
the  wine.  With  inferior  brown  sugar  The 
wine  contracts  a  tjiste  of  molasses  or  rum 
according  to  tho  origin  of  the  sugar;  with 
refined  sugar  the  result  is  perfect. 

In  places  situated  near  the  manufactories 
of  beet  sugar,  a  slight  benefit  would  always 
bo  obtained  by  using  crystalized  sugar  No. 
3.  Packages  are  sold  iu  stores,  it  is  true, 
but  the  wrappiug  paper  and  twine  count  in 
the  weight. 

As  for  the  practical  work  iu  tho  operation 
it  consists  simply  in  thoroughly  mixing  iu 
tho  vintages,  must  that  has  been  sweetened 
and  prepared  according  to  law,  when  the 
fermentation  is  in  full  activity,  then  stir  the 
mass.  Fermentation  increases  and  the 
temperature  rises.  The  wine  is  then  treat- 
ed as  usual.  Should  it  bo  desired  to  in- 
crease the  strength  of  the  wine  one,  two  or 
three  degrees,  a  proportion  of  sweetened 
must,  equivalent  to  1.8  kilogrammes  of 
sugar  for  each  degree,  would  be  added  to 
every  hectoliter.  Suppose,  for  example, 
that  a  vat  of  wine  should  amount  to  20  hec- 
toliters (528  gallons;  of  wine,  and  that  we 
wished  to  add  three  degrees  more  to  it,  we 
would  add  20x3x1.8,  equivalent  to  about 
108  kilogrammes  (270  lbs.)  of  sugar. 

But  there  is  another  method  as  profitable 
as  that  of  sweetening,  and  which,  even  in 
good  years,  will  be  of  great  service;  I  refer 
to  tho  matter  of  second  wines. 

The  best  way  of  obtaining  a  second  vat  of 
wine  from  the  pomace  of  the  grapes  con- 
sists in  first  drawing  off  the  first  lot  of  wine 
which  will  be  of  excellent  quality,  not 
pressing  the  pomace,  and  immediately 
pouring  iu  ou  tho  latter  a  quantity  of  water, 
sweetened  and  heated  to  22  degrees  or  24 
degrees  Centigrade,  equal  to  tho  quantity 
of  wine  that  has  just  been  drawn  off".  One 
thousand  eight  hundi-ed  grammes  of  sugar 
will  bo  added  to  every  hectoliter  of  water 
aud  for  every  degree  necessary  to  bo  added 
to  the  wino.  The  whole  must  be  thorough- 
ly mixed,  aud  a  new  and  active  fermonta- 
tiou  is  established,  which  lasts  only  two  or 
three  days.  When  this  is  through  comes 
the  stirring;  a  few  hours  later  tho  wine  is 
drawn  off,  then  the  pomaco  is  put  under 
the  press 

In  this  way  three  classes  of  wine  are  ob- 
tained: 1st — tho  first  vat-full  of  wino  drawn 
off";  2nd — the  second  vat-full;  3rd— the  wino 
that  is  pressed  from  tho  pomaci-;  tho  three 
may  be  put  iu  separate  casks  or  may  be 
blended  together. 

For  example,  let  us  suppose  a  vat  that 
has  yielded  20  hectoliters  of  wino  by  press- 
ing. We  do  not  press  and  we  have  only  15 
hectoliters.  But  we  add  15  hectoliters  of 
water  aud  wo  will  then  draw  off  20  hecto- 
liters (528  gallons)  of  wine.  Are  10  de- 
grees to  bo  given  to  this  wine?  Then  we 
have  15x10x1.8=270  kilogrammes  (675  lbs.) 
of  sugar  at  72  fraucs^  l'J5.8-4  francs  or  12.9f» 
francs  per  hectoliter,  except  the  slight  ex- 
penso  of  making.  And  at  the  same  time 
the  quantity  of  wine  is  almost  double. 

This  simple  example  shows  how  much 
importance  may  be  attiiched  to  sugaring  at 
such  a  favorably  low  price  of  sugar. 

A  last  recommendation;  when  two  cuvt-es 
instead  of  one  are  made,  movable  false 
heads   keeping   tho   mass  of    pomaco  sub- 


For  this  purpose  a  false  head  is  put  on 
top  of  the  wine;  it  is  pierced  with  numerous 
holes  aud  made  of  boards  loosely  put  to- 
gether so  as  to  let  tho  wine  pass  through, 
but  not  allowing  the  pomace  to  rise  up  to 
the  surface.  This  head  rests  on  braeket« 
and  is  kept  in  place  by  cross  pieces  of  wood 
that  are  supported  by  other  brackets  screw- 
ed before-himd  to  the  sides  of  the  vat.  This 
arrangement  keeps  the  pomace  from  con- 
tact with  the  air;  tho  pomaco  does  not  be- 
come sour,  the  (piality  uf  the  first  lot  of 
wine  is  bettor;  assuredly  that  of  the  second 
also. 

Acid  musts  aro  most  adaptable  to  the 
operation  of  sweetening;  those  that  aro  al- 
ready sufficiently  rich  in  saccharine  part- 
icles, when  additional  sugar  is  put  in,  pre- 
serve a  sugary  taste  and  ferment  a  long 
time.  Hence  the  latter  wines  must  be  for- 
tified slightly  in  the  casks,  in  the  propor- 
tion of  one  to  two  litres  of  pomace  brandy 
to  every  hectoliter  of  wine.  This  is  done 
before  drawing  off  when  there  is  still  a  little 
fermentation  going  on. 

The  pomaco  from  must  that  has  been 
sweetened  may  be  distilled,  aud  will  oven 
yield  a  little  more  than  that  from  that 
which  has  not  been  sweetened.  But,  it 
seems,  the  administratiou  claims  tho  right 
to  puuish  vine  growers  who  sweeten  their 
must  aud  distill  their  pomaco.  This  claim 
is  not  admissible,  and  wo  look  forward  to 
earnest  protestations  being  made  against  it; 
law  is  law;  the  administration  cannot  go 
beyond  it,  on  the  pretext  that  the  pomace, 
holding  a  small  amount  of  alcohol,  in  cou- 
sequeuco  of  an  authorized  treatment,  no 
longer  has  tho  character  of  fruit.  That 
would  be  taking  from  one  hand  to  give  to 
tho  other,  and  to  suppress  the  law  against 
distillers  to  the  detriment  of  vine  growers. 
We  can  only  repeal  a  law  by  a  law. 

A.  Lesne. 


ViucH   iu    Placer  Couniy. 


The  viticultural  industry  in  Placer  county 
is  steadily  increasing.  The  following  names 
of  owners  of  vineyards  has  been  handed 
to  us  by  a  resident  of  Colfax  : 

P.  O.  Address 

W.  G.  Hubley Colfax 

Irving  &  Eiliuger " 

J.  Kueuzley '• 

T .  Kingston " 

M.  Lobner '• 

G.  P.  Bartel '* 

W.  B.  Hayford •* 

Moore  &  Harrison '• 

A.  N.  Clark ■.....',..••" 

R.  Spike   ■;-... ■.:^:;-"' 

J.  Dyhart '» 

J.  B.  Witcomb m 

Chas.  Hanson " 

Mrs.  M.  Keck " 

A.  J.  Ewers " 

G.  O.  Hayford " 

W.  M.  Baker ,   ". 

D.  Spencer    " 

C.  H.  Roberts '• ' 

Dawson  Bros *• 

Maxwell  Bros •' 

S.  B .  Ridgeway "  - 

M.  Jlitehler " 

Juo.  Butler    " 

R.  K.  Morrison Eureka,  Nov. 

J.  G.  Martine Sacramento 

Shepard  &  Scheld " 

J.  G.  Howell San  Francisco 

W.  T.  Ross " 

A.  E.  RIDLEY  &  CO. 


Anyhow,  the   uetjessary   guanti^  *  merged  iu  the  must  are  to  be  recommended, 
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CHARLES     R.     BUCKLAND, 
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Entered  at  the  PodtotDce  as  second  clona  matter. 

AOKNTS. 

CLOVEIIDALP:.  Sonoma  fo J.  A.  CAUrUK 

DUNCAN'S  MILLS,  Sonoma  Co c.  K  sLoAM 

rKtSMO lOoldcn  Hnlii  Hiuuir 

UEYSERVILLE,  Sonoma  Co li.  LKl'I'ii 

IIEALIiSBCHO,  Sonoma  Co A.  I)A[,T/.KL1. 

SAN  JOSE,  Santa  Clan  Co E.  11    LKWls 

SANTA  ItOSA C.  A    WKICHT 

SONOMA JOHN   R.  ItolilNSoN 

STOCKTON WM.  H.  HOIilNSON 

WIMiSOR,  Sonoma  Co LINDSAY  S  WELCH 

WIKIDLAND,  YoIoOo E    CEBO 

HONOLULU  J.  M.  OAT,  Jr.  S  Co 


FRIDAY OCTOBEK  23,  18S5 


This  pajH^r  uiay  bu  foiiiiil  on  tlk>  at  Uuo.  I'.  Kuwull 
k  Co'sNcwapajicr  Ativertisiii),'  Iluruftu  (10  Spruce  St.) 
whore  advcrtiain;^'  coiitracte  uiay  be  niadc  for  it  in 
Ntw  York. 


Thb  S.  F.  Mebchant  begins  its  fifteenth 
volumo  to  -  day.  Like  gooti  wiuc  it  im- 
proves with  age  aud  uoeds  uo  bush. 


THE     AI.ITBAUAN     MAIL.    MUKVICK. 


C'ALIFOBSIIA      TAKES      THE      LEAD. 


A  telegram  received  from  Mr.  C .  B.  Tur- 
rill  auuouuces  that  the  Collective  Califor- 
nian  Exhibit  of  tho  Southeru  Pacific  Com- 
pany has  takeu  the  First  Prize  at  the  Louis- 
ville Kxposition.  This  is  eucouraging  and 
a  matter  for  congratulation.  The  result 
has  been  achieved  mainly  by  the  indefatig- 
able efforts  of  Mr.  Turrill,  the  gcntlemau 
selected  by  the  liailroad  Company  to  reprc- 
seut  their  interests  and  to  place  the  many 
advantages  of  this  State  prominently  before 
the  world.  Such  success  should  stimulate 
our  producers  to  renewed  efforts  in  the  cast 
of  the  New  Orleans  Exposition  which  will 
open  next  mouth.  It  is  the  individual  con- 
tributions that  go  to  make  up  the  whole, 
and  no  single  producer  should  hesitate  in 
endeavoring  to  further  so  good  a  cause, 
whereby  we  are  all  benefitted.  Our  raisin 
and  wine  makers  should  immediately  in- 
struct Mr,  Turrill  to  take  their  exhibits, 
which  are  now  at  Louisville, to  New  Orleans; 
and  the  many  who  have  not  yet  contribut- 
ed, should  add  their  mite  iu  order  to  iu- 
creaso  the  general  display.  It  will  be  a 
matter  for  sincere  regret  if  the  services  of 
Mr.  Pohndorff  cannot  bo  continued  as  tho 
Special  Viticultural  llepresentative  at  New 
Orleans. 


Funrth  Aounal  State  VUiculturul  I'ou- 
veutlon. 


The  next  State  ViticuUnral  Convention, 
to  bo  called  by  the  State  Commi'jsion,  will 
be  held  sometime  during  the  month  of  Feb- 
ruary, 1886.  This  time  is  chosen  as  the 
most  favorable  for  tlie  examination  and  the 
study  of  the  new  wines  of  the  vintage  of 
this  year,  as  they  will  then  be  clear  enough 
for  tasting,  and  questions  relating  to  thr 
treatment  during  the  springtime  and  during 
the  period  of  racking,  which  takes  place 
usually  in  March,  will  be  discussed.  Ex- 
perimental samples,  now  being  produced  iu 
different  parts  of  tho  State  in  connection 
with  the  work  of  the  Commiasinn  will  then 
also  be  in  condition  for  examinulion.  A 
report  will  also  at  that  time  bo  ready  for 
consideration  on  the  subjoct  of  tho  iirospocts 
of  enlarging  tho  markets  for  our  products 
in  tho  Eastern  States. 


In  our  last  issue  wu  announced  the  fact 
that  arrangcmeutH  had  been  completed  for 
a  continuance  of  the  Australian  mail  st^r 
vice,  which  is  of  such  vast  iniportunc«!  io 
San  Francisco.  It  has  been  stated  in  a 
ffw  quarters,  originating  mainly  from  thost 
who  are  disapi>oint**d  at  not  having  a  finger 
in  the  pie,  that  the  new  servicu  would  be 
unpopular  on  account  of  tho  necessity  for 
the  transfer  of  freight  and  passengers  at 
Honolulu  from  the  steamers  of  the  Oceanic 
Company  of  San  Francisco  to  those  of  the 
Union  Company  of  New  Zealand.  As  fur 
as  the  freight  is  concerned,  there  may  b< 
some  drawback  from  the  extra  handling 
that  will  bo  necessary;  but  in  the  case  of 
the  passengers  we  know  from  experience 
that  there  will  be  little  complaining,  as  it 
has  been  a  matter  for  general  regret  of  late, 
on  the  part  of  through  passengers  to  and 
from  the  Colonies,  that  they  had  barely 
time  to  laud  at  Honolulu  before  they  were 
compelled  to  return  to  the  steamers.  A  run 
on  shore  for  twelve  or  tweuty-fuur  hours  at 
Honolulu  is  always  anticipated  with  pleas- 
ure by  tho  travelers  on  this  route.  Further 
than  this,  they  wilt  have  in  future  the  ad 
vantage  of  remaining  on  the  Islands  for  a 
fortnight,  or  even  longer,  should  they  de^ 
sire.  This  arrangements  bus  hitherto  been 
rendered  ineffectual  by  the  Pacific  Mail 
Company.  Even  should  there  be  any  in- 
convenience through  the  new  arrange 
ments,  it  ia  not  for  Sau  Francisco  business 
men  to  complain.  We  have  all  the  bene 
fits  derivable  from  a  continuauce  of  the 
service,  while  we  pay  nothing  iu  return. 
The  Colony  of  New  Zealand  bears  the  cost 
of  tho  undertaking,  and,  single-handed, 
takes  advantage  of  the  best  possible  oppor- 
tunities that  are  afforded.  If  any  growling 
is  to  be  done,  that  Colouy  should  have  the 
privilege  of  exercising  its  growl  without  in- 
terference from  other  parties  who  pay 
nothing.  The  business  men  of  San  Fran- 
cisco growled  at  the  prospects  of  losing  this 
direct  communication  with  the  Colonies 
It  ill  becomes  them  to  growl  at  any  little 
possible  inconvenience  that  may  ensue 
through  au  arrangement  which  only  affects 
their  pockets  beneficially. 

The  transportation  companies  of  San 
Francisco  have,  for  some  time  past,  been 
quietly  working  up,  in  the  Colonies,  an  in- 
terest in  this  route  for  the  sake  of  the 
overland  passenger  traffic.  The  energetic 
Union  Steamship  Company  of  New  Zealand 
will  not  be  behindhand  iu  this  respect,  and 
they  will  be  materially  assisted  by  the 
Oceanic  Steamship  Company  of  San  Fran- 
cisco, which  is  also  composed  of  live  and 
energetic  men.  It  is  very  reasonable,  there- 
fore, to  anticipate  a  large  increase  iu  the 
tourist  travel  between  England  and  her 
Colonies,  via  America.  Aa  far  as  Honolulu 
is  concerned,  the  new  service  is  the  best 
possible  arrangement  that  could  have  been 
efi'ectod. 

A  correspondent  of  the  Amjlo- American 
Ti}n€s,  published  in  London,  says:  "I 
think  that,  in  tho  interest  of  American 
manufactures,  tho  United  States  Govern- 
ment should  bo  strongly  pressed  by  your 
niL^rchauta  to  lend  a  helpiug  hand,  seeing 
that  New  Zealand  has,  and  is  having,  the 
largest  proportion  of  the  burthen  to  keep 
the  line  going,  and  I  would  urge  you  to 
use  your  iuflueuce  towards  this  end,  be- 
lieving that  thu  trade  between  Australia 
aud  the  United  States  is  well  worthy  of 
bt-ing  nursed  by  your  manufacturers  and 
merchants."  ' 


CALIFORNIA     WINE    NHIPMENTN. 


Thk  Mkhcuant  gives  to-day  the  ship- 
ments of  California  wines  by  sea  for  the 
mouth  of  October  to  datt-.  We  also  present 
a  comparison  of  our  export  trade  with  the 
similar  period  iu  1884.  We  are  pleased  to 
note  that  the  increase  in  sea  shipments, 
both  by  the  l*anama  steamers  and  other 
routes,  to  which  wo  have  of  late  drawn  at- 
tention, is  slill  eoutiimed.  The  total  for 
this  month  is  1(jU,437  gallons,  the  largest 
shipments  for  any  single  month  during  tho 
present  year,  exceeding  those  of  January 
by  nearly  10,000  gallons.  The  Panama 
steamers  carried  over  3(i,000  gallons  more 
than  in  September,  which  had  a  much 
larger  showing  than  usual;  and  the  total  by 
this  route,  for  the  ten  mouths  of  1885,  ex- 
ceeds similar  shipments  iu  1884  by  almost 
2,000  gallons,  a  fact  that  wo  have  been  un 
able  to  record  for  some  considerable  time 
past.  The  other  sea  route  shipments  have 
increased  by  over  G5,000  gallons,  as  com- 
pared with  1884,  and  tho  overland  trade  is 
larger  this  year.  Taking  all  things  into 
consideration  we  may  look  for  a  total  gain 
in  our  wine  export  trade  for  1885  of  half  a 
million  gallons.  In  the  regular  wine  table 
published  in  this  issue,  will  be  noticed  a 
very  large  increase  in  the  exports  to  Cen- 
tral America.  Though  the  aggregate  quan- 
tity is  not  very  extensive,  yet  it  shows  that 
California  wines  are  being  distributed  much 
more  widely  than  heretofore,  and  these 
small  shipments  of  the  present  may  grow 
into  a  large  and  valuable  trade  in  the  future. 
By  sailing  vessel  to  New  York,  Mr.  Wm. 
SchefHer  is  again  prominent  with  a  ship- 
ment of  over  20,000  gallons  for  the  month. 
In  other  directions  the  Hawaiian  Islands 
take  nearly  three-fifths  of  the  total  expwrted 
The  figures  stand  thus: 

BY   SEA— OCTOBER    1885. 

To—  Gallons.  Value 

New  York '27,173  §9,285 

Uawaiiao  Islands 2,765  2,401 

Mexico 1,214  818 

China 348  318 

Tahiti 263  367 

Victttria,  B.  C 185  65 

Japan 49  37 

New  Zealand 10  8 


32.007 
By  Panama  line  Of  steamers..  137,430 


$13,299 

377,111 


Total 169,437  §90,410 

For  the  sake  of  comparison  we  give  the 

total  sea  shipments  for  the  ten  months  of 

1884  aud  1885  respectively.     Thus: 

TEN  MONTUS'  SEA  SHIPMENTS. 

Year.  I'anania  Line.        Other  Routes. 

Oalloiis.  Gallons 

1885 938,050  153,038 

1884 936.139  88,330 

Increase,  1886 1.911  65,308 

OVEBLAND    SHIPMENTS. 

The  returns  of  the  overland  shipments  of 
wine  for  the  month  of  August  are  to  hand, 
and  show  an  increase  of  more  thou  10,000 
gallons  when  compared  with  the  previous 
month,  though  below  the  average  for  the 
year,  and  less  than  the  shipments  during 
the  same  period  in  1884.  The  falling  off  in 
August  occurred  iu  the  phipments  from 
Stockton,  Sacramento,  Marysville  and  Los 
Angeles.  Tho  eight  months  of  this  year, 
however,  show  a  gain  of  over  400,000  gallons 
exported  as  compared  with  the  same  period 
in  1884.  The  following  are  the  figures: 
BY  RAIL-AUOI'ST. 


San  Francisco. . 
Los  Anjietta.. . 

Sacrauiuntu 

.Stockton 

San  Jose 

Oakland 

MarjaviUe 


Totals. . 


Southern    Total    No. 
Koute.      of  (fallons. 


119.808 

19,777 

10,522 

10 

1,054 

1.024 


137,341 
23.085 

12,207 

3,874 

1.156 

1,024 

156 

179.143 


The  totals  for  tho  first  eight  mouths  of 
this  year  and  last  are  as  follows: 
Year.  Se^en  Months.      Autfust,   Total  Gallons. 

1885 1.753,227       179,143       1,932.370 

1884 1,334,007       189,333       1,623.940 


Total  ffain  to  1685 408,430 


aiiMi  nolr   wine. 


Some  years  ago  during  a  period  of  ditB- 
cult  fermentations,  more  or  less  like  that 
whicb  luis  been  experienced  this  year,  the  ' 
wiue  makers  were  disgusted  at  seeing  their 
efforts  to  get  their  wines  through,  resultiug 
in  more  or  less  spoiled  wiue,  known  as 
"milk  sour,'*  owing  to  the  developtui-nt  of 
acid  in  the  wine  similar  to  thot  which  takes 
place  in  sour  milk.  Their  efforts  to  warm 
the  cellars  and  promote  fermentation  were 
more  or  less  failures.  They  attributed  their 
troubles  thou  partly  to  tho  excessive  sac- 
charine iu  tho  grapes,  which  could  not  bo 
fermented  out  and  the  subsequent  develop- 
ment of  tho  lactic  fermentation  for  some 
reason  not  so  easily  explained.  Tho  dnuger 
of  tho  convursion  of  wines  in  which  the 
sugar  has  not  been  thoroughly  fernienti'd, 
to  lactic  fermentation,  is  what  the  wine 
makers  fear  generally,  but  so  far  this  year 
there  has  been  but  one  case  of  milk  sour 
wine  reported.  This  has  occurred  however 
under  such  peculiar  circumstances  that  it 
will  require  careful  investigation.  It  con- 
sisted of  two  pipes  of  must  from  Sauterno 
grapes  which  went  milk  sour  within  fivo 
days  from  crushing.  Professor  Ilisiug  will 
soon  have  a  sample  of  this  defective  wine 
to  analyze  and  report  upon.  Wherever 
there  may  be  this  year  any  similar  results, 
it  would  be  most  desirable  if  those  observ- 
ing them  would  report  all  the  facts  concern- 
ing their  observations  to  the  Commi-ssion, 
so  that  they  may  be  studied  out  thorouf^hly, 
Up  to  the  present,  notwithstanding  tho 
difficulties  that  have  been  experienced,  the 
wines  when  they  have  been  drawn  off,  even 
if  they  have  not  revived  fermentation,  show 
a  healthy  condition,  and  this  encourages 
the  producers  to  believe  that  the  vintage 
this  year,  when  perfect,  will  be  of  remark- 
able fine  quality  generally.  The  frequent 
good  results  obtained  from  drawing  wine 
that  has  been  checked  in  fermentatiou  into 
tanks  or  pipes  in  which  even  without  any 
aid  of  fresh  must  to  fermentation,  a  revival  of 
fermentation  has  been  witnessed,  and  many 
other  little  facts  of  a  different  nature  that 
have  been  observed,  tend  to  show  that  by 
aerating,  as  is  accomplished  bytlrawing  the 
wine  off,  the  revival  of  fermentation  is 
stimulated.  As  the  danger  of  spoiling  wine 
lies  mainly  in  the  decaying  yeast,  which 
has  become  dormant  or  dead,  diu-ing  the 
arrest  of  fermentation,  it  will  be  well  to 
guard  carefully  against  the  introduction  of 
the  sediment  that  is  found  at  the  bottom  of 
tanks  when  they  are  drawn  off.  Lactic  and 
acetic  germs  may  feed  and  develop  upon 
decaying  vinous  germs  and  so  set  up  disease 
in  tho  wine.  What  is  needed  in  those 
wines  that  are  not  thoroughly  fermented 
out  is  the  development  of  fresh  vinous  fer- 
ment. Sometimes  the  decay  of  tho  yeast  in 
wine,  if  it  is  suffered  to  remain  in  the  tanks, 
develops  a  strong  smell  which  suggests  the 
idea  of  putrid  fermentation.  Where  there 
is  a  suspicion  that  the  natural  yeast  iu  the 
wine  has  become  destroyed  it  would  be  best 
to  draw  the  wine  off  from  the  sediment  as 
soon  as  possible.  The  practice  in  Itoly 
which  has  recently  been  discussed,  known 
as  the  Governo,  is  no  doubt  nothing  more 
than  the  application  of  fresh  must  to  wines 
that  are  not  thoroughly  fermented,  such  as 
has  been  the  rule  in  this  State  under  simi- 
lar circumstances. 


At  the  office  of  the  State  'Viticultural 
Commission  can  be  seen  photographs  of 
new  grafts  taken  on  the  vineyard  of  Mr.  C . 
A.  Wetmore  at  Livermore,  also  the  Guyoi 
and  Chuintre  system  of  pruning. 


October  23,  1885 
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nEDITATIONS    ON    MEADE. 


The  State  of  Ciiliforiiia  is,  to  u  gi-eat  ex- 
tent, a  grape  country.  Haiijiily,  or  other- 
wise, her  grape  growers  are  in  tlie  habit  of 
puckiug  raisius  for  the  markets  of  the 
workl.  Naturally,  they  esi)ect  to  obtain  a 
fair  price  for  au  honest  commodity,  in  like 
manner  with  the  majority  of  trading  com- 
munities the  world  over.  Sometimes  the 
result  is  in  favor  of  the  grower;  sometimes 
not.  This  depends  upon  the  season,  the 
condition  of  the  market,  and  the  quahty  of 
the  pack— all  this  we  have  many  a  time 
said  before.  For  the  sake  of  argument  we 
may  now  remark  that  the  annual  "pack," 
this  year,  some  250,000  boxes,  usually  finds 
its  way  into  the  hands  of  the  commission 
merchants.  Are  they  honest  or  dishonest  ? 
This  is  the  crucial  question  to-day. 

Now,  at  this  very  time,  with  the  blushing 
honors  of  New  Orleans  and  Louisville 
fresh  upon  us,  we  find  a  prominent  San 
Francisco  house  busily  engaged  in  running 
Jowu  the  raisin  product  of  our  State,  and 
belittliut;  in  the  Eastern  market  our  capa- 
bilities, and  more  especially  our  output  for 
this  year.  It  is  quite  needless  to  beat 
about  the  bush  to  find  epithets  to  hurl  at 
the  sorry  exponent  of  this  mean  aud  short- 
sighted policy.  The  firm  of  George  Meade 
&  Co.  (we  blush  for  Co  !  )  are  simply  green 
with  jealousy  at  the  fact  that  they  form  a 
very  unimportant  factor  in  the  distribu- 
tion of  this  year's  raisin  crop. 

Now,  the  raisin  producers  of  our  State 
arc  no  paupers ;  they  can,  one  aud  all,  af- 
ford to  await  the  legitimate  sale  of  their 
goods,  relying  upon  their  own  personal 
solvency  and  honor,  and  upon  the  probity 
and  business  statiis  of  the  firms  they  have 
designated  as  their  ageuts.  They  know 
what  their  goods  should  bring  in  the  mar- 
ket; they  know  the  firms  they  deal  with; 
and  u  fortinri,  they  thoroughly  contemn  all 
**  cinch''  commission  firms.  If  we  took 
the  trouble  to  inaugurate  and  work  out  a 
canvas  of  "raisin  men  "'  "  from  Siskiyou  to 
San  Diego,  from  the  Sierra  to  the  Sea,'' 
this  principle  would  still  be  toward;  and  so 
we  thank  God  our  raisin  men  and  women 
are  rich  enough  to  be  able  to  hold  on  to 
their  produce  and  so  place  "  cinch  ''  mer- 
chants at  defiance. 

Here  in  our  own  State  proof  is  unneces- 
sary. But  the  poison  of  this  heel-bitiug 
Cerastes  is  wide-spread,  and  so  the  width  of 
his  head  must  needs  be  crushed  by  the 
breadth  of  heel  of  local  proof.  In  prefer- 
ring Spanish  to  Califoruiau  fruit  this 
firm  of  George  Meade  asserts  that  "Every 
one  knows  that  the  cholera  has  not  touched 
the  large  raisin-producing  section  of  Spain, 
(which  is  false)  aud  that  the  prospects  of 
their  being  any  quarantine  at  New  York  is 
of  an  extremely  shadowy  character," 
(which  may  be  true).  Thus  his  ipse  dixit 
shows  that  we  have  nothiug  to  fear  as  re- 
gards our  health  from  the  consumption 
of  Spanish  raisius! 

Califomians,  and  Americans  all,  do  you 
not  know  that  Spanish  raisins  are  stored  in 
the  everyday  living  and  sleeping  rooms  of 
the  Spanish  bucolic,  of  whom  it  is  prover- 
vial  that  ciijarritos,  vile  stench  and  garlic 
form  the  only  necessaries  of  life?  That  the 
fruit  remains  aud  stews  (or  "dessicates"'  as 
some  New  York  authorities  (?)  hold!)  under 
his  bed  or  in  some  such  'lovdlt  for  a  week  or 
more  at  a  time.  Granted  that  your  substi- 
tute for  such  perfect  fruit  is  grown  too 
near  home  to  possess  the  varied  aesthetic 
duleitude  of  this  foreign  brand — at  any  rate 
you  can  hope  to  gauge  the  minimum  filth 
in  the  fruit  of  your  own  country. 


At  the  same  time  your  own  traveled  sons 
and  daughters  can  tell  you  that  the  "  tide- 
less  sea,''  the  romantic  Mediterranean,  is 
simply  one  vast  stagnant  sewer  from  Stam- 
boul  to  the  Strait  of  Gibraltiu-;  that  pesti- 
lence is  its  breath;  malaria  its  lungs;  cholera 
its  vei7  bowels.  Marseilles,  as  every  .Amer- 
ican tourist  should  know,  is  the  most  un- 
healthy port  iu  Europe;  aud,  bordering  on 
the  same  mephitic  sea,  Spain  must  needs 
send  us  oar  choicest  table  raisins! 

But  at  the  same  time  remember  that 
Meade  &  Co.  smile  at  the  possibility  of 
cholera  in  raisins,  and  Dr.  Smith  of  the 
New  Y'ork  Health  Office  does  not  believe 
that  germs  of  that  disease  can  be  conveyed 
iu  raisius  or  their  boxes  to  this  country,  or 
that  "because  fruit  has  been  in  a  room  with 
a  cholera  patient  that  it  is  infected."  This, 
by  the  way,  is  in  direct  contradiction  to  the 
view  held  by  the  best  London  physicians. 
Furthermore,  Dr.  Smith  remarks;  "The 
fumigation  of  a  cargo  of  raisius  would  not 
injure  the  fruit  for  market,  (Indeed, 
Doctor!)  Whether  this  accords  with  the 
notions  of  Califomian  growers  and  con- 
sumers is  quite  another  question,  of  course, 
and  perfectly  immaterial  to  the  Eastern 
dealers  as  long  as  they  can  buy  low  and 
sell  high. 

Now  this  is  the  kind  of  stuff  that  Cali- 
fornia raisins  have  to  contend  with  iu  East- 
ern markets,  principally  through  the  ma- 
chinations of  such  firms  as  Messrs.  Meade 
&  Co.,  who  chance  upon  a  possibly  dubious 
box  of  raisins,  and,  on  the  strength  of  this 
one  slim  pretext,  damn  the  entire  Califor- 
nian  crop — and  for  whose  benefit,  and  for 
what  real  reason?  'Why,  because  the  large 
majority  of  the  season's  "pack''  has  been 
entrusted  to  Coleman  &  Co.  and  Lusk  & 
Co.,  to  sell  on  commission  only,  and  Messrs. 
George  W.  Meade  &  Co.  are  left  in  the 
somewhat  chilling  atmosphere  of  the  com- 
ing wintry  weather.  To  quote  the  names 
of  the  growers  accused  by  Meade  of  being 
in  the  swim  is  simply  to  heap  Pelion  on 
Ossa  and  Ossa  on  Olympus,  with  additional 
shame,  should  there  be  room,  on  the  heads 
of  George  Meade  &  Co. 

Starting  on  the  supposition  that  Messrs. 
Coleman  &  Co.  and  Messrs.  Lusk  &  Co. 
had  between  them  roped  in  all  the  raisin 
people,  Meade  hastened  to  publish  a  cir- 
cular calculated  to  out-Herod  Herod,  and 
make  the  proverbial  dog  in  the  manger 
pose  as  an  absolute  philanthropist. 

But  'tis  ill  jesting  with  a  troubled  spirit, 
even  in  hope  of  giving  Meade  his  meed. 
The  question  at  stake  involves  some  perti- 
uout  issues,  which  are,  happily,  patent  to 
all  interested  iu  our  viticultural  life.  Being, 
as  we  say,  patent,  and  having  been  ventil- 
ated in  our  columns  recently,  we  may  con- 
fidently leave  their  application  to  all  honest 
men,  honestly  interested  in  the  viticultural 
growth  of  California,  and  awake  to  the  ex- 
istence of  California  as  a  State.  A  future 
generation  may  find  the  "boycotting"  prin- 
ciple established  here,  when  a  "dog  in  the 
manger''  speculator  will  no  more  dare  vilify 
the  merchant  who  earns  his  legitimate  com- 
mission than  he  will  libel  as  "  subsidized  " 
the  journal  which  protects  the  interests  of 
honest  gentlemen  and  gentlewomen  from 
me(a)diator8  such  as  we  now  condemn. 


HAWAIIAN    TBAOE. 


Mr.  D.  A.  McKinley,  the  Hawaiian  Con- 
sul-General  at  San  Francisco,  has  inaugu- 
rated a  system  that  is  somewhat  novel  to 
that  office.  He  keeps  a  systematic  aud  de- 
tailed record  of  all  shipments  of  goods  to 
the  Islands  whether  by  sailing  vessel  or 
steamer,  separating  the  goods  that  are  duti- 
able, free  by  treaty  or  free  by  Civil  Code 
also  those  that  are  shipped  in  transit  from 
the  East  or  from  foreign  parts.  The  fig- 
ures that  we  give  below  are  for  a  period  of 
two  months  and  twenty  days  ending  Sept. 
30th.     They  stand  thus; 

Value. 

Free  by  Triaity 813K,:J01  44 

Dutiable  Goals 121, OHO  76 

Free  by  CiviH;odo 6(1,05183 
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Total »0'-!6,039  03 

This  is  only  for  a  period  of  eleven  weeks 
and  averages  almost  $57,000  worth  of  goods 
exported  to  the  Islands,  every  week,  from 
San  Francisco  alone.  This,  at  the  same 
rate,  would  give  a  total  of  nearly  $3,000,000 
for  the  year.  But  the  figures  given  are  for 
a  dull  season  so  that  an  increase  may  rea- 
sonably be  expected  in  the  annual  total. 

In  the  exports  free  by  Civil  Code  is  in- 
cluded $00,167.50  in  specie,  but  it  is  well 
known  that  considerable  specie  is  shipped 
to  the  bank  of  Bishop  &  Co.  at  Honolslu 
which  does  not  appear  upon  the  returns. 
This  should  be  corrected  by  the  Honolulu 
Custom  House  officials,  who  evidently  allow 
the  specie  to  be  landed  there  without  the 
necessary  certificate  from  the  Hawaiian 
Consul-General  in  this  city.  In  the  period 
under  review  there  were  no  European  goods 
shipped  from  here  and  but  very  little  of 
Eastern  manufacture.  Consequently  almost 
the  entire  trade  is  with  San  Francisco- 
When  Mr.  McKinley  extends  his  system,  as 
he  is  arranging  to  do,  to  other  ports  under 
his  jurisdiction  whence  goods  are  shipped 
to  the  Islands,  we  shall  be  able  to  get  at 
the  exact  business  transacted,  in  this  con- 
nection, on  the  Pacific  Coast,  and  which 
will  include  the  large  lumber  shipments 
from  Pnget  Sound.  The  growing  import- 
ance of  our  trade  with  the  Islands  necessi- 
tates some  such  business  methods  as  are 
now  being  adopted,  and,  in  Mr.  McKinley's 
hands,  they  are  sure  to  be  satisfactorily  and 
successfully  executed. 


The  recent  unfortunate  fire  at  the  estab- 
lishment of  H.  S.  Crocker  &  Co.  drew  forth, 
from  many  of  the  printers  of  San  Francisco, 
what  was  neither  more  nor  less  than  a  peti- 
tion for  a  portion  of  the  bauiuesa  of  that 
firm  pending  their  ro-opening.     The  print- 
ers condoled  with  Crocker  it  Co.  over  their 
loss,  and  offered  the  use  of  their  various 
establishments  to  help  the  firm  with  their 
work  and  iu  the  execution  of  their  orders. 
In  other  words  they  made  a  bid  for  the 
business.     This  is  one  of  the  most  ludicrous 
things  that  we  have  heard  of  for  some  time. 
In  making  the  offer  to  assist  the  burned-out 
house,  the  printers  naturally  expected  to  be 
paid   for  their  work,   and  what  business 
man  is  there,  we  may  very  reasonably  ask, 
who  would  not  help  another  if  ho  were  paid 
for  it?    This  "generous  offer "  should  be 
regarded   in   its   true   light.     It  is  a  very 
significant   fact  that,  though   the  petition 
was  published  in  all  the  daily  papers,  there 
has  been  no  published  response  from  the 
house  of  Crocker  &  Co.,  who  are  far  too 
old  and  experienced  a  firm  of  birds  to  bo 
caught  with  such  chaff,  and  who  can  see 
through  the  little  game  and  the  lust  for  the 
Almighty  Dollar.     We  have  failed  to  see, 
moreover,  that,  while  currying  favor  with 
the  rich,  any  of  the  petitioning  printers  have 
extended  their  pecuniary  sympathy  to  the 
widow  and  orphans  who  were  left  destitute. 


WINE    PBICES. 


Tbe    Santa    I'rnz    Society. 


The  prospects  for  an  advance  in  the  price 
of  wines  continue  encouraging.  We  have 
heard  of  the  sale  by  one  winemaker  of  the 
whole  of  his  new  vintage  at  over  twenty- 
five  cents  a  gallon,  and  the  refusal  by 
another  party  of  an  offer  of  thirty  cents. 
With  a  crop,  at  an  outside  figure,  of 
8,000,000  gallons,  part  of  which  will  be 
used  for  distilling,  and  about  4,000,000 
gallons  on  hand,  there  will  be  but  little  re- 
maining in  a  year's  time.  Our  home  con- 
sumption is  about  6,000,000  gallons,  and 
our  export  trade  about  5, 500,000  gallons 
There  is  an  active  demand  at  present  for 
California  brandies,  and  prices  in  al 
lines  mast  advance. 


Hon.  H.  A.  Pellet. 


There  will  be  a  meeting  of  the  Santa 
Cruz  Viticultural  Society  to-morrow.  An 
invitation  to  address  the  meeting  was  ex- 
tended to  Mr.  Haraszthy  and  Mr.  Wetmore, 
of  the  State  Commission,  but  they  have  been 
compelled  to  send  their  excuses  owing  to 
other  immediate  engagements.  Santa  Cruz 
County  is  destined  to  become  noted  among 
the  fine  wine-producing  sections,  and  has 
among  its  growers  quite  a  number  of  gen- 
tlemen who  are  devoting  themselves  to  the 
propagation  of  noble  varieties  of  vines, 
which  promise  distinctiou  hereafter.  The 
organization  of  the  Society  is  a  long  step 
towards  progressive  work. 


Hon.  H.  A.  Pellet,  Assemblyman  for 
Napa  County,  and  one  of  the  most  intelli- 
gent wine-makers  in  the  State,  was  called 
at  the  last  moment  to  take  charge  of  the 
wine-making  for  the  Napa  Valley  Wine 
Company,  when  arrangements  were  per- 
fected for  the  use  of  the  cellar  of  Mr. 
Charles  Krug.  Mr.  Pellet  has  succeeded 
admirably  in  his  operations  at  his  own 
vineyard  and  at  the  cellar  of  the  Company, 
notwithstanding  the  great  difficulties  of 
the  season.  His  communication  on  fer- 
mentaUon  in  the  St.  Helena  Slur,  which  we 
regret  we  are  unable  to  produce  in  this 
issue,  will  be  read  with  general  interest. 


Tbe    I>ouflon    Balsln    Harfcet. 


Among  the  recent  visitors  to  the  Meu- 
cu.^NT  office  were  Mr.  E.  W.  Maslin  of  Sac- 
ramento; Mr.  K.  C.  Stiller  of  Gubserville, 
tbe  Secretary  of  the  Cupertino  Viticultural 
Society;  Mr.  R.  H.  Plate  of  the  Natoma 
Water  and  Mining  Company;  Mr.  B.  F. 
Bachman  of  Los  Gates;  Mr.  'Thomas  Lewis 
and  Mr.  N.  E.  Lewi.s  of  Tasmania;  Mr. 
Henry  Waterhouae  of  Honolulu. 


The  London  Groar's  Gazetk  says  that  at 
the  first  sale  of  Muscatels  "remarkably 
brisk  bidding  took  place,  resulting  in  prices 
highly  satisfactory  to  sellers.  The  fruit,  as 
a  rule,  is  good,  but  shows  hurried  packing.'' 
A  later  report  was  to  the  effect  that  there 
was  "a  good  inquiry,  but  very  little  stock 
left.' '  Exporters  were  buying  small  pack- 
ages and  paying  more  than  the  home  trade 
could  afford. 


Fresuo  Tlulave. 


This  year's  grape  crop  in  Fresno  County 
has  been  hitherto,  to  a  certain  eiUnt,  a 
matter  of  conjecture.  We  learn,  however, 
from  one  of  the  leading  wine-makers  there 
that  his  wine  crop  will  reach  only  50,000 
yaUons,  which  is  '25,000  gallons  less  than 
that  of  last  year,  and  just  about  one-half  of 
what  was  expected.  This,  moreover,  is 
only  one  instance  of  many  similar  short- 
ages. 


SjVS  franoisoo  merchant. 
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UKMMrriVK    VKUaKKT ATIOSH. 


To  Om  ri«c  Gruicvrs:  Muiiy  iuiportniit 
ox|>vruuuut8  iu  wiuu  miiktui;,  distillation 
rtu»l  truiitiut.-ut  huvt*  hwu  hucctm-sfully  ptr- 
furuit'd  this  yiur  by  thv  Cumiui8t>iou  witb 
tliu  gi^-uiruuu  tiiil  uf  prutUiuvrij  iu  vjiriuus 
HoctiuuB.  SaiupluH  uf  pruducta  will  hv  rtudy 
for  Htudy  ut  tbi-  tiiiiu  of  tiio  uoxt  Stjitt-  Con- 
VL'Utiou  iu  Ffbruiiry.  Soiui'  liuts  of  work 
were  iuttirruptod  by  the  txtruordiuury  diffi- 
culty iu  perfi'ctiiig  the  ftfrunjutntiou  of  red 
wiui'S  in  onliuury  Uiukd  iiud  ct'ltnrK,  but 
this  difiically  him,  howuvL-r,  been  a  means 
towards  the  solviug  of  othwr  questious, 
which  have  always  more  or  less  puzzled  the 
State.  It  is  too  buou  to  make  public  nuy 
definite  conclusiouB;  but  those  who  are  in- 
terested iu  rcsultii  should  assibt  us  by  mak- 
ing, while  their  records  uud  memory  are 
fresh, 'careful  notes,  iudicating  all  circum- 
stances under  which  such  difficulties  have 
beeu|encountered  as  well  us  also  the  methods 
of  remedy  which  have  failed  or  succeeded. 
As  I  stated  iu  u  commuuicatiuu  some  mouths 
ago,  ilifficult  fermeutatiouH  are  not  rare  iu 
California  and  we  need  to  know  iu  advance 
what  is  best  to  bo  done  under  different  cir- 
cumstances. Most  of  the  red  wiucs  so  far 
treated  properly  with  fresh  musts  have  been 
carried  through  safely;  but  there  will  re- 
maiu  a  relatively  large  quantity  with  uufer- 
ment«d  sugar  after  the  time  for  procuring 
fresh  grapes  has  passed.  These  sweetish 
wines  arc  moru  or  less  liable  to  tui'U  into 
mucous,  lactic,  butyric  and  putritl  furmout- 
ations.  Our  esperimeuts  are  being  largely 
directed  to  the  manugemeut  of  such  wines 
icitfbout  fresh  grapes,  as  must  soon  be  prac- 
ticed, and  we  are  iu  hopes  that  we  have 
made  some  progress  that  can  be  made  avail- 
able very  soon.  Sweetish  wiues,  liable  to 
"milk  sourness"  appear  to  be  those  mostly 
deficient  in  tartaric  and  tannic  acid.  Those, 
who  are  still  able  to  save  seeds  from  the 
pomace,  should  collect  and  dry  considerable 
quantities  at  once;  from  them  tannic  solu- 
tions and  extracts  can  be  made  for  use  dur- 
ing the  Winter  and  Spring,  Seeds  from 
whito  grapes  are  best  for  white  wines.  Tan- 
nic solutions  can  be  made  in  various  ways; 
a  simple  one  is  to  crush  aud  boil  the  seeds 
fur  some  time;  then  settle  and  filter  the 
liquor  and  fortify  with  spirit,  if  intended  to 
be  preserved,  or  the  seeds  may  bo  soured 
in  spirit  or  wine,  the  tannic  liquor  being 
used  to  mix  with  wines  needing  it.  We  are 
prepariny  now  at  Mr.  Crabb's  alcoholic  tan- 
nic solutions  of  pomuce  of  ditiVreut  varieties 
of  grapes  to  determine  which  may  be  the 
best  for  use  and  wilt  have  samples  for  trial. 

Wines  showing  a  tendency  to  milk  sour- 
ness may  be  treated  with  tartiiric  acid,  bi- 
tartrate  of  pobish  (wine  stone,  or  cream  of 
tartar)  and  taniiiu — and  the  remaining 
sugar  may  then  be  refermented  by  alcoholic 
fermentation. 

Wines  that  remain  stubbornly  sweet 
should  be  racked  from  their  first  heavy  lees 
as  soon  as  practicable  to  prevent  danger  of 
putrid  fermentation,  aud  treated  with  tar- 
taric acid.  One  pound  of  tartaric  acid  to  a 
hundred  gallons  can  be  added  and  eveu 
more.  When  reviving  checked  fermt.nta- 
tions  the  addition  of  one  or  two  pounds  of 
cream  of  tartar  to  the  hundred  gallons,  will 
nniterially  assiHt.  The  main  dilUciilty  is  in 
proeuriug  the  proper  kind  of  tartaric  acid; 
that  derived  from  nut  galls  and  sold  by 
chemists  is  objectionable  in  fermentation  as 
it  acta  violently  in  precipitating  ferment, 
while  that  from  the  grape  promotes  the 
conversion  of  sugar  into  alcohol  and  acts  os 
a  preservative  against  lactic,  acetic  anil 
other  diseased  fcrmeuls.     Wine  that  begins 


to  turn  milk  sour  should   be   drawn   otl    at 

once,  treated  with  lannin  and  tartaric  acid 
aud  clarified  energetically.  It  should  be 
racked  often  tu  remove  truces  of  disease  in 
the  lees. 

To  excite  afresh  alcoholic  ferment4itiou 
needs  iu  many  cases  fresh  ferment  germs 
and  germ  food.  Veast  germs  alone  are  not 
sufficient.  A  strong  fermentation  can  be 
made  in  a  tub  or  vat  with  the  following: 
Water,  2  gallons;  fresh  must,  3  gallons; 
tartaric  acid,  4  ounces;  cream  of  tartar,  4. 
ounces;  wheat  bran,  5  pounds. 

In  default  of  fresh  must  add  sugar  at  the 
rate  of  one  aud  a  half  to  two  pounds  to  the 
gallon  of  water.  Then  add  fresh  cuuipress- 
ed  Potrero  yeast,  or  fresh  lees  containing 
healthy  wine  yeast,  and  see  that  the  water 
adiled  warms  the  liipiid  to  blood  heat. 
When  this  mixture  is  fermenting  well,  put 
it  into  the  bottom  of  jiipes  or  tanks  aud 
draw  the  sweetish  wine  upon  it.  Bran, 
tiour  aud  grain  products  are  liable  to  turn 
into  mucous,  lactic  and  butjaic  fermenta- 
tions, if  care  is  not  taken  to  keep  the  fer- 
menting liquor  acid.  It  is  a  common  prac- 
tice with  distillers  to  use  sulphuric  acid  to 
boil  with  starchy  substances  to  turn  the 
starch  into  sugar — and  to  prevent  bad  fer- 
mentations. If  sulphuric  acid  is  used  it 
must  be  only  with  great  care  and  it  can  be 
neutralized  in  the  liquor  in  fermentation  by 
the  addition  of  cream  of  tartar.  Except 
when  its  use  is  well  understood  this  acid 
should  bo  avoided  and  tartaric  adopted  in 
its  stead.  Fermenting  yeasts  should  be 
freshly  made  aud  used  a  few  hours  after  the 
strong  fermentation  sets  iu.  Flour  is  slow 
to  ferment  and  has  so  much  starch  that  it 
is  far  less  useful  than  bran.  At  the  time  of 
adthng  the  yeast  it  would  be  well  to  increase 
the  tartaric  acid  aud  cream  of  tartar  to  the 
proportions  before  indicated.  The  quantity 
of  yeast  liquor  given  is  sufficient  for  one 
hundred  gallons  of  wine,  in  many  cases 
even  less  might  be  successful. 
■  Wiues  that  have  not  been  so  treated  can 
be  assisted  in  the  Spring  by  the  addition  of 
green  vine  leaves. 

Some  samples  of  milk  sour  wine  will  be 
treated  this  week  aud  should  any  modifica- 
tions of  remedy  become  necessary,  they 
will  be  reported  through  the  press. 

The  vintage  of  this  year  will  probably  not 
exceed  eight  million  gulluus,  and  possibly 
may  fall  to  seven  miUit,'US.  The  consump- 
tion of  this  Coast  is  almost  six  millions,  ac- 
cording to  general  under.s lauding.  There 
will  therefore  be  added  to  the  wine  stocks 
of  the  State  very  littlu  more  iu  quantity 
than  can  be  marketed  here.  Some  of  the 
uew  vintage  will  be  i-eqnired  to  blend  with 
light  wines  of  last  year.  It  is  therefore  cer- 
tain that  fair  prices  will  prevail  and  that 
the  cellars  will  be  mostly  empty  when  the 
largely  increased  crop  of  XStiU  comes  in. 
Brandy  has  been  lately  iu  active  demaud 
and  stocks  are  iiiuning  low. 

Chas.  a.  Wetmokk, 
Chief  Executive  Viticultural  Officer. 


CLIMATIC     IKf'I.M-INCK    AFrKCTINV 
Jt-»:U31KNTAT103f. 


FerltllzerH. 


There  is  uo  soil  that  cau  be  continuously 
cultivated  without  the  assistance  of  some 
kind  of  manure  or  artificial  uourishment, 
whether  it  be  for  the  growth  of  fruit,  grain, 
grapes  or  sugar  cane.  It  is  only  natural 
that  the  cuustiiut  withilruwal  of  the  natural 
uuurishmeut,  evm  iu  the  most  privileged 
places,  will  ihmiuish  tin-  product,  and  it 
would  be  well  for  all  who  are  engaged  in 
farming  pursuits  to  bear  this  fact  iu  mind. 
An  article  on  fertilization,  in  counection 
with  the  culture  of  the  viue,  by  Dr.  J. 
Guyot,  will  appear  iu  the  next  is-sue  of  the 
Mmtt  ii.vNT.  Iu  the  meantime,  however,  it 
would  be  advisable  for  the  country  settlers 
of  California,  and  th<-  planters  on  the  Ha- 
waiian Islands,  to  study  the  aunounce- 
ment  of  the  Califoruia  Bone  Meal  and  Fer- 
tilizer Conqmny,  which  appears  iu  another 
part  of  this  paper. 


Tho  difficulties  which  have  been  exper* 
ienced  throughout  the  State,  during  the  last 
moulh,  in  conqdeting  fermentations,  espe- 
cially of  red  wiues,  have  beiu  much  more 
widespread  than  was  originally  reportt.d. 
Many  wiuemakers  at  first  supposed  that 
their  wines,  which,  when  they  were  drawn 
off  from  the  vats  containing  portions  of 
wiues  yet  unfermented,  would  easily  com- 
plete their  operation  without  further  assist- 
ance, and  80  reported  that  they  have  ex- 
perienced uo  trouble.  In  many  cases, 
howevur,  their  expectations  have  not  been 
realized,  and  they  find  that  their  wiues 
have  remained  sweet,  resisting  subsequent 
efforts  to  get  them  through  completely. 
The  experienced  men  of  tho  State,  say  gen- 
erally, that  they  have  never  seen  so  much 
trouble  in  fermenting  their  wines  dry,  as 
they  have  had  this  j'ear.  Whito  wiues, 
with  few  exceptions,  have  been  easily  fer- 
mented out.  Tho  causes  of  this  trouble 
appear  to  be  quite  complicated,  and  will 
require  some  lime,  and  considerable  con- 
ference among  wine  makers  before  a  satis- 
factory theory  cau  be  presented  to  the  pub- 
lic to  explain  the  phenomenon  that  has 
been  noticed,  but  more  progress  has  been 
made  this  year  in  this  direction  than  here- 
tofore, ou  account  of  the  full  co-operatiou 
of  a  great  many  men  of  large  experience  aud 
careful  observatiou.  That  there  has  been 
some  hidden  influence  exerted  by  tho 
weather,  tending  to  produce  these  difficult- 
ies, is  quite  possible.  Heat  alonu  does  not 
appear  to  have  been  the  cause.  Within 
the  last  seven  days,  or  during  the  week 
preceding  the  raiu  which  has  just  falleu,  a 
chauge  for  the  better  has  taken  place.  The 
wines  in  fermentation  have  gone  through 
more  regularly  and  with  less  difficulty  than 
before,  iu  somo  places  reported  from,  and 
it  has  been  noticed  ihat  four  or  five  days 
before  the  rain  there  was  a  sudden  effect 
exerted  by  the  weather  iu  some  mysterious 
way  upon  uew  wiues  that  were  experiment- 
ed with  here  iu  the  city,  a  fresh  start  of  fer- 
mentation with  considerable  activity  having 
taken  place.  This  effect  is  probably  more 
or  less  noticed  throughout  the  country  with 
wiues  that  have  resisted  tho  efforts  of  the 
wiue  makers  to  get  them  through.  And  if 
these  favorable  conditions  continue  it  is 
probable  that  before  Christmas  the  sweetish 
wines  will  all  have  been  fermented  out  aud 
be  put  iu  good  coutUtion,  provided  they  are 
cared  for  properly.  Such  sweetish  wines, 
while  fermenting  slowly,  should  not  be 
bunged  tight  in  tho  tanks  or  casks,  but 
should  be  permitted  to  have  access  to  a 
small  portion  of  air,  the  packages  not  being 
kept  quite  full,  so  as  to  permit  the  slow 
aud  late  fermeutatiou  to  continue  without 
obstrnetiou,  suitable  vents  properly  protect- 
ed against  too  much  access  of  the  atmo- 
sphere being  allowed,  either  by  means  of  a 
loose  bung  or  by  saml  bags  over  the  bung 
hole,  or  by  such  appliances  as  are  well 
known  in  the  wineries,  as  tubes  to  allow  the 
excess  of  carbonic  gas  to  escape,  the  end  of 
the  tube  being  immersed  iu  water,  thereby 
preventing  the  ingress  of  the  atmosphere. 
A  model  of  au  appliance  as  a  substitute  for 
these  tubes,  can  be  seen  at  thy  office  of  the 
Commission.  It  is  easily  made  and  can  be 
procured  at  any  tinsmith's.  It  consists 
simply  of  a  funnel  with  an  elongated  top,  a 
tube  of  tin  being  inserted  on  the  inside, 
over  which  a  cap  of  tiu  iu  the  shape  of  a 
cylinder,  closed  at  the  top  and  open  at  the 
bottom,  may  rest.  When  this  cap  is  placed 
over  this  tube   ou   the  imiidu,  and  water  iu 


put  in  the  funnel,  a  oloso  trap  is  made 
which  will  permit  the  egress  of  carbonic 
acid  g«8  through  the  tul«\  the  water  pre- 
venting the  air  from  getting  back.  This 
funuel,  when  it  is  placed  iu  the  bung  bole, 
can  bo  made  ubsolnt^-ly  tight  with  a  little 
parafiiie  or  i)bister  of  paris  around  the 
j(»int.  Sanij)leB  of  these  simple  appliances 
have  been  sent  to  the  District  Commission- 
ers,  so  that  the  iih-a  may  be  used  in  practi- 
cal application,  and  the  iuBtrumeut  im- 
proved on  if  necessary. 

VlnPM  TM.  lIupperH. 


EniTon  Mkrcuant:  As  Calif orniau  vine- 
yards have  suffered  this  year  from  the 
grasshoppers,  and  possibly  some  ycurs 
henco  might  again  suffer,  it  is  well  to  make 
public  the  experience  gained. 

First — It  is  found  by  those  whose  vines 
have  been  eaten,  that  as  soon  as  the  hop- 
pers pass  through,  the  vines  burst  out 
again  and  thus  do  not  sutfer  permanent 
damage.  This  is  true  of  yearling  vines  and 
of  older  vines. 

Second — As  to  hoppers  touching  the  vines 
at  all,  their  attack  could  have  been  warded 
off  entirely,  from  the  first,  if  we  had  but 
known  the  arsenic  remedy,  which  the  Vit- 
icultural Commissioner  discovered  and 
made   public. 

Third — Tho  moment  grasshoi)perB  are 
seen  iu  future,  it  will  bo  sufficient  to  ring- 
fence  a  vineyard  with  a  lino  of  the  anti- 
dote and  uo  hoppers  will  enter. 

Fourth — The  same  antidote  kills  all  rab- 
bits, squirrels  aud  quails,  probably  gophers 
too,  and  does  not  poison  the  ground. 

Fifth — The  vineyardist  need  only  put 
down  the  poison  on  the  outside  edge  of  the 
vineyard,  because  the  hoppers  leave  every- 
thiug  to  jump  to  the  jJoLson  and  will  travel 
over  twenty  yards  on  either  side  of  the  pois- 
on to  reach  it  and  die. 

Sixth — In  putting  the  poison  down,  it 
should  only  be  put  in  big  thimblifuls, 
about  a  small  teaspoonful,  every  nine 
yards;  because  that  will  stop  largo  stock, 
cattle,  sheep,  etc.,  from  getting  it;  and  it 
must  bo  spread  [out  as  tho  hoppers  onlj'  cat 
a  little,  aud  when  large  tablespoonfuls  are 
put  down  the  hoppers  do  not  eat  it. 

Seventh — The  poison  must  bo  renewed 
every  seven  days,  if  the  hoppers  are  about, 
because  as  the  dry  California  weathir  sets 
in,  it  gets  hard  and  useless.  The  hoppers 
like  it  soft  and  sweet. 

The  antidote  is  simply  as  20  pounds  of 
bran  is  to  six  pounds  arsenic,  and  to  four 
pounds  coarse  sugar,  dry,  mixed  thorough, 
ly  and  this  wut  down  to  a  mush.  Little 
lumps  the  size  of  the  end  of  your  thumb, 
spread  out  slightly  on  the  ground  at  every 
nine  yards.  This  will  effectually  prevent 
vermin  and  hoppers  from  eating  vineyards, 
or  kill  them  all  off  twelve  hours  after  cn- 
trauce. 

Tho  thanks  of  California  and  tho  United 
States  are  due  to  Mr.  C.  A.  Wetmore  and 
to  the  Viticultural  Commissioners  for  their 
valuable  discovery,  which  puts  at  least  $1U 
an  acre  ou  to  the  value  of  every  vineyard 
in  tho  world. 

A  conduct  strangely  contrasted  by  our 
wretched  Uuivursity  of  CaUforniu,  whose 
chief,  Hilgard,  is  actually  endangering  all 
our  vineyards  by  cultivating  our  dead 
best  enemy,  the  ithylloiera,  and  letting 
that  pest  fly  out  at  the  rate  of  one  winged 
insect  every  five  seconds  from  every  viue 
root  at  the  University  grounds,  to  carry 
ruin  and  misery  to  the  honie  of  every 
vineyardist  iu  California.       Sj^ta  Kosa. 
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SAN    FRANOISOO    MERCHANT. 


WINEMAUINO. 


Tliu  quantity  of  Ibw  yuaat  that  is  foniu-d 
Uiituiiilly  ill  thu  must  is  uot  exiictly  kuowu, 
aud  probably  vahus  with  iliflVreut  grupus 
ami  ilitiVruut  localities  uuilur  diflVrtut  cou- 
ditiuus,  but  iu  ouu  cxptriiuLUt  at  the  otjico 
of  tbu  Cojuiuisaiou  with  eight  gallons  of 
uiUfst  of  wUitu  grapes,  suparated  from  the 
skins  aud  druwu  from  tbb  sedimeut,  after 
couckuUuy  f'.-rmLUtatioD,  it  was  found  that 
two  ounces  of  top  yeast,  and  12  ounces  of 
yeast  that  settled  to  the  bottom  has  been 
developed,  which  shows  that  many  pounds 
may  be  formed  during  the  fermentation  of 
a  ton  of  grapes,  so  that  in  case  of  extreme 
necessity,  if  it  were  required  to  add  such 
yeast  to  carry  a  diflBcult  fermentation 
through,  the  quantity  to  be  applied  would 
bo  much  larger  ihan  has  been  usually  sup- 
posed. Mr.  Crabb,  after  observing  facts 
similar  to  these  which  have  been  reported 
upon,  now  saves  all  the  yeast  formed  on 
the  must  ofwhite  wines,  which  have  been 
left  21  hours  to  settle  aud  throws  it  into 
tubs  carefully  cared  for,  to  which  he  adds 
continuously  fresh  must  to  keep  the  yeast 
iu  activity.  From  these  tubs  supplies  can 
be  taken  constantly  to  add  to  the  tops  of 
tanks  requiring  assistanc**.  It  would  be 
necessary,  however,  iu  applying  this  me- 
thod to  be  scrupulously  careful  in  the  man- 
tigemeut  of  these  tubs  to  prevent  them  be- 
coming foul  by  acetic  or  other  false  fer- 
ments. They  should  be  kept  covered  and 
thoroughly  cleaned  out  every  few  days. 

In  a  number  of  cases  where  wine  makers 
found  their  tanks  cooling  off  and  the  juice 
becoming  clear,  not  being  men  of  exper- 
ience, they  assumed  that  their  wine  was 
made,  and  that  they  had  made  a  success, 
whereas  on  examination  it  was  found  that 
they  had  all  the  way  from  three  to  five  per 
cent  of  sugar  still  remaining  in  their  wines. 
If  it  were"iuteuded  to  fortify  these  wines 
with  spirit  iu  order  to  keep  them  as  sweet 
wiues,  so-called  ports,  this  would  be  well 
enough,  but  if  they  are  intended  for  clar- 
ets this  sweetness  should  be  fermented  out 
if  possible,  as  soon  after  the  vintage  as 
]>racticable.  The  danger  of  oven  leaving 
the  half  of  one  per  cent  of  sugar  uncon- 
verted iu  the  wine  is  known  to  all  wine 
makers  of  experience  because  when  the 
warm  weather  of  the  spring  starts  iu,  a 
uew  fermentntiou  may  utterly  spoil  the 
wine,  by  being  converted  thi'ough  false  fer- 
ments, such  as  the  lactic,  acetic,  etc.  All 
wines  which  remain  sweit after  the  vintag' 
iiud  which  are  uot  thoroughly  worked  ont 
should  fall  into  the  bands  of  experienced 
men  as  soon  as  possible,  and  before  spring. 
Notwithstandiug  the  difficulties  which  have 


been  reported  and  which  are  incident  to  a 
season  like  this,  aud  which  are  more  or  less 
prevalent  in  different  parts  of  the  State 
every  year,  the  prospects  of  the  vintage  are 
flattering.  The  knowledge  of  how  to  haudle 
these  wines  aud  to  carry  them  through  is 
now  more  popular  than  formerly  and  it  is 
probable  that  there  will  be  very  little  wine 
in  bad  condition  after  Christmas.  Where- 
ever  complete  fermentations  have  been  ob- 
tained, the  wiues  arc  showing  promise  of 
high  quality  and  good  color  and  utreugtb. 
The  degree  of  sugar  that  has  been  found  iu 
different  varieties  of  grapes  in  different 
districts  varies  considerably.  In  many 
cases  varieties  suitable  for  sweet  wines  such 
as  the  Bastardo,  Trousseau,  etc.,  have  run 
as  high  as  30  and  32  per  ceut.  Some  lota 
of  Malvasift,  in  Fresno,  intended  for  port 
wine  have  been  reported  at  32  per  cent. 
Samples  of  conaideiable  lots  fermented  fur 
the  Commission  for  experimentation 
sherry  making,  of  musts  of  the  GoUUu 
Chasselas,  so  called,  have  shown  2t>  per 
ceut  of  sugar  and  have  fermented  out  com- 
pletely. 

Later  on  in  the  season  it  is  possible  that 
another  difficulty  known  with  late  grapes 
may  be  eucouutered,  viz:  the  effect  of  frost 
or  extreme  cold  on  the  grapes  before  crush- 
ing. In  such  cases  sometimes  it  is  difficult 
to  start  up  prompt  aud  active  fermentation 
just  when  requisite,  aud  the  remedy  sug- 
gested last  year  should  in  such  a  case  be 
followed.  At  least  tweuty-four  hours  be- 
fore crushing  suuill  lots  of  grapes  should 
be  started  into  active  fermentation,  by  the 
aid  of  wine  yeast  or  its  iquivalents,  iu  a 
warm  place  and  thest;  fermenting  musts 
should  be  poured  over  the  tanks  after  they 
are  crushed  in  order  to  excite  them  and 
prevent  the  lagging  fermentation  which 
sometimes  causes  arrest  at  the  end  similar 
to  that  which  has  been  experienced  where 
the  development  iu  the  beginuiug  has  been 
checked  by  the  rapid  conversion  of  the 
sugar  into  alcohol.  It  is  in  such  cases  of 
cold  weather  that  the  nursing  of  the  fer- 
mentation iu  the  beginning  is  most  import- 
ant, just  as  during  excessively  warm  weath- 
er the  nursing  is  more  particularly  import- 
ant duriug  the  middle  and  after  parts  of 
the  operation. 

The    KpniiiMli    Olive    Crop. 


WM.  T.  COLEMAN  &  CO., 


COMMISSION 

SAN  FRANCISCO, 


MERCHANTS. 

NEW  YORK, 


AyuiiL-y  \Vm.  T,  CuLkmas  &  Ce., 

ASTORIA,  Or., 

With  Aficiits  and  Brokrrs  ii 


CHICAGO, 

LONDON. 
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WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  aiiioiiubt  otlicru  we  are  Aj,'t;rit«  fur 

Riverside  Fruit  Company  of  Riverside,     Miss  Mary  P.  Austin  of  Fresno. 
MoPherson  Bros,  of  Orsnge,  T.  C.  Wh  te  of  Fresno. 

With  many  utticr  of  thu  Moat  Prominent  Curtrit  of  this  Statv. 

Our  FacllUi«H    for   l*roiii|»lly  Plnrliis  "»<»  Wi«lrly  Distrlbiiliii;;  Tlu-ir  rruiliict 
*'»u  l»c  Asi'trtniiieil  I  roiii  llie  Above   Woll-hiiowii  <iir<'rs. 


A  correspondent  at  Seville  writes:  "We 
must  tell  you  that  this  year  there  will 
hardly  he  a  single  olive  ruaped  from  the 
trees,  because  they  have  all  dropped  ofl'  on 
account  of  the  bad  weather,  aud  as  there  is 
little  left  of  last  year's  crop  prices  here 
have  doubled."  This  is  good  news  for  the 
olive  growers  of  this  State. 
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Shippers  of  California  Wines. 


Wc  have  pcrfectml  arranpemeiits  tlirouchout  the  United  Stitca  and  turope  for  the  niarkctiliL; 
nia  Winea,  Fruits  and  Hone.v.    et'iisiKnments  solicited  and  liberal  advances  made. 
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111    FRONT  STREET,  SAN   FRANCISCO 

The  Wilhelm  Spring  is  situated  at  Kronlhal.:in  the  Tauniis  Hills,  near  Frankfort-onthe-Mainc,  «n,l  ncconl 
InL'  to  the  analysis  m^e  in  December  IH7K.  and  Jwiuary  18, !l,  hy  l"ro(es.«.r  Fresenius.  ..t  tticsU-lcii.  tho 
author  of  the  well-known  work  on  (;uantitative  .\nal>>is,  usci  hy  all  analyti«il  ehenusls  throuiihout  the  world. 

Its  contents  hv  wci^hl  make  it  the 

BEST  TABLE  WATER  IN  THE  jWORLD. 
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HIIKKBir     WINK. 


£xporiini-nt«  uow  bi-iug  lumlu  by  the 
CouiniiHsioii  towitnls  thf  iiroductiou  of  imt- 
uurl  Sherry  ^vc  pruiuim.-  of  iiioru  or  Us8 
HUccfKB.  l'\>r  thu  iuforumtiun  of  thi-  public, 
as  thtTc  nru  so  umny  who  do  not  ai'i-iu  to 
nuilcratnud  how  unturiil  Sherry  is  pruihiccd, 
n  brief  stnt<int>iit  is  ht-rt'  giviu.  Knturul 
Shi-rry  as  produced  iti  Spitiu  in  uot,  iiu 
uiiiny  8iip|H>8e,  sweetish  wiuc.  or  even 
ulwaVK  of  high  alcoholic  Btn-iigth.  Lfiyitig 
aside  the  quetitiou  of  quitlity,  tichuieully 
8j>eakiiig,  a  Sherry  is  a  white  winu  feriueut- 
ed  thoroughly  dry,  and  left  after  the  first 
rucking  iu  casks  which  are  uever  kept  full, 
access  of  the  atmosplieru  beiug  permitted 
to  the  surface  of  tho  wiuc.  Most  wiues 
treated  iu  this  way  will  turu  to  viuegar. 
Those  which  are  suitable  for  tht-  proiluctiou 
of  Sherry  ri-sisl the eftect of  theatuiosphtre, 
so  far  as  acetiflcatiou  is  concerned,  but  be- 
come clmni^i  d  by  rensou  of  the  oxygin  so 
as  to  develop  the  well  known  Sherry  taste, 
which  is  dL'seribt  d  technically,  as  oxidation 
of  the  alcohol.  Wines  that  will  produce 
Shtrry  nnturnl,  may  often  bo  found  to  de- 
velop on  their  surface  a  scum,  consisting  of 
a  certain  germ  of  fungoid  nature,  known 
by  scientists  as  thr  iiu/rotli-rmn  viiti.  TheBe 
gi-rms  acting  upon  the  alcohol  iu  wiue  con- 
sume it  more  or  less,  but  do  uot  convert  it 
into  acetic  acid.  In  fact  tho  presence  of 
this  germ  is  a  protection  of  tho  wine  against 
acutilicatiou.  Oidiuary  wiues  treated  iu 
the  same  way  become  covered  with  wyco- 
dtnmi  aceti,  which  converts  the  liquor  into 
viucgar.  Why  it  is  that  one  wiue  will  de- 
velop one  of  the  varieties  of  germs  and 
refuse  to  sustain  the  other,  and  vice  versa, 
has  uot  yet  been  explaiutd  by  science.  The 
fact,  however,  yet  reuuiius.  An  iuterest- 
iug  study  at  the  jiresent  time  in  this  State 
for  wiuo  makers  to  follow  is  to  determine 
with  what  varieties  of  grapes  and  iu  what 
districts,  wines  for  making  natural  sherries 
can  be  produced  A  curious  illustration  of 
this  pLCuliarity  iu  wines  is  noticed  in  Past- 
eur's celebrated  work  on  wiuo  studies.  Iu 
tho  Jura  district,  ucar  the  Burgundy  re- 
gion in  France,  at  the  base  of  the  Alps, 
wiues  made  from  the  Trousseau  are  fre- 
queiittly  treated  after  the  mauner  of  mak- 
ing Sherries.  They  become  more  or  less 
covered  in  tho  casks  with  the  mycoderma 
vini,  and,  oa  Pasteur  has  observed,  where 
this  germ  exists  and  di-velopes  freely  it  is 
impracticable  to  produce  tho  acetic  germ, 
even  though  it  is  placed  ujjon  the  surface 
of  tho  wiue.  Wines  so  treated,  however, 
become  kuowD  with  age  as  vins  jaunes, 
much  appreciated  bj-  counoiseurs.  In  the 
Burgundy  district  ntur  by,  wiui-s  made 
from  the  Piuot  variety,  treated  in  the  same 
way,  would,  with  great  speed,  be  converted 
into  vinegar.  In  order  to  test  whether  this 
peculiar  cliaracteriatic  of  the  Trousseau 
wine,  wh«?n  so  treated  is  purely  local  and 
iuflueuced  only  by  soil  or  climate,  or 
whether  it  is  due  to  the  peculiar  properties 
iu  the  must  of  the  grape  and  the  wines 
produced  from  it,  the  Commissiou  has  uow 
some  samples  of  wliite  wiue  made  from  the 
Trousseau  grape  last  year  uuder  experimen- 
tation. So  far  it  is  found  that  they  resist 
the  action  of  the  atmosphere,  aud  do  not 
aoem  to  develop  any  tendency  towards 
acetic  acid.  In  Spain  where  natural  Sher 
ries  are  made  it  is  found  that  only  certaiu 
varieties  of  grapes  are  suited  to  this  method 
of  treatment  and  it  is  for  this  n-ason  that 
special  eflfortB  have  been  umde  iu  the  last 
two  or  three  years,  to  introduce  th'se  vines 
into  this  State. 
It  is  believed  however,  now,  that  iu  the 


variety  known  iu  the  coast  counties  gener- 
ally as  Golden  Chasselas,  which,  however, 
is  not  Chasselas  at  all,  but  some  variety 
thid  has  been  misnamed  and  is  now  believ- 
ed to  be  the  same  as  the  Palomino  of  S)>ain 
aud  the  lloussaue  of  France,  that  material 
for  making  Sherries  is  already  withiu  our 
grasp.  Several  sanipleH,  iu  different  dis- 
tricts, of  this  variety  luive  been  made  up 
aftir  the  manner  practiced  in  Spaiu  an<l 
will  hv  ttsted  thoroughly.  How  much  thu 
uitthod  i)raetieed  iu  fermentation  iu  Spain 
has  to  do  with  the  conversion  of  the  wiue 
into  such  conditions  as  will  enable  it  to  be 
treated  iu  this  way  without  any  danger  of 
aeititioution,  remains  to  be  proven.  In 
Spain  it  is  the  common  practice  to  use  a 
little  gypsum,  or  connnon  plaster  of  paris, 
scattered  over  the  grapes  before  they  are 
crushed.  The  influence  of  this  small  min- 
eral uiatter,  is  to  secure  a  prompt  claritica- 
tiou  of  the  wiuo,  and  it  tends  to  preserve  it 
against  acetification.  This  practice  has 
l)een  followed  for  generations,  aud  it  is  the 
one  iu  vogue  where  the  finest  Sherries  iu 
the  world  are  produced,  which  have  beeu 
satisfactory  to  all  markets.  Uuderstanding, 
however,  the  reason  of  the  use  of  gypsum 
and  its  influence  upon  wine,  it  is  possible 
that  other  aud  even  more  simple  methods 
may  be  followed  for  producing  the  same  re- 
sult. It  is  known  that  the  natural  tannin 
of  the  grajje  tends  also  to  prevent  acetifica- 
tion, and  one  line  of  experimentation  is  iu 
this  direction.  Sherry  wiues  in  commerce 
are  all  more  or  less  sweetcued  because  pop- 
ular Uiste  would  reject  them  iu  their  simple 
form,  as  they  are  i)roduced  absolutely  dry> 
and  more  or  less  rough  to  the  palate.  After 
adding  sweetening,  which  is  generally  ac- 
complished with  the  use  of  very  sweet 
wines  resembling  Angelica  iu  some  respects, 
it  becomes  necessaiy  to  fortify  the  wines 
with  spirits  to  prevent  tho  fei-meutation  of 
the  sugar  so  added.  As  the  wiues  reach 
the  consumer  generally  iu  this  fortified  and 
sweetened  condition,  the  impression  has 
beeu  created  that  to  make  Sherry  we  need 
wines  very  heavy  and  more  or  less  sweetish, 
which  is  a  great  mistake.  In  Spain  after 
the  wiues  are  racked  oif  from  the  first  and 
heavy  lees,  if  they  have  not  suflicieut  body 
and  strength  to  keep  well,  from  one  to  four 
per  cent  is  usually  added,  and  sometimes, 
it  is  rejjorted  that  they  put  iu  the  bottom  of 
the  casks  a  certaiu  proi>ortiou  of  the  seeds 
of  the  grapes,  probably,  for  the  purpose  of 
extmctiug,  by  solutiou,  the  tauuin  contained 
iu  them.  The  preliminary  experiments 
which  should  be  conducted  throughout  the 
State,  as  a  means  for  hastening  tho  atjcau'e- 
ment  of  information  on  this  subject,  should 
be  in  taking  small  quantities  of  ditt'erout 
kiuds  of  wiueri,  from  difl'erent  grapes,  iu 
demijohns  or  bottles,  or  eveu  small  casks 
which  are  never  kept  quite  full,  aud  subject 
to  tho  treatment  just  described.  By  label- 
ling each  of  these  packages  so  that  the 
kind  of  wine  can  l>o  recorded  and  the  date 
of  this  treatment,  we  may  soon  arrive  at  a 
knowledge  of  the  different  varieties  of  our 
grapes  which  arc  best  suited  for  the  pur- 
pose iuteuded.  Out  of  such  experiments 
wiue  makers  will  often  obtain  surprises. 
Mr.  F.  T.  Eisen  keejjs  iu  his  private  office 
iu  this  city  samples  of  numerous  varieties 
of  wiues  produced  at  his  vineyard  in  Fresno, 
treated  j  ust  as  ilescribed.  A  recent  ex- 
amiuatiou  of  these  samples  by  tho  Com- 
uiiHsion,  showed  that  in  some  of  them  re- 
markable keeping  qualities  were  developed, 
one  of  the  most  remarluible  results  beiug 
that  of  wiuo  kept  in  a  bottle  half  full, 
uHidc  from  the  variety  known  as  White 
Malaga.    The   development  of  this  wine. 


after  considerable  time  subjected  to  the  at- 
mosphere in  the  bottle  had  been  remarkable 
for  its  excellence.  Another  sample  of  u 
blend  of  Zinfandel  and  Malvasia  had  con- 
verted itself  into  a  delicious  champagne. 

There  is  a  class  of  so-called  Shi-rries  pro- 
duced by  a  method  of  heating  the  wines 
continuously  for  three  or  four  mouths, 
which  produces  iu  thoui  flavors  resembling 
those  of  natural  Sherries.  This  process  is 
applied  uot  only  "to  the  absolutely  dry 
wiues,  but  also  to  those  which  are  more  or 
less  sweet,  the  heat  being  sufficient  to  pre- 
vent fermentation  during  the  process  aud 
the  wines  subsequently  being  fortified  with 
spirit.  Itegions  where  there  is  a  dry,  warm 
atmosphere  are  no  doubt  best  adapted  for 
the  production  of  natural  Sherries,  but 
there  are  now  in  the  possession  of  the  Com- 
mia.siou  sauqiles  which  have  been  kept  in 
this  city  for  three  years,  wines  which  have 
never  been  fortified,  and  which  are  rapidly 
developing  the  true  Sherry  characler,  the 
most  noted  among  these  being  a  sample  of 
wine  made  from  tho  variety  known  as 
West's  White  Prolific  at  Stockton.  This 
wine  has  exhibited  remarkable  keeping 
qualities  which  are  almost  uuexptaiuable. 
Supplies  of  the  wiue  have  been  taken  and 
reduced  with  water  so  that  they  contain  not 
over  10  per  cent  of  alcohol,  aud  Were  then 
left  in  bottles  half  full,  with  the  corks  out, 
for  weeks  and  mouths  without  showing  any 
sign  of  acetiflcatiou. 


VlueyorilM  Iu   ('bile. 


In  an  article  published  in  Dr.  Borsch's 
wiue  journal  of  Vienna  there  arc  some 
notes  by  a  resident  of  Chile  on  viticulture 
iu  that  republic  ou  tho  Pacific  Coast.  No 
statistics  are  given  about  the  extent  of  the 
industry.  In  the  North,  down  to  tho  South- 
ern banks  of  the  river  Maule,  irrigation  is 
required  for  tho  viueyards,  which  are  most- 
ly iu  tho  plains.  Theuce  down  to  the  river 
Biobio  the  viueyards  are  mostly  French, 
having  the  varieties  Piuot.  Gamay,  Sauvig- 
non,  Caberuet  aud  Malbee,  Cot  rouge,  Meu- 
nier,  Semillon  and  Folle  Blanche.  Chas- 
selas Foutainebleau  is  grown  all  over  the 
grape  districts.  The  Chilean  vineyards 
coutain  uvu  degallo,  white  and  red  Muscats, 
San  Francisco  aud  common  grapes,  which 
latter  may  be  like  our  Mission  grape.  Little 
care  is  taken  iu  wiuo  making,  notwithstand- 
ing tho  fine  varieties  growu  (promiscuous- 
ly.) The  wiues  therefore  have  a  poor 
reputation.  Methods  of  pruning  are  analo- 
gous to  those  of  Bordeaux.  Tho  fertility  of 
tho  Chilean  vineyards  is  great  and  iu  the 
irrigated  ones  phenomenal,  but  Spring 
frosts  hurt  the  produce  universally.  Arti- 
ficial clouds  have  for  many  years  beeu  used 
to  fight  Spriug  frosts.  In  the  Huasco  val- 
ley tho  Muscat  gra[)e8  are  dried  and  these 
raisins  considered  of  excellent  quality.  Nine 
tons  of  grapes  are  said  to  be  tho  average 
crops  per  acre  of  a  French  vineyard  in  Chile 
aud  the  price  per  liter  of  wiue,  which  is 
uover  allowed  to  age,  is  40  cents.  Chacoli 
and  Chicha  are  poorly  fermented  wines, 
from  the  Chileau  vineyards,  drunk  by  labor- 
ers. Tho  ordinary  wiuo  is  mixed  with  boil- 
ed must.  The  provinces  of  Nublo  andCon- 
cepcion  produce  the  best  wines.  Chieha, 
also  made  of  apples  aud  drunk  sweet  aud 
half  fermented,  is  mostly  produced  in  San- 
tiago, Talca  aud  Colchagua.  Aconcagua 
supplies  most  grape  brauily  of  poor  <tuality 
because  distilled  from  poor  wines.  Aniseed 
is  iufused  iu  these  distillates  and  thou  call- 
I  ed  auisudos. 


FlliilCl  of  tliv  Olive  Trvc, 


EniToii  8.  F.  Mkrchant  :  Barou  Felix 
von  Thumcn  of  Gorizia,  (Gorz),  is  one  of 
the  Austrian  savauts,  whoso  writings  are 
familiar  both  in  (cuological  circles  and 
among  pomulogists.  One  of  the  branches 
in  which  the  Baron  has  been  investigating 
and  is  constantly  experimenting  is  that  of 
fuugoids  ou  fruit  trees. 

He  had  the  kindness  to  send  me  one  of 
his  pamphlets  on  the  fungi  of  the  olive  tree. 
The  culture  of  this  valuable  tree  iu  Dalma- 
tia,  one  of  the  few  proviuces  of  Austria- 
Hungary,  where  Nature  allows  it  to  be  pos- 
sible, is  considered  of  the  importance  it  de- 
serves and  the  Government  fosters  and 
cares  for  it.  Baron  Thumeu  sent  investig- 
ators from  his  imperial  exporimcntal  sta- 
tion to  Dalmatia  and  found  that  a  consider- 
able number  of  the  inimical  fungi  are  caus- 
ing devastations  among  tho  trees.  Ho 
mentions  that  the  number  of  Hespcrido 
fungi,  according  to  O.  Peuzig,  embraces 
153  species,  and  of  several  of  them  hitherto 
not  described,  the  Baron  gives  the  descrip- 
tion. 

I  shall,  in  a  future  letter,  quote  and  de- 
scribe from  the  valuable  writings  of  Baron 
Thumeu,  the  principal  fungi  which  may 
hurt  our  California  olive  trees  or  are  at 
work  already.  He  divides  the  classes  iu 
fungi  ou  tho  roots,  the  trunk,  the  branches 
ou  the  wood,  the  leaves,  on  the  seed,  and 
on  the  surface  of  the  olive,  together  65 
species. 

I  may  meution  that  a  sou  of  Baron 
Thumer  has  recently  arrived  at  Dr.  Still- 
man's  vineyard  iu  Lugouia,  and  is  i>erfoct- 
ing  his  knowledge,  acquired  uuder  Director 
E.  Mach's  guidance  at  the  Provincial 
Oenological  and  Pomologieal  College  at 
San  Micheie,  by  practice  iu  California  and 
aiding  the  doctor  iu  cellar  and  vineyard. 

Louisville,  Kentucky,  Oct.  9,  1885. 

F.  POHNDOEFP. 


THE  NATOMA 

Water  &  Mining  Co., 

HAVE    FOR    SALE 

The  FoUowin     Rooted   Vines  and  Cutt  ngs  : 

CARIGNAN,  CHAKBONO, 

CllAliBS  liLACK  BURGUNDY, 

MATAKO.  TEINTUUIEK, 

LE  FRANC'S  MALBEC, 

COLOMBAR,  BURGER, 

CILVUCHE    NOIR, 
RIESLING  (Various.)     •     TROUSSEAU, 

Etc.,   Eto. 


AlMU  II  Ijilr;^.'  N4'lc'<*(lull  4»f 


FOREIGN      IMPORTED      STOCK. 


itSTFor  Cumpletti  Catalogue  ami  Price  List  apply  to 

The  Natoma  Water  &  Mining  Co., 

MATUinJl.  Sncrnmcnlv  I'o.,  I'al. 


October  23,  1885 

TUE      CUPEKTINO     VITICULTUllAL      SOCIETY 

Meeta  on  the  eveninf,'  of  thu  tliird  Tliursduy  o(  eu-'li 
month  at  Mr.  Montia'omLTy'B. 

J.  0.  MERITHEW I'resMent 

J.  D.  WILLIAMS VicoPreaiilent 

It.  C.  STILLEi: Secretary 

I'k-asc  addruaa  all  coiiuuutiicatloiis  to  R .  C .  Stillkr, 
Uulmurvillc,  Soiita  Clari  Co.,  Cal. 

QUITO     OLIYE     FARM. 

TIIKKK-VEAKOI.n  K<M>l'lvl>  TKKKN. 
TWU-YllAlt-WI.O  lt<>l>l'blt  TKCEN. 

CUTTINGS. 

Ill  lots  to  suit,     Apply  on  the  premises  to 

I.lll>»VI«'0  I1AI>»I. 
At  OllbMervillf.  Siiiitn  i'lHrn  4'(>..  <'nl. 

or  to  A.  T.  MAKVIN,  SKi  California  St..  S.  K. 

ESTAliLlSIll';!!  IN  18G0. 

ALL    WINE    MAKERS 

SliouU  ilririk  thu 

PURE      BELMONT 

—  HA^D■MAI->E  — 

SOUR   MASH   WHISKY. 

Supplied  ill  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St- 

■■^IHIBIV     WW         SEND  FOR  CIRCULAR. 
Mitii    FrniifiNi'O,  Cal. 

riT  II K  LEAIUNO  INSTITUTE  O  F  BUSINESS 
X.  traiiijii;.'  in  America.  Tiiia  suliool  educates  for  the 
practical  affairs  o(  life,  and  no  younj;  man  can  afford 
to  enter  upon  a  business  carter  without  a  course  of 
trniiiinj^  at  this  popular  institution.  Sludunta  are 
drilled  in  ail  braiieliea  of  buaineas  by  ACTUAL  I'KACT- 
ICE,  thus  fitting  them  for  the  counting  house  at  once. 
Scud  for  circulars  and  learn  full  particulars.  Address 
E.  F.  HEALD  &  CO.,  San  Francisco,  Cal. 

W.   E.  CUAMBKR1,.\1N,  JR.  T.    A.    ROHINSON 


SA2^    FRANCISCO    MERCHiVNT. 
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LIFE  SCHOLARSHIPS,  $75. 


DAY  anil  EVENINU  SESSI<»N.S. 


LADIES  ADMITTED    INTO    ALL  DEPARTMENTS. 
tfSTNo  Vai-ations.       Sunii  for  Circular. TpJl 


THE       DAILY       BULLETIN, 

THE    ONLY    EVENING  PAl'EK    IN    HONOLULU, 


Lar^rst  Circiilatoii  ol  auy  naily 
iu  the  Vity. 


A  Splendid  Advertisinpr  Medium  for  business  men  of 
the  Coast,  desirous  of  forming  or  extending  connec- 
LiOHB  in  the  Hawaiian  Islands. 

a<lvt.*rlJ!*iiis:  Kat€>N  Sent    iipuii 
Applicatiuii. 

Subscription  (to  residents  in  the  U.  S.) ^G.OO 

With  postage  aiklcd,  per  annum. 


Address: 


'DAILV    BULLKTIN.' 

lIOIIUllllll.    II. 


FRAUD. 


The  public  are  cautioned 
against  being  imposed  upon 
by  base  imitations  of  the  fol- 
lowing, viz  : 

E.  A  .J.  Biukc's  English  Ale. 

John  JouIl-  &  Sou's  Stoue  Ale. 
E.  &  J.  Btuke's  Dubliu  PorUr. 

Crosse  &  Blnckwill's  Lomlou  Pickles. 
.J.  &  J.  Colniau'§  Loutlou  Mustard. 

Vutcbtiiig,  Shiiiie  &  Co.  Sehlitz  Beer. 
Day  &  Martiu's  English  Blackiug. 

Suu  Blend  Fresh  Toast  Tea. 


Hall's  Standard  Safes, 

hall's  SAFE  A  LOCK  CO.,  MANF'S 
311  «t  213  Caliloruin  Ni.       San  Francisco,  Cal. 

The  lariictrt  st-.ck  of  Fire  and  Burglar  Proof  -Safes, 
Vault    Doors,    Time    Locks,  Ao.,    \:e.,  on   the   Cwutit. 
Safes  sold  on  easy  iiiBtalineiiLH,  taken  in  exchange,  re- 
paired, &o,,A;;.     Uouimunicatc  withus  before  buyini,' 
C.  IJ.  PAltUELLS,  M.VNAUKK. 


**  The    Wine    Press  and  the 
Cellar.*' 

A  Manual  for  rut  WtNEMAKBB    and    tub  Ckllak 

M.\N. 

By  E.  H.  Rixford. 

(St.   Hblkna  Star.1 

"A  L'laiice  through  It  discloses  a  vast  amount  of  in 
teresting  information  about  wine-making,  hotli  In 
this  country  and  in  Europe  "  '  *  '  This  is  a  subject 
on  which  our  people  shoubl  be  especially  iiifurnied, 
and  we  trust  that  the  author's  efforts  in  that  direction 
may  meet  with  liberal  cncounvgoment." 

fS.  F.  Daily  Evknino  Bullktin.) 
"The  most  timely  California  book  of  tlie  season  •  '  • 
It  is  safe  to  sav  that  no  work  adaplcU  to  California 
wine-making  and  wine-keeping,  which  liaa  yet  been 
l)Ut>hshed  is  at  all  appruaehablo  to  th«'  vulunie  under 
eorisideration.  The  arrangement,  classificatiun,  aod  in- 
dcxint;  shows  a  wonderful  amount  of  care.  The  in- 
dexing is  so  thurouch  and  theehissification  so  perfect, 
that  the  person  desiring  to  consult  its  pag'  a  for  any 
partieulai^nformation  desired,  pertaining  to  the  spt- 
cialsubjects  o' which  it  treats,  can  readily  refer  to  it. 

Price    1  00. 

Mold  by 

THE    SAN    FRANCISCO     MERCHANT. 

32a  Front  Street.  S.  F. 


The  undersigTied  are  authorized  to 
institute  legal  proceedings  for  in- 
fringement on  above  trade  marks. 

Richards,  Harrison  &  Sherwood 

AGENTS. 


TULARE_COUNTy. 

The    ArteNian    •*  Fmit    Belt    Coluiiy," 
lu  the  4.'4>Iel>ratetl 

PAIGE    Sl    MORTON    TRACT, 

Two  miles  west  of  Tulare  City, 

IS  NOW  OFKEKED  FOR  SALE  IN  SUBUIVISIdNS 
of  TWENTY  ACRES  and  upwards.  t»ne-tliird 
cash,  balance  annual  instalments.  Water  riu'hts  go 
with  each  lot.  Land  rich,  black  alluvial  soil,  e(|ual  to 
garden  mold.  Ready  for  immediate  occupation  and 
planting.  Also  lands  improved  with  iTehards,  vine- 
yards and  alfalfa  in  the  same  tract.  I'urjluisers  sup- 
"plied  with  joung  trees  and  vines  grown  on  the  place 
at  one  half  ordinary  prices.  Also  choice  alfalfa  lands, 
fmm  S7  per  acre  upwards,  in  Artesian  Belt. 

For  maps  and  full  particulars  aviply  to  PACIFIC 
COAST  LAND  BUREAU.  22  Montgomery  St.,  S.  F. 
and  WALTER  TL'RNBULL,  Tulare  City,  Tulare 
count V  Cal 


Important    Vine    Stocks 

FOR    SALE. 


Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 

I'reatJ*  all  Clironie,  Speeial  and  I'rlvate 
Di!«cnseM  Witli  Womlerfiil 

Success. 

THE  GREAT  ENGLISH   REMEDY 

la  a  never-failing  ciRE  for 

NkRVOIS        IIKIIILITV,        K\- 
UAtSTKO    VlTAblTV,  SESIIN- 

.\h  Wkaknkss,  Svermator- 
luKA,    IM^ST     MAI^- 

1 1  OO  It,  I'ltOSTATORRUlK.^, 
Imtutkniv,  I'aialvsis  and 
;ill  the  terrible  effects  of 
self  abusi',  ynuthful  follies 
and  excesses  in  oiaiurer 
years,  such  as  loss  of  Me- 
nvry.  Lassitude,  Nocturn- 
al Kmiesiona,  Aversions  to 
I  Vision,  Noises  iu  theHead,  ex- 
et-HHl'u  (irlnkiiiff  Intoxlrntiuu^  liqnurM, 
Llie  vital  tliiid  passing  nnoliserved  in  the  urine,  and 
other  diseases  that  lead  to  insariitv  and  death. 

I>r.  M»n»ieWn0ISaKetfiilarlMiyHleinii 
ttlrailnateof  the  University  ori*enn*«yl. 
vnnia,  wbj  will  agree  to  forfeit  8500  for  a  caae  of 
this  kind  the  Vital  Restorative,  (under  Ids  sp*;- 
iialad\iee  and  treatment)  will  not  cure,  or  for  any- 
thing impure  or  injurious  found  in  it,  I>r.  Miutie 
treats  all  Pbivatk  Diskakkh  Si'Ccessfi  llv  Wituoit 
Mkrciry.  ConNnltatlon  Free.  Thorough  ex- 
amination and  advice,  including  anal)  sis  of  urine,  !jo. 
Prick  OF  Vital  Btest4>rwtlve.  gl.60  a  bottle  or 
four  times  the  nuantity.  5fl;  sent  to  any  address  upon 
receipt  of  price,  or  C.  O.  D.,  secure  from  olwervation. 
and  in  private  name  if  desired,  by  Dr.  A.  E-  Min- 
tie.  II  Kearny  street.  San  Franeiisco,  Cal. 
Send  for  pamphlet  and  list  of  .(uestions. 

SAMPLE  BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by  letter  stating 
symptoms,  sex  and  age.  Strict  Secrecy  in  regard  to 
all  business  transactions. 

DR.  MINTIE'S  KIDNEY  REMEDY 

NEPHRETICUM<  i"reK   all    km.is   uf    Kidney 

ami  Blarliler  complaints,  (Junnrrhiea,  Gleet,  Leucorr- 
biL-a.  etc.  Kor  sale  by  all  Druggirits  ;  $1  a  bottle,  (i 
buttles  for  S."i. 

DR.  MINTIE'S  DANDELION  PILLS 

ftrc  th«  best  and  cheapest  DYSPEPSIA  a'"J 
BILIOUS   "-"T^   '"    '•'*■■    i"*'"'^'-'.     Fur  »le  by    all 

Druggists 


■nUK  SALE  A  LIMITED  NUMBER    OE    CUTTINGS    EUUM    CAREFULLY  SE- 

■*■       Itctod  Clioict:  Wiuu   Vinos.     Thu   mit^iaa!   stouku  wiTi-  iiupurti-'J  fruui  lU'.-  luoiit 
famous  French  Vincyaitls  at  t,'Miit  L-xpcuw^-. 

Cabernet  SaUVignOni  ••"I'^rted  frum  Murt^unx,  Lutit  ami  Chuteuu  lirown 
— Cunte-niic.     This  v'mv  pruduc<_s  thu  hit^ht^.st  cliiss  liunUaux  winu  (claret). 

Price  per  M $25  Price  per  ICO $3 

Cabernet  FranCi   fi^^"*  thu  ubuvu  vin^yurd.     a  high  yrudu  chirt-t  variety. 

Price  per  M $25  Price  per  100  $3 

Verdot  and  Verdot  Colon,  'iisu  nuown.d  fur  ciur.u. 

Price  per.M $20  Price  per  100  $2.50 

St"  Macalrei  ^'"O'^  ^^^  Pains  District,  MlhIoc.     A  strouy,  thrifty  viiiu  with  gr^-ut 
btutriug  iiowi-rs,  yielding  a  wine  of  iutuusc  eulor  iiud  uf  a  truu  Chin-t  typi-.  Uipuns  early. 
Price  per  M $50  Price  per  100 $6 

CrOS  Mancinf  fi'o»"  the  sumu  locality.  A  gnut  bearcT;  the  wine  is  of  great 
colof  and  <iunlity.     Ripens  Liter  than  the  St.  Macaire. 

Price  per  M $50  Price  per  100 $6 

Franc  PinOt-  from  Vougeot  aud  Buaune  in  the  Buargt)gue.  Is  a  fair  beanr  and 
yields  the  most  fauiuuB  wines  of  Burgundy. 

Price  per  M $40  Price  per  100 $5 

PinOt  Pernandi  fr^^ui  Beaune.  a  good  bearer,  giving  a  wiue  of  a  high  class 
Burgundy  eharaeter. 

Price  per  M  ..$40  Price  per   100 $5 

Gamal  Teinturier«  from  Beaune.  a  fine  bearer,  ripens  as  early  as  the  Piuots; 

gives  a  wiue  of  great  color  aud  of   high  vaUie  for  blending. 

Price  per  M  $15  Price  per  100  $2 

Tannati  imported  by  Mr.  Wetmore  from  Madinin.  Is  au  cstremrly  heavy  bearer, 
producing  a  wine  of  fine  color,  great  quality  and  tannin  and  possessing  remarkable 
keeping  powers. 

Price  per  M  $35  Price  per  lOO $4 

Petite  Sirrah-  o'^'iiiy  '^  wiue  of  int<.-use  color  and  great  quality.  Imported  from 
the  Hermitage. 

Price  per  M $20  Price  per  100  $2.50 

SetnillOna  from  Yquem.  A  good  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Yquem. 

Price  per  M $20  Pricelper  lOO $2-50 

Sauvi^non     from  Y'tpuui.     Enters  iuto  the  best  kuowu  wines  of  the  Sauterui'. 
Price  per  M  $25  Price  per  100 $3 

Merlot.  from  Chateau  Brown. 
Friee  per  M $20 


1*  rice  per     OO $2.50 


Also  a  limited  number  of  cuttings  of  the  Champague  varieties  — Pinot  Blane,  C'lair- 
etto  Blauche,  Petit  Bouschet,  Alicante  Bouschet,  Marsanne,  Grosser  Blauer,  Meuuier, 
Teinturier  Male,  FuUe  Blanche,  Kudarkas  Noir,  and  many  other  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  §'2  to  $3.50  per  M.  All  cuttings  from 
healthy  vines  aud  carefully  packed.     Length,  18  iuehes  between  terminal  buds. 

i^  For  the  more  choice  varieties  only  early  orders  can  be  filled,  anil  prices  can  be 
btaiued  on  application. 


J.  H.  DRUMMOND, 

DUNFILLAN,  GLEN  ELLEN, 

SONOMA  COUNTY,  CAL. 


THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


NEW  YOUK, 


(FOIIJVDED    1*36.) 


Shipping  and  Commission  Merchants. 

It.  0,  601  NO.  30.   »    T.l  4.')  BEAVKK  STREET,  NEW   YORK. 

Corr<»|>uii<lciicc  solicited  wltto    Wlncmaker.  thronshont  the  Stale,  nnil  niso  ror 
all  CnlirornlK  Frultn  i%u<l  General  Prodace. 

We  h.Tidle  all  (roods  »s  we  receif.  Ihem,  md  It  is  the  object  ot  all  shippots  '»  •'''PJ'"'?  "^  ''";* 'Jj; 
th»l  will  est.lilish  >  reputation.  As  sol.  .genu  tor  PIPER  HEIDSlEi:K  an.l  PlPEil  SEC  CH.^MPAUNE,  oai 
|n,p,.rtation»  tor  the  iMt  three  jeara  were  125,000  Basket.,  or  more  than  three  UmM  th.  initK.rUt.0D.  ol 
sB  'ther  braoda  Imported  to  tbe  Pi.clflc  COMl 
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SAN    Elt/VNOISCO    MEROHANT. 


October  23,  1885 


OUR    NATIVE    WINE     SHIPMENTS     BY     SEA. 

I'KK  r:  Ji,  s.  s.  cu's.  stk.  san  .jusk,  (irT(ii;i:i;  i.j,  isss. 


iw  Nt:w   vouu. 


.  ill  iliaiiiontl.  Now  York 

L,  Niw  Vurk 

A,  New  York 

II.  Il..liokcii 

,  til  ihuiiiiiiKl.  Nuw  York 

I'.  New  York 

hi  iIIhiiioiiiI,  New  York 

It,  New  ^ork    

,VS.  New  York 

,  ill  iliuiii'inil,  itrooklyn 

U&  J.  New  York 

,  ill  (lluiiiotid,  llroukiyii 

Kip  i  I'll,  ilotiokell 

Kolil,  Nuw  York 

K  Tuylor,  New  York 

\V  I..  New  York 

ItiUliiR-h  tL  Son,  Now  Joniey. 
M,  ItoHtoii 

ill  iliimioiul,  New  York 

ill  iliaiiioiid.  Now  York  .. .. 

ill  iliuiiioiiil,  Nuw  York 


K,  111  tlimiiolid.  New  York.  .. 
L,  ill  Uiuiuoiiil,  ['hilatlcl)>liia . 


I.  n.  Ill  ilini 
M,  ill  (JiaiiK 


loii.l.  Now  York.. 
11(1,  riiiltulvllihia.. 


H  I»  it  Co.,  New  York 

II  II,  New  York  

S,  ill  ilioiiioiul.  New  York  — 

J  h'  I..  New  York 

I,,  ill  ijiiiiiiniiil.  New  York 

S.  Ill  iliiiiiioii'l.  Now  Vurk  ... 
CS,  I'liiou  Hill,  Now  York. 

T,  I'.  New  York 

.\.  New  York 

K,  ill  (liaiiionU,  Now  York.... 
A  VCo,  Now  York 


II  Tnntell,  New  York  . . . 
W  I'liillHeli,  New  York  . 
k  it  F,  New  York 


II,  ill  Iriuliglc,  New  York... 

TuUil  iiiiiomit  of  Wine.  ;t  eiwes  uiid. 
ToWl  U'liomit  of  Uraiidy 


Lueiliiiuii  It  Jucolii . . 


Willlnliia.nlilioiid  &  I 
Aqmd  II»nvii/(li.\  It  i. 

U  C  Aiicer 

ItreHel  it  Uo 

S  Loeliiiiaii  It  Co 


U  Uruyliu  ItVo.. 


J  Uuiidluoh  it  Co  . 


Walter,  Seliilliiig  &  Co 


Koliler  tt  Kroliliii^. . 


■■ACXAOKIi  AXD  COKTKMTa. 


Ti.'i  liarrelH  Wine 

10  LurrelH  Wine. 

ir-i  liarreli  Wiiio 

>  liurreh  Wliio 

I  .'>  biirreld  Wine 

'Jfi  liiirreli*  Wlno 

hall  puiieheoni  Wlno.  «... 

lOlinrrela  Wine 

'.i  half  barrels  Wiuo 

11  liarreU  Wino 

loo  liarrelb  Wino. 

rj  barrels  Wine 

'i  barrela  Wine 

10  bblH  iiiid  IS  halt  imncliD  Wino 

1  barrel  Wine 

1  barrel  Wlno 

■J  barrelu  Wine 

'2  barrels  Wine 

■I  barrels  Wino 

11  half  imiiellconH  Wino 

Ill  barrels  Wino 

r>  bbls  and  H  half  bbis  Ilrandv 

:10  barrels  Wine 

10  eaiies  Wine 

1  halt  barrel  Uiundy 

T)  barrels  Wino 

I'i  liarrels  Wine 

'2  barrels  llrandy 

HIT  barrels  Wino 

lo  barrels  Wino 

.'lO  linrrels  Wine 

l'_>  barrels  Wlno 

in  iiiiiieheoiis  Wino 

lu  barrels  Wine 

.^  barrels  Wine 

70  barrels  Wiuo 

.'■>  barrels  Wino 

'lit  barrels  Win© 

HO  barrels  Winu .^.... 

■1  oetavea  Wino 

I  ease  Wino 

1  bo.\  Wine 

I  bii.\  Wine 

I.'i  i-a«l(B  Wine    I 

■2  111  barrels  Wino i 

20  barrels  Wino 


'2701 
71  r. 

12 1(1 
'2-l'2 

7l:l 

101 

■JHl 
H() 

B.SO 
■niK) 
•2051) 

21 S 

2ia:( 
III) 
11 

OH 
1811 

1211:1 

221)1 
-III 

IH.'-|2 

Hi:t 

22 

•2T 

602 

HO 

aou2 

4B( 
247!) 

.■illl 
1.571 

■S'.m 

21(1 

3:!oo 
251 
(111 

3771 
lOU 


17011) 
•jbr. 


11222 

315 

5H!) 

112 

207 

4!)d 

1.50 

233 

■13 

271 

17H5 

1022 

117 

iXiO 

30 

■HI 

ini 
(11 

71 
5.-.(l 

1251 
IIOI 
013 
5HO 
55 
01 
214 
IHO 

302(1 
IMO 

11.5(1 
375 

117H 

11 

181 
210 

73(1 

1HK7 

1(10 

1 
1 


U005 
020 


$33«10 
1 1 3(1 


TU 

UEBMANY. 

J  W  clauileiia.  Uunbury Wilter,  BelilUini. 

11  Jemon.  Kjohonhem " 

11  Seholiliiler,  Kjobenhein '                     " 

&Co 

5  oetaves  Wine 

■1  lK>xes\Vino 

1  octavo  Wino 

lUQ 

"26 
108 

.»103 

lU 

20 

lOH 

Total  amount  of  Wine,  4  boxes  and  — 

2UU 

»27!l 

TO  ENGLAND. 


Sir  John  LortorKft.vv.YorkHlilrf|l'ncm»;Tran»lcrCcj....|'J  cawjs  Wino 

1      •■•■1 

WIJO 

T»    NKW    TOKtt-rcr  Uiirk  Atliilpli  0*BlnC. 

I*,  [11  ilbmoiiil [WSthefflcr 1*^5(1  barrels  Winu 

J  U  Wclr I  Whittier,  Fuller  &  Co.  |  H  barrtl  Wiiio 

1    1I(K>2I 

1           2l| 

1    1  l(12(i 

»l.-i.51 

0 

M3(i() 

nis<'Ei.i.ANt:<»i>N  Niiii>n»:NTK. 

DKDTIKATION. 

MaifdiUuna  Uay 

Honolulu 

Mexico 

china 

Japan  

Honolulu 

Ml-XIL-O 

ViL-turia  

Kithului 


Jobcpliino  (Mexican). . . 

Discovury 

Nuwbcrn 

San  rabio 

San  I'ablo 

Alauiutla 

J  N  InjrallH 

(jucun  o(  tbu  Pocitlu... 
Anna 


K1U. 

Schooner..  ., 
Itnrkentinc. . 

Steamer 

Steamer 

Stunnier 

Steamer 

Schooner. . . . 
StcftUior. .... 
Suboonor. ... 


Total  (iiiiouiit  o[  Wine 

Total  Hliipinent'^  b>   I'anama  stuau 
Totu!  tiliipuientt)  by  othi;r  routeu.. 


051 


iwr, 
:t(i 


73,'181  (.'allons 
1'1,328 


»  -i:s 

H-l 

:i7 
]>11 

05 
'2M 

M2.I75 


GranJ  totala 87,8(M> 


THE  COOS    BAY   STAVE  &   LUMBER  CO, 


-MANUFACTUREItS  OK  ALL  KINDS  OK - 


TO  CKKTKAI,  ANEKIl'A. 


U.Martint-z. 

San  Jose  ilu  Uiuilcmala  . 
H  &  S,  Amupala 


K  V,  .Amapala 

K  V,  Oorinto 

T  r  .JH'o,  La  Union 

L  A,  Sau  Josu  lie  Uuateniala.. 


J  K,  Auiapala 


I'  A  !i  Co,  AniajKila.. . 
Ov  M  A,  La  Uiiinii... 


WilliauiH,L>inioiiu  &i:o 
Cabrera,  Kouia  &  Co.. 


I'rruula  &  I'rioste  . 
JohnT  Wriyhl..  .. 


Montuak'tTf  k  Co  . 


E  K  A:  Co,  Corinto 


(Juo  A  M,  Corint'j 
J  K  S,  Corinto... 


J  L  &  Co,  Corinto.. 
J  TU.  Corinto  .... 
A  A  l>,  Corinto.... 


J  O  ji  U,  Corinto  . 
O  hit  II,  Corinto.. 


J  (•  L,  Corinto  . 
•I  1'  C,  Corinto. . 


J  C  di  II,  Corinto. 


IS  Hn-yfua  \.Vo. 


H  1'  U,  Corinto., 


J  Kt  Ania[>ula.. 


(.;  H  KM.  Corinto 

1>  I)  I),  Corinto 

A  K  J,  I'unla  Arenas  . 
C  C,  Im  Libertad 


M  Maxzino,  La  Union  , . . 

U  Jt  Co,  Han  Jo»u  du  Guatemala 


L  ti  Co,  Clianiperieo  . 


WUmurilint;  &.  Co., 


Hullinnn  llrothurt)  &  Co 


[(;ivcnna  UliiRidelli. 
K  Martin  &  Co  


I  uaat;  rt'iiie 

1  ijasc  Whi»kcy 

(JH  ke(.'8  Wine 

1  kt«  Whiskey 

'2G  puckoKea  Wino 

Hcasea  Wine 

1  ke;;8  Wine 

■I  casts  Wine 

1  L-asc  Wbibkey . 

I'J  eases  Wine 

'20  eaaea  Wine 

H(i  cases  Wine 

f)  case))  Brandy 

■1  kt'K's  Wino 

"20  cases  Wino 

'2  cases  Whiskey 

"20  caacs  Wine 

:i  burrelH  Wine 

M  barrels  Wine 

It)  cases  Wine 

1  case  Brandy 

1  ease  Whiskey 

1 1 1  batrols  Wine 

•ITj  cases  Wine 

5  cases  Itrandy 

'tin  cases  W  inu 

M  cases  Wine 

Hi  casL'S  Wine 

Ti  coses  llrandy 

Hi  cases  Wine 

r>  cases  Brandy 

K  cases  Wine 

K  barrels  Wine 

IH  cases  Wino 

it  cases  llrandy 

O  cases  Whiskey 

15  kck'H  Wine 

1*2  cjwcs  Wine 

■i:j  cases  Wine , 

1  case  Whiskey 

|i>j  barrels  Whiskey 

I  e;isk  Clatet 

'2  barrels  Whiskey 

1  (i  cases  Whiskey 

'2  barrels  Whinkey 

1  O  eases  Whiskcv 

U)  cases  Zinfandel 

.")  kcip)  W  iiie 

HHi  eases  Whiskey 

I  half  barrels  Whiskey  . 

4  cases  Whiskey 


Total  amount  of  Wine,  20  (nckagcsand  . . 

ToUil  amount  of  Whiskey,  HH!  cases  and.. 
Total  nniuuiil  of  Itniitdy.  '2H  viu*u>*  and.    . . , 


40 
00 
'20 

(io 

KXt 

430 

"40 
100 

ioV) 

184 


051 
2'25 

175 
120 
lOO 


40 
40' 
220 


21 H 

00 

215 

"■id 

3-1 

82 

:H) 


50 

loo 


5001 
G4H 


7 

57(; 

40 
208 

;j2 

07 


34*2 
51 
.[5 


147 

Jo 


COOPERAGE  GOODS  ! 

Espcciail.v    invite  the  attention  of  Wine  Men  to  tlicir  unsurpassed  fucililics  for  supplyin;,'  pucka^'es  from  a 

5-GALLON  KEG  TO  A  i60-GALLGN  PIPE  OR  PUNCHEON. 

Our  machinery  ciiahlea  us  lo  execute  all  orders  with  prouiptuesa  and  economy.      Price  List  on  appIic.vtion . 

OFFICE:   323  FRONT  STREET, 


,Iil!.\NNAN  ST..  .Vkhi    KllillTll. 


Kill 
111 
Ml 
31 
151 
171 
151 


»10I5 

1025 


CLARIFYING  &  PRESERVING  WINES. 

The  untkrsifftied  havinj,'  been   appointed  Sole   Ak'^^nts  on   the  I'aeilic  Coast   by  Messrs-  A.  IIO.VKE  »\l  CO., 
Stratford,  Knj;,,  lor  their  renowned 

LiaUID    ALBUMENS, 

He^'  to  call  the  attention  of  Wine  Growers  and  Wine  Merchants  to  the  following  articles,  the  BU)>erior  merit  of 
which  has  been  confirmed  by  Silver  Medals,  the  hiirlieat  awards  jfiven  at  the  International  Kxhihilion  of  Taria 
1H7H,  Bt»rde:ui\  1882,  and  Amsterdam  1SH3  ;  viz; 


T»    .HKXK'U. 


LIQUID  ALBUMEN   FOR   RED  WINES, 

CLAKET,  EUKGUNDY  and  POUT. 
LIQUID  ALBUMEN   FOR  WHITE   WINES, 

IIOCK,  y.VUTEKNES,  SilEKUV    .\nii    M.VDEIlt.V,  Ai.su    luu    DISTILLED 
LIQUOHS  ;  WJllSKY,  GIN,  Etc.,  Etc. 

WINE   PRESERVER. 

FOlt  PKESERVING  THE  BKILLIANCY  01'  THE  WINES. 

WINE  CORRECTOR, 

FOK  COllUECTING  THE  KOUGUNESS  UF  YOUNG  WINES. 

TWINE   RESTORER, 
FOU  KESTOKING  liADLY  MADE  OI!  liADLY  TKE.VTED,  HAltSH 
AND  TAKT  WINES. 

A  trial  aeeonliriji  toiiirceliona  wiil  prove  the  superior  i[uatity  of  tliese  lininys.  Fur  sale  in  ipiantitics  to  suit  by 

Nolo  AK«-lit>«         Mi  SA<BAMi:i^T<>  VF..  H.  F. 


J.  N.  KNOWLES,  Mahaou 


EDWIN  L.   GRIFKITH.  Ki.  RtTARf. 


V  H,  Ma^^itlan 

<;  ^,11,  Muneunillo  . 
M  L'l,  Manziuiillo  . 
1'  ftl  U,  Ai»puluo 
i},  I'uerto  Anifel... 


'niaiiidian»er  A:  Co... 

Ijtn^ley  tt  Miehacls. . 

L  F  l,aittreto 

Cabrera,  Koina  &  Co. 


■2  ki-K'^  Wine 

-      iirrels  Wine.. 

2  ketfH  Wine 

I  keK  Wine 

7  keirs  Wine 

t>  easeit  Wine  . .. 
G  eowts  Brandy . . 


Total  amount  of  Winu 

Total  amount  of  Urondy.  0  castat. , 


•21(1 

115 

■10 

3(1 

21>«, 

32 

Mil 

1211 

30 

21 
(11 

517 

S3H1 
(11 

rO    PANAMA. 


H  S.  Panama 


a  n,  I*anama 

Total  amount  of  Wine,  20  boxes  and 


Josu  Itevello 1 1  barrel  Wine... 

"  |2  barrels  Wine. . 

11  btirrel  Wine... 
1  barrel  Wino... 
l20l)Oxe8  Wiue.. 


491 

Ml 


9  41 
44 

:v2 


ARCTIC  OIL  TVORKS. 

UANUFAOTOKEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,   Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOB  VINEYARDS  AND   FRDIT  ORCHARDS. 

OfFICK-aS  CALIFOKHIA  MTB  EET,  S.  >'.,   Vml. 


October  23,  1885 


SA^    FRANCISCO    MERCHANT. 


10 


AKKI-»TEI>      FERMENTATIONS. 

The  suildcu  cht'ckiug  of  must  iu  f crmijut- 
ntion  for  n-d  wiuc  was  rapidly  ovircomu  by 
the  cfl'orts  of  the  wiiu;  luiikcrs  in  npi)lying 
simple  maural  vcmoilitS.  The  siinpl'sl 
moMns  for  reviviug  f«rim>i»tution  which  hus 
hfcu  so  chcrkeil  a|ipmrrt  to  be  the  luhUliou 
of  fresh  grapes,  bvit  the  qmintity  to  be  aiUl- 
ctl  should  be  at  least  ouc-sixth  us  much  as 
the  volume  which  hus  beeu  checktd,  iu 
order  to  procure  prouii»t  rtsults.  At  Capt- 
Niebauiu's  eellar  in  Napa  county  it  has  bteu 
found  that  the  addition  of  these  frt-sli 
Rmpes,  immediately  after  the  checking  of 
firnif  ntation  is  dincovered  and  b*'fore  the 
tanks  cool  oflf,  brings  the  best  nsults,  the 
wine  going  on  iu  fermentation  i-apidly  with- 
out any  serious  check.  Where  the  wine  has 
been  allowed  to  cool  ofl"  before  the  remedy 
is  applied  it  generally  takes  several  days  be- 
fore refermentatiou  is  established.  In 
some  places  the  wines  that  have  been  ar- 
rested iu  this  way  are  drawn  off  into  pipes 
or  tanks  with  the  addition  of  a  small  por. 
tiou  of  fresh  lees  from  white  wiues  or  a 
small  jiortiou  of  fre«h  juice  in  fermentatiou; 
by  this  means  the  difliculty  has  also  been 
overcome.  Iu  some  cases,  however,  it  is 
not  practicable  to  obtain  fresh  must,  and 
this  may  happen  later  iu  the  season  when 
the  arrest  of  fermentation  may  also  occur 
from  causes  different  from  those  which  have 
recently  prevailed,  viz:  from  the  effect  of 
early  fall  frosts. 

A  report  has  been  received  from  Viua,  to 
the  effect  that  the  wines  this  year  made  at 
Governor  Stanford's  vineyard  under  direc- 
tion of  George  Johnston,  Esq.  have  fer- 
mented well.  The  grapes  in  that  region 
are  earlier  than  those  where  the  recent 
troubles  in  fermentation  have  prevailed, 
and  were  therefore  out  of  the  way  in  time. 
Frt^tnently  great  difficulty  is  experienced 
iu  starting  up  a  perfect  fermentation  in  the 
northern  part  of  the  Sacramento  valley,  so 
that  the  result  obtained  by  Mr.  Johnston 
this  year  is  peculiarly  gratifying  to  the  new 
uianagi/mont.  No  reports  have  yet  been 
received  at  the  office  of  the  Commission 
from  the  extreme  southern  counties.  The 
lirospects  are,  however,  that  the  wines  this 
year  will  be  of  very  high  quality,  according 
to  the  nature  of  the  grapes  used,  with  good 
color  and  strength,  so  that  the  merchants 
will  have  nothing  to  complain  of  as  to  the 
inferiority  of  the  vintage.  The  low  prices 
which  prevailed  last  spring  were  maiuly 
caused  by  offerings  of  inferior  wines  weak 
iu  strength  and  made  from  unripe  grapes. 
No  such  trouble  will  attend  the  vintage  this 
season.  In  addition  to  this  we  are  glad  to 
report  largely  increased  shipments  of  Cali- 
forniau  wiues,  by  sea,  during  the  past  six 
weeks,  which  will  tend  to  reduce  stocks 
and  prepare  the  way  for  on  advance  in 
prices. 


A    Cheap    Vineyard. 

70  Acres -5  Miles  from  Gilroy. 


nf\  ACRES  IN  VINES ;  20,000  OLD  MISSION, 
"^  healthy  and  bearinp  well,  could  be  caaily 
gmrteil  with  new  varittiua  ;  halancc  of  vines,  1,  2> 
!i  anil  4  years  old,  choice  varieties.  Splendid  loca- 
tion, aoil  well  adapted  to  j;rape8. 

Abo  Winery,  Distillery,  (aniUng  iniplemcnta  and 
span  of  lioraea.  Owner  wants  to  jjo  to  France, 
rriee,  *11,000. 

E.  S.  HAKItlSON. 

GiLnOT,  Cal 


JAMES    HUNTER 

GAUGEil  OF   WINES    AND    Sl'IKlTS. 

(Efltabtishcd  ISfil.) 

<»m<E— 32:t   I'KONT   STicKirr. 

Sun  Francisco. 


HERRMANN    &    CO., 

HOP    MERCHANTS. 

Iuii>ortor8  and  Dealt-rs  In 

CORKS,    BREWERS'    AND     BOTTLERS*     SUPPLIES, 

RODA  WATER   ANO   W1KE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


313  SAOIIAMESITO  ST. 


Sail  I-'raiicisoo. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

«'or.  Bortl*  A-  llouaril  Sts..  S.  F. 

W.  H.  TvWLOR,  Vtv»'t.         .lOSKI'H  MoORE,  Sup't. 

BUILDERS  OF  STEAM  MACHINERY 

t\    .M,I.   ITS    tiHANl  IIKS. 

Steamboat,  S  eamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kintis  huilt  complete,   with 

Hulls  of  Wood,  Iron  or  C'onipDsite. 
STEAM  B(  )ILEKS.     Particular  attention  cTiven  to  the 

quality  of  the  ni;itfrial  and  workmanship,  and  none 

hut  first-ulasa  work  prmluced. 
SUGAItMILLS  ANUSlXiAU-MAKINO  MACHINERY 

made   aft«r  the  most  approved  plans.      Also,  all 

Boiler  Iron  Work  connected  therewith. 
I'UMPS.    Direct  Actint:  Pumps,  for  irrigation  or  City 

Water  Works  purposes,  huilt  with   the  celehrattd 

Davy  Valve  Motion,  superior  to  any  other  Vuuip. 


WOODIN  &  LITTLE'S 

WINE    PUMP. 

This    cut  repre- 
sents our    Double 
Acting    FORCE 
PUMP  of  great  compactness, 
for  use  in     wine  cellars,     for 
pumping'  from  one  tank  m to 
another.     The  cylinder  is  lined 
with    copper,    tne    piston    roil 
valve     and     valve    seats     are 
bronze,  bo  that  it  will  be  seen 

all  parts  of  the  1 -» -^I'-i 

to  the  action  of 
wine  are  non- 
corrosive. 


Seiitl  for 
H|keciHl  cai- 
aloffiie. 


WOODN    &     LTTLE, 

509  A   311   Market  St..  San  Francisco   Oal. 


WORTH'S     IMPROVED 


Combined    Toggle    Lever 


SCREW     PRESS. 

I  ileMre  to  call  the 
attention  of  wine- ami 
I'ider  makers  to  my 
I  rn  pro  V  u  d  I'ress. 
With  this  Press  th.' 
movement  of  tht;  fol 
lower  is  fast  at  the 
CO  mm  en  cement, 
moving,'  one  and  a 
half  inuhes  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
flcrcw  moves  the  fol- 
lower oiii-ai\teenth 
fiiii  inch.  ThL-fol- 
•wur  has  an  up  and 
duwii    movement  of 

"Jtii  im-hcs,  with  the 

double  platform  run  on  a  railro;u)  troek.  Voit  can 
have  two  curbs,  hy  which  you  can  fill  oni*  wbilt-  tht- 
other  is  uniler  Ihu  press,  thereby  doin;,'  double  the 
amount  of  work  of  any  other  press  in  the  market.  1 
also  manufacture  florae  Powers  for  all  purfKJses,  En 
sila^'c  Cutters,  Plum  Pttttra  Worth's  System  of  Heat- 
in^.;  h;iiries  by  hot  water  circulation.  JiTSond  for 
oir.ular.  W.  H.  WORTH,  PcUluma  Foun.lry 
^uid    Machine   Works,     Petallima,  SonOtTia 

County,  Cal. 

Testimonials  from  I.  lieTurfc,  Santa  Rosa;  J.  D.  .1. 
portal,  San  Jose;  Ely  T.  Shepjmnl,  Oltii  Ellen;  Katf 
F.  Warfield,  (.ilen  Ellen:  J.  H.  Dnimmond,  Cien 
Ellen;  Joseph  Walker.  Windsor;  John  llarkelnmn, 
Fulton;  Wm.  Pfeflcr,  UubaerviUe  can  be  had  by  apply- 
ing for  printed  circular?. 


Winery   For    Sale. 
BEUMEL     WINKRV, 

And  Three  Acres  of  Land, 

SITUATED  CilKNKK     WI-ST     AM)    C;UANT    STS., 
llenltlMhiir;;.  Soiiuiiiit  <'«.,  Cnl. 

On  Line  of  S.   F.  &  N.    P.    R.    U. 


Cellar  under  irronnd- cajKicity  40,000  [jallons- 
eai>ahle  of  beiny  enlartfed  to  any  caiMuiity  at  Huiall 
cost.  Outfit  complete  to  carry  on  the  buainens. 
Dwcllin;^  and  outhouscf  in  m«Mi  r^-pair.  Lot^ition 
most  desirable  in  the  btate. 

For  further  iMirticulars  apply  at  the  olHee  of  the 
S.  F.  MKiteiiANT,  or  to 

CEO.   NI.  THOMPSON,  Agent, 
Healdsbug.  Cal. 


CO., 


MOULTON    & 

UEAL   ESTATE, 

MONEY   AND   INSURANCE  BROKERS, 

IIEALDSBURG.  SONOMA  CO.,  CAL. 

Alartfe  quantity  of  the  FINESTGRAPE  LANDS 
in  the  Ci>uiity  are  now  in  the  hands  of  this  Company 
for  sale. 

A  list  of  Russian  River  bottom  lands  anci  rei 
in-avelv  hill  lands  SPECIALLY  ADAPTED  TO  VIII 
CULTURE,  will  be  forwanied  on  application. 

Luyers  should  visit  Uealdshuri;  before  s'ttlinj;  else 
where. 

Oflice  in  the  Sotoyonic  llotol. 

HenlilNbiir;^. 

For  further  particulars  apply  at  the  office  of  the 
S.  K.  Mbrchant.  ',^'23  Front  etrect,  San  Francisco. 


FROST    &    GILMAN, 

REAL    ESTATE    BROKERS, 

OFFICE     G'2d%     FOURTH       STREET, 
Snnta  Ro»n,  Cal. 


Farms  and  Stock  Ranches  for  sale  and  to  cxchanee 
for  city  property.  VlNEYAlJD  LANDS  A  SPE- 
CIALTY. A  list  of  properties  particularly  a<iaptcd 
to  Grai>e  Culture  forwarded  on  application,  and  on 
fdc  at  the  otfice  of  the  S.  F.  Mkrchant,  3'.i3  Front 
street,  San  Francisco. 


CALIFORNIA   VINEYARDS. 


K 


BVU    CHAKLBN. 

KniK  st-itioii,  St.  Helena,  N.paCo.,ral. 
l*ro(luc<-r  of  fim;  Wim-s  and  Brandies. 


I    I'.   H  KIN hKIU ; KK,  M;iniiriwlurt'rol  Will 
»)  .     SI,  Hckiin. 


II 


W  rK.vul;,  Wine  Cellnrmid  lliMilkry,  Onkvillp, 

,      .\:i|,:>l'uuiit>. 


THE    SUNSET     VINEYARD. 


.tliN'Tl'U.N.  Frrsno  <  „  .  <  ill. 


WEBSTER    &    SARCENT, 

l*r4»|»riflorK. 


FRESNO    LAND    OFFICE. 

Choice  Farming,  Fruit  and 

Improved  or  L'nimprovevl. 

Witli  or  Wiflioiit   Watrr  Tor  Irri;;uf  ion. 

FOR    SALE, 

IN   SMALL  OR   LARGE   TRACTS, 

TeniiM    l-^iL^ty. 

For  maps,  ciroulara,  etc. .  call  on  or  a*ldres8 

W.  p.  HABER,  Manager, 
Or  Frosiio,  «  al. 

PACIFIC  COAST  LAND  BUREAU, 
22  Montijomery  St..  S,  F. 


A    iwr.g    T   TTT_ 
?.|^fc       I.  S.  ISSSG. 

The  Indastriom  never  Sink. 

GCY  E.  GROSSE,  Broker  in  Real  Estate 

Ranches,  Rosidenco,  Bosiness  and  ManufftCtnr- 

ing  Property  lionght  nnd  Sold  on  Commission. 

&au  PubUsberof  "  Sonoma  Cnuntr  t..an<l  Register  an  J 

SanU  Rosa  Budneaa  Duvelory." 

Office,  No.  312  B  St.,    Sahta  Kosa,  Cai,. 


DR.  A.  FONTAINE'S  PREPARATION 

WILL  I'EVELiip  A   liKATTI 

FUL  FiiRM  in    sixty    d:iy>,    lh€ 

efTect  of  wliicii  is  inriiinniftil  ami 

plainly    discemlMe   In    tin  Jays, 

Where  a  pirfict  buat  la  alrtaiiy 

possessed.    It    will    preserve   llie 

Bami'  Arm,  and  i<i.'rft-et  In  shape. 

This  Is  a  carefully  prcparetl   pre- 

(icri[>tlon  of   an    eminent   P"rcnch 

ahyslctan  and  BCicntlst.  and  Is  free 

'rom  lead  and  all  Injurious  InEre- 

dlents.in<1  will  not  injure  the  most 

detlcate  skin.    A  fairlrial  willnot 

only  'unvlnce  you  of  Its  efllcacy, 

bnl  will  elii-ll  your  sincere  thanks  and  enJhiiMastic  priiise. 

Mailed  ^iT'ire  from  observation  on  rvcciiil  .-f  price.  $1.00, 

Scaled  circular,  4  els.    Sold  hy  Dnigelsts.    Address, 

MA1>AM£  FONTAINE,  1»  Ksrt  14tb  St*  N.  T. 


DEL  MONTE   VINEYARD  AND  NURSERY. 

M.    liKNIfKK,  Proprietor, 

Fr«H«no.  Fresno  <'uiiiity,  -  ■   <*alirornin. 

ClioJL-t:  Cuttin^and  Kmits  tor  Male.  (Jrown  without 
irriication.and  lari^e,  healthy  {rrowtb.  Claret— Mataro, 
tircnaelie,  Cari(;nane,  L'abernet,  Mallfee,  Teinturier. 
/infandel,  Le  Noir,  etc,  Bnryiuidy— Pinot«,  Troiw- 
84^u,  Mtunier,  Plonssard.  Port— Unto  Cao.  Amanllo, 
Mourijco,  fiastanlo,  Tauri^ra,  Morretto,  Whitf— Sau- 
viijnon  Vertc,  Colutnbar,  Folic  Ulanche.  Hur^ur,  Sul- 
tana, Ciirintlis.  Miifit-aW.  Kt-aistant— Kiparia,  t'ali- 
[ornii.'a.     Pricc-^  ver\  moderate. 


IflmrrDTiciMf*! 


A  book  of  IftO  pnscs. 

The  best  book  for  an 

____^_--._  _  advcrti-icr    to    con- 

JVERTTSINg  tS^i^Sr  "^^S^t 

ItCoiiUiinslistMoI  iicwspai)iTSan'Uytimat«3 
oftliccostofaavcM-lisine-TlJeadverti-^C'rwIio 
wants  to  spend  one  dollar,  flmla  in  ittbe  in- 
formation he  requireB,wliileforbiniwbo  will 
Invest  one  bundrca  thousand  dollai-s  in  ad- 
vertising, a  scheme  is  indicatfd  which  will 
meet  his  every  r»-'quiremcnt,  or  cnn  be  made 
tc  do  so  by  slight  duiuges  msihj  arrived  tU  by  cor* 
respondenre.  149  editions  have  been  issued. 
Sent,  post-paid,  to  any  address  for  10  cents. 
Write  to  GEO.  P.  ROWELL  &  CO., 
NEWSPAPER  ADVERTISrXG  BUREAU. 
(10SpruccSt.PrintinglIoa3eSq.),  New  York. 

THE  HAWAIIAN  GAZETTE. 

PLELI.miKIi    WEEKLY 

ROBERT   GRIEVE    &    CO.. 

IS  THE  BF.ST 

ADVERTISIXG        MEDIUM 

—  IN    TilK  — 

HAWAIIAN      ISLANDS. 


ESBERC,    BACHMAN&COc 

lMrORTF,K.S  OF 
<  howins,  Kmufcin;;  A-  I.onr  Titbari-o. 

HAVANA  CIGAKS  AND  LEAF. 

225,  227  &  229  California  St.    and  122,    12< 
&  126  Battery  Street. 

SAN   FRANCISCO. 
Ami  Noa.  7  4  9  NORTH  FRiiNT  ST.    PORTLAND. 

ACME  " 

Steam-Heat   Fruit 

EVAPORATORS. 


ANEW  PROCESS  FOKTHE  PREbEUVATION  OF 
Fruit  tliroujfh  the  use  of  8tenni.  Absolutely  no 
'lanijer  of  fire.  Exa(.-t  evenness  of  ht'at  .^ncl  %-entilation 
tbrouts'liont  the  machine.  No  chan;:in;;  of  traira  ne- 
cessary while  (ruit  ia  eurintr.  Five  sirca,  cither  iron 
or  wootlen  niacliinea,  as  desired.  Send  (or  full  de- 
scriptive ent.al<t;me. 

Batclielor  &  Wylie. 

37  Market  NIreot,  San  Francisco,  Cal. 

SOLE  AGEKTS  FOR  PACIHC  COAST. 


OF    THE     TUmD    ANNUAL 

State  Viticultural  Convention. 

fOB  BALK  AT  THE  OFFICE  OF 

THE    SAN    FRANCISCO    MERCHANT. 

S23  FBUirr  ST.    p.  O.  Box    2366. 


Mwati  iHk 


Boud  la  Olotk,  I1.M, 
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SA2f    FRANCISCO    MERCHANT. 


October  23,  1885 


CALIFORNIA  SUGAR    REFINERY. 

West  View  of  the  New  Refinery  Building. 


-MANUFACTURES  THE  FOIiLOWING  GKADES  OF- 


SUGAR    AND    STRUF: 


P.Til  (UlnrC  SlIOAU  in  Imrrfls  ivnd  ImRS 
^^)  ORtlSHED  SUGAR 
Kxtrii  rOWDERED  SUOAR  in  liiirrcls 
Fino  CRUSHEn  StlOAll  in  luirn^lp 
Dry  GRANULATED  SUGAR  in  li.irnOs 
Eltni  GRANULATED  SUGAR  in  Imrroln 


,0^NI4 


<r> 


■  For  nil  kinds 


«C.»^ 


^J^' 


'V^sss^^ 


GOLDEN  C  in  bnrrcls 
EXTRA  C  in  bnmls 
nALF  BARREL,  '4  cent  mnrr 
ROXES,  y,  cent  more  ) 

SYRUr  in  bartilB. 
Do.       in  half  barrels. 

Do.     in  5  Rftllon  kegs 

Do.      in  tins,  1  gfillon  ench 


The  Products  of  the  California  Suear  Refinery  and  guaranteed  absolutely  pure  and  free  from  all  Chemicals  and 
Adulterations. 


October  23,  1885 


SAN    PRANCISCO    MERCHANT. 
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A  MEMOIR  ON  OLIVE  GROWING 

WITH    1LLD8TBAT10NS. 

Bewl   Before  tbe    Stnte   JlortlcaUnral 
Society,  February  29,  1SS4,  by 

FRED.   POHNDORPF. 


Will  be  mailed  by  the  S.  F.  Mkrchaht  on  rec«)pl  •! 
00  0«it4  Id  od«  or  two-coot  postax^  stUDpc 


THE  OLIVE  TREE  &  ITS  PRODUCTS 

ANO  TtIK 

SUITABILITY  OF  THE  SOIL  &  CLIMATE 

OF    CALFORNIA    FOR    ITS 

Extensive    and    Profitable  Cultivation. 
—  RY  — 

JOHN  J-  BLEASDALE,  D.  D.,  F.  C.  S. 
For  Sitir  nt 

THE   "  MERCHANT  ''   OFFICE 

PKICE  50  CENTS. 

Propagation  of  the  Vine. 

BY 

CHARLES    A<    WETHIORE. 

iECONU  EDITION  WITH  AVPENDIX 
For  Nalc  ai 

THE     "MERCHANT"      OFFICE. 

PRICE  25  CENTS 

AMPELOGRAPHY. 


17  A  l»  FKKNONTMT. 

Sail  Friiiici  (^n  Cal. 


PACIFIC  SA^  MANUFACTURING  CO., 

OF     EVERY     DESCRIPTION 

"ri  llanil  aii.l  iUU   t.i  llnltr. 
—  AKK.STS   yntl  — 

C.B.PAUL'S  FILES 

I  Ufpairiii^;  of  all  kimle  ilotii' 

at,  short  notice. 


LAND  CLEARING  --rn  JXJDSON  POWDER 

RAILROAD  MEN,  FARMERS  AND   VITI  ULTtJRISTS 

II.ivc,  ].y  practicil  e.xpcneiRC.  foun.1  that  thu  J|l|>NON  ■■Oft'I^KIC  iMiK-cially,  is  the  huMt  a-laiitc-l  to  r.-- 
iiu.vi  STUMl'S  ami  TUKES.  FROM  5  TO  20  POUNDS  OF  THIS  POWDER  will  always  brine  any  Kizt-.!  stiinip  or  Irtt- 
witli  rootj)  clear  out  of  tlit-  yround  The  ICXI'KNSK  IS  I.KSS  THAN  <)NK-HALF  thi-  cont  of  ^-ruhhinf,'.  In 
most  ca.'JtH.  Clunt  I'owd.  r,  or  any  otlur  '-lli-h  Kxploaivc,"  is   too   <|uick,  and    or.llnarv    lilasliny  I'owder  not 

Htront;  uimii-h,      Kor  partu-iilars  how  to  use  tlu"  sanio,  apply  to 

BANOMANN,  NIELSEN  &  CO.,  General  Agents 

aiO  FK4»N'I'  ST..  SAN   KdA.M  ISCO,  OAI. 


Varieties  of   Vises    Known  in  Oalifernia  and 
Ihoioe  of  Localties. 


■VINE,     RAISIN,    AND    TABLE     GRPES 


By  C.  a.  WETMOKE. 

CHIEF    EXF.CIITIVE    VITICIII.THRAI 

OFFICER. 


For  Snir   »t 

THE    "MERCHANT"  OFFICE. 
Single  Copies 2.5  cts 


SILK    CULTURE 

My  Book  of  Instruction, 

"SILK  AND  THE  SILK  WORM." 

Oivc9  all  necessary  information. 
i'riee    Twenty-Five     CeniM    |»or    Copy 

Silk   Worm   EffjiSi  Rcela,  Trees,  Cutting,  Seeds,  etc 
lor  sale  at  the  very  lowest  market  rotes. 

THERHOVETEB   AKD  BAEOUETER   COMBINED 

For  use  of  Silk  Raisers. 

Free  by  Hnll,  only  75  eeiit^*. 


I  will  he  pleased  to  give  information  to  correspond 
ents  who  apply  by  letter,  inclosing'  two  cent  etaup 
for  reply. 

Specimeu  Boxe<*  of  Cocoons  iin<l  Reeled 

Silk,  35   centM. 

None  hut  articles  of  the  first  quality  BOld. 

Address  all  communications  to 

VnaS  NELLIE  LINCOLN  BOSSITEB, 

Practical  Silk  Culturist 
New  Lisbon,  BiuliDgtou  Co.,  New  Jersey 


Money  Orttors  and  Postal  Notes  to  be  made  payahit 
at  Pbmbrrtos.  p.  O.,  New  Jersey 


AMERICAN   SUGAR  REFINERY  COMPANY, 

MANUFACnmEKS    OK    TIIK  

CELEBRATED    CUBE    SUGAR, 

SUPPLIES  ONLY  EXPORTERS  AND  THE  JOBBING  TRADE. 

■i^is  Company  mnnnfactares  all  tho  Grade.'!  of  HARD  AND  COFFEE  SDQAR3  AND 
SSBDPS.  Special  attention  given  to  tlio  niukiog  and  packing  of  Loaf  Sugar  for  ex. 
pertation, 

E.  L.  C.  STEELE,  President. 

2US    CALIFORNIA    STREET. 


NO   MORE    DISEASE,  BUT    PLENTY   OF 


EGGS!    . 


EGGS ! 


WHK.\'    I  .MN<i 


WELLINGTON'S     IMPROVED     EGG     FOOD 

FOR  POULTRY. 

It  is  the  only  preparation  in  the  world  that  will  pnsilivflv  curf  and  prevent  every  disease  of  Poiiltrv  and 
MAKE  HENS  LAY  AT  ALL  SEASONS  OF  THE  VEAK.  Every  person  keepin-  //<■»«,  Gresc,  Ducks,  Tur- 
keys, ChickciiK  or  Bird*  should  use  this  Eaa  Food.  Ask  your  Groeer,  Seedsman  or  Druyj,'ist  for  it.  Any  not 
having  it  should  write  for  trade  terms  and  supply  themselves. 

I  -lb.  Boxes,  35c.  3-lb.  Boxes,  $  I .  f  0-lb,  Boxes,  $2.50.  25-lb.  Boxes  $5- 

B.  F.  WELLINGTON,  Manufacturer. 

OPPnO     Also  Importer  aii.l  IleaUr  in  AI.FAT.PA,  EVEUOKEKS  MILLET.  OUASS,  CLOV'Elt,     ciT3nT>ci 
Ol!l£lU&  FRUIT,  VEGETABLE  anJivorj- Viirict.v  of  Seeds.  oKJdUb 


425  WASHINCTON  ST. 


San  Francisco,  Cal. 


INSURANCE     T       COMPANY 

THE      LARGEST      PACIFIC      COAST      COMPANY. 

CAPITAL, $750,000 

ASSETS,  DEC.  31,     1884,      -         -  $1,500,000 


Agents  In  all  the  Principal  Localities. 

II.  J.  STAPLES,  Pnsiilent;  ALl'llEl'S  Kl'LL,  Vice  rrt-sidcilt; 

E.  W.CAKl'ENTER,  Assiatan    Serrctary. 


WILLIAM    J.  DUTTON,  Scorctarv. 


TEA 


For  sale  to  the  city  and  country  trade  in 
lots  to  suit. 

MACONDRAY  &  CO., 

204  and  206  Sausome  St 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 


Below  We  Publish  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 

—  AT  THE   - 

New  Orleans  Exposition 

—  TO  THE  — 

ANTISELL  PIANOS 

—  OF  — 

SAN    FRANCISCO,   CAL. 


IT  WILLINTEIIESTTHEML-SIOAL  PlRLrCAXn 
persons  interoj-tcl  in  the  purchase  of  PUfios  to 
read  the  followinif  Jnr>''s  awanl  and  contrratulationof 
the  United  States  Couiniiasionpnt  at  the  New  Or- 
leans Expf.sition  to  the  T.  M.  AntiacJl  Piano  Company 
of  San  Franciseo,  Cal: 
The  World's  Ixdistbul  ano  Corros  Cpt.VTK.s-     ) 

NIAL  EXPOSITIOK,  (. 

Nkw  Orlfan-h,  May  20,  IS.K.'S  f 
MESSRS.  T.  M.  ANTISELL  I'lANO  bo.-GKSTLK- 
mbn:  AI  the  elosinf;  of  the  World's  Industrial  and 
Cotton  Centennial  Expiisition,  allow  us  t«i  eoiijfratiil- 
ate  you  or^  your  success  in  htinp  awarded  the  hijfhcst 
award  of  nK-rit  for  j  our  I'ianos  o\  cr  all  Anicriran  and 
forei^'n  exliihitors  and  cotm^titors.  That  a  California 
manufacturer  should  win  the  first  prijic  for  the  (test 
Piano  in  the'  World  we  consider  welt  worthy  ot  men- 
tion by  United  States  Conunissionera  of  this  Extmsi- 
tion. 

Frank    Bacon,    Prest,    Bd.  V.   S.  Com,,  Kan<^ut. 

George  L.  Shroiip,  •*  "      Maho 

Roht.  W,  Fiirnaa,  '•  "       Nchra^ka 

John  C.  KefTt-r  laetint').  "  "       Ohio. 

Fleinininy,  Unitid  SUtes   Com'r,  Djiko'u 


John 

S.  Harris, 

. 

Montana. 

\v 

t. 

-M. 

Murphy, 

Noble, 

Selirin;,', 

Klori.Ia. 

I. 

C. 

Truman, 

N.  Carolina 
Nfw  York. 

E. 

,Sp 

encer  Pratt, 

' 

S.  Carolina 

V 

L.  [Jarrow. 

' 

: 

I.a 

M.rr.ll. 
Xl]aniim.r, 

«Jo „. 

NiM    .Mexico 

r 

IE     n<»Ki.n*.s 

iBiniKTKrAr   Axn 

<<»ITOX 

<-KKTE.\.M%| 

F..V  I'O. 

SITIO.\. 

>KW 

4»KI.K 

».\.S. 

JURY    REPORT 

ApplieationNo Special 

Group Class 

COMrBTlTION. 

The  undcnri::neil  jtirons  in  the  alwjve  entitlud  class 
havin»:  carefully  exaniinwl  the  exhibit  iii.-ule  bv  the 
ANTISKLI.riANd  roMPAXY  OF  SAN  FRANCISCO, 
CAL.,  ana  all  rninp-tiii::  .xhiMl.e.  eomiir  in  reiTom- 
iiuivlitiir  th.-  awanl  nt  ^i  FIRST-CLASS  MEHAL  WD 
DIPLOMA.  Till-;  iil(;[(I..STAWAI{(>  OK  MERIT  FdU 
P!.\N()  KXlllPlT  FoKSTREXUTIf.  lU  RARILITV 
EVCKLLKN'JEOK  TONE,  AX  l>  FOR  THE  SIPFK- 
IiiK  i^CALITV  OF  LUMBER  tSED  IX  THE  CON- 
STRUCTION. 

Dated  this  27th  day  of  Mav,  1885. 
JAS.  C.  TRUMAN.  ) 
FRAXK  BACON,      ^  Jurors. 
GEO.  L.  SHROUP.j 

It  will  be  observed  that  tho  President  of  the  United 
Stat*-s  Boanl  of  Commissioners,  Oovc-rnor  Hacon  of 
Kansas,  was  also  a  member  of  the  jiirv  lliat  j-avc  the 
Antisill  piano  award;  also  Colonel  Truman  i>f  New 
York  and  Colonel  Sliroup  of  Idaho.  The.tf -^'cntlenien 
not  only  Hitriierl  our  jury  report,  hut  also  the  ppeeial 
mention.  Wc  thus  jjivc  jMSsitive  proof  of  our  victory. 
Four  other  awards  arc  claimed  by  piano  manufactur- 
ers, but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  of  a  leather  medal  — 
simply  their  own  assertion.  FalBt-  telegrams  and  pub- 
lications from  New  York  won't  humbuf,'Californiana. 
It  won't  do  to  wxy  that  the  Antisell  pianos  were  not 
entered  for  cxhihition  or  eonip>etition .  No  piano 
could  be  irot  into  the  exliibition  unleffi  rejrularlv  en- 
teral. New  York  manufacturers  are  tninjr  to  hreaic 
down  our  awards,  as  they  don't  like  to  see  San  Fran- 
ciHco  carry  off  the  honors, 

T.  M.  Antisell  Piano  Co. 

■24  lo  28  ELLIS  ST.,  S.  F. 


IC 


SAN    FRANCISUO    JLEROnANT. 


October  23,  If 


O  KT  O  Xi  XT  I-  XT 


WM.  G.  IRWIN  &  CO. 

Sl'liAK  I'ACTOKS  AND 

COMMISSION   AGENTS 
■■<■■■•>■■■■■■.  II.  1. 


IlllU'iUI 

Ihtuiiil 
..IlllA.-lii 


-ADIUITri   KOU- 

II  Mi  M.Al'  rl.ANTATIl'N 

NAAI.Kin;   I'l.ANTATIClN 

IliiM  Al'O  1'I.ANTATION   

llll.KA    n.ANTATII)N 

STAIl  MII.US 

HAWAIIAN  C().MI..VS11UAK  IX) Mam 

MAKKK  IM.ANTATION Mmii 

WAIIIKK  I'l.ANl'ATIDN M«"i 

MAKKK  Sl'cl All  0(1 Kiiiiai 

KK.AI.IA   I'l.ANTATlON K.liuii 

\i£i^ntM  for  (lie 

OCEANIC      STEAMSHIP     COMPAWY. 

CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION  MERCHANTS. 

Ilonuliilu.  II.  1. 

—  AUESTS    POB— 

THE  KOHALA  SUGAU  CO., 

THE  HAIKU  SUGAR  CO., 
THE  PArAlKOU  SUGAK  PLANTATION 
THE  WAIALUA  SUGAK  I'LANTATIDN 
THE  I'AIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSUKANOE 

CO.  liOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FKANCISCO, 
THE  GEO.  F.  P.LAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


II      R.    MArFAnt,.\\K. 


G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION  MERCHANTS, 


SUGAR    FACTORS. 

KIUK  I'KIKIK     111  ll.lll.Nc:,   r,'J    yt'EKN     STliEET. 
IIOUUllllll.   II.    I. 

—  AOKKTS  FOR  — 

TIIK  WAIKAI'U  PLANTATION Mnui 

THK  .SI'ENl'KIl  SrciAlt  I'l.ANTATlON Hawaii 

TIIK  IIKI.IA  Sl'llAK  I'l.ANTATlON (laliu 

1IIK  HIIKI.O  SIIOAII  fO Muii 

HI;KI,0  SlUlAll   MII.I, Maui 

I'lIIM.UA  KIIEKl'  HANl'II   CO Ilauuii 

Nl'Kl.EKS.  WATSON  k  CO.,     I  ,,,       „ 

Suu.ar  M,ul,lnory.  f OlaSKOW 

.lolIN   KoWI.EK  *  I'OSSTKAM  I'l,OW   )  ,       . 

aiiJ  I'ortalilu  Traiii«  av  Wr,rl<».  |" '"""" 

OI.ASOOW  AND  IIONoLflLU  LINK  OF  l-ACKKTS. 

W1I.I.  W.  IIAI-I..  L.  C.  ABr.K.H, 

I'ri'HiilL'rit.  Scc'ty  anil  Trca-s. 

E.  O.  HALL  &  SON, 

( l.iiiiif<'4l.) 

HARDWARE  MERCHANTS 

IiiUMTli  r-i  ;iinl  I".  :ilirn  in 

fMliruriiiH    1.4'allii-r.    I>iiliit<<«    niitl     4>ilM. 

<'tH»lilii;;  Ml4kV€^.  Ittiii;;cf«,  I*|4»hm, 

And  every  »h*m'rij>tiornif  Tools  nml   Hullderfl' Uftnl- 
ware,  NalN,  Cant  Steel,  etc. 

COUNEK  FHUT  AND  KfNd  STJtKKTS. 

Iloiioliilii.  llHtvnIlnii   iNlniiilN. 

F.    A.    8CHAEFFER    &    CO. 

IMPdUTERS AND 

COMMISSION     MERCHANTS 

lloiioliiln.  Iliiwainn  iHlniiilN. 


aaojsroiijXTijXT 


H.  HACKFELD  A  CO. 

SHIPPING  &  COMMISSION 
Merchants. 


Il(»ll4»llllll, 


llnMiilliiii  iMlittiilh 


J.  E.  WISEMAN, 

IIONOI.I'l.l',  II.  I.  V.  O.  no\  315 

'I'lii-  oiilv  roioiriiizo.i 

GENERAL    BUSINESS    AGENT 


HAWAIIAN  KINGDOM. 

,%c-('i»iiiilN         4'4>lli'i>(4*il  n         S|»«<«-iiill.y. 


MANAGER  ROYAL  OPERA  HOUSE. 

IC4>N|M»IINnil<'       l*ll|-tl4'*l        WiNlllUC    l<>    1*11- 

J.  E.  WISEMAN. 

Honolulu,  H.  I. 


Wf  ;iro  iinw  pri'parcil  to  fnrnisli    Vill4*iilliiriNl<> 

aFiil  nllurs.  in  iiTiy  inmiitity,  nur  wcll-kiiowii 


GLADDING.  McBEAN  &  CO. 

IS.IH  A-  13«<)  Marhet  Slrcet,  8.  F. 

ifi/l'rifcs  on  ajiplication. 


W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufacturers  of 

BRASS       WINE       PUMPS. 

WINE    COCKS. 

All  Hluili  ol  FIttlni;! 

—  TOK  — 

Wineries,   Distilleries. 

BREWERIES. 


Iron  Pipe  and  Fittings,  Hose,  Etc. 
PATENT    STEAM    PUMPS. 

Cor.  Fremont  anil  Natoma  Sta. 

■Afl  r&XIiOI800.  Oik 


REDWOOD  TANKS, 


F.  KORBEL  &  BROS. 

7a7  lilt Y A  NT  ST..  N.  F. 

Or  at  NORTH  lORE  MILL,  Humboldt  Co.  Oal, 


».  OOJVCX>uSLXi9"X'. 


QUICK   TIME   AND   CHEAP  FARES 

To  Gaitern  and  European  Cities 


iilal  All  Hail  l:.>ill,~. 


SOinilllRN  PACIFK! 

O  O  »«:  I»  .A.  INT  "X" . 

(l',*tlflU     .SVkTKHI  ) 

IKiily  Kviiri-H-*  itiiil  Kiiiiifnuil  TmliiM  iimkn  |ir<iiii|>t  >i'ii 
ii>'<-tii>iiM  witli  theHOVural  lLuluit>  liiiiuttiii  tlte  l-^knt, 

niNNKOTrNfl    AT 

NEW  YORK  AND  NEW  ORLEAKS 

Mitli  II.,;  H.\,jral  st.am.T  l.iit.H  to 

ALL     EUROPEAN      PORTS. 

PULLMAN  PALAcTIlEEPING    CARS 

atUvchtil  toOvorlati.l  KxprcBB  Tn»itiB. 

rillltl>  .  «^l,AMN      S  I.  K  K  l>  I  N  44     «AUM 

are  run  daily  wilh  OvltIuihI  Kmit'raiit  Tniinu. 
No  aildttioiial  L-liarpe  for  IWrths  In  Tliinl-claHa  Cars. 

jtjT  TicketB  Bold,  SIiKijiinjr-car  BerttiB  BL-ciired,  and 
other  infrrination  t;iven  ui>oii  flpplit'atioi)  at  tile  Com- 
(Hiny'd  ODU-i^H,  whure  {taMKcncera  eallinif  \u  pomon  can 
jre  choice  of  routeu,  etc. 


FOn  HALK  ON  KKAHONABLE  TKIiMS, 
A[>i>ly  to,  or  addrciw, 
\V.  II.  MILLS,  JEKOME  MADDEN, 

Land  Apcnt,  Land  Atcent, 

C.  P.  R.  R.     SAN  fRANCISCO,  8,  P.  R.  R.  SAN  FRANCISCO 


A.  N.  rowNK,  T.  II.  4JOOI>MAN, 

General  Miinanur.  Gen.  Pass.  &  Tkt.  A),'t. 

SAN  FRANCISCO,  CAL. 


THE  SOUTHERN  PACIFIC  CO,, 

Respectfully  invites  the  attention  of  TOURISTS  AND 
PLEASURE  SEEKERS  to  the  SUPEHIOK  FAOILIT- 
lES  afforded  liy  the  "Northern  Division"  of  its  lino 
(■•r  riaehiii^'  tli»'  i>riiicip.il 

SUMUEB  AND  WINTER  RESORTS  OF  CALIFORNIA 

WITH    SPEED,  SAFETY  AND  COMFORT. 

PoHcniloro.  Moiiln  Piirk.  Siiiitft  4'lnrn. 
Sim  Juwe,  MiKlroiio  Mlii4*ral  Si»rlii{pN, 
Oilroy  ll(»l  N|»riii;;N. 

-3Vt  O  Iifl-  T  :E3  n.  3EI  -Y- 

"the  queen  of   AMERICAN   WATERING   PLACES." 

Cniitp  4iloo<lnll,  A|»I«»H,  Iionin  I'rlcfn, 
,H«>ii<<>  TlMta,  Now  Uriiclitoii.  t!hM|iicl. 
4'aiiip  ('a|»if4>la,  aiitl 

s-A.isra?ja.  c3h.xt^. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINGS, 
And    the  only  Natural    Mud    Baths    iti    the    World. 

Thin  Uoad  runs  thtouirh  oiio  of  the  riehest  and 
most  fertile  Keetions  of  California,  and  in  the  "inly  hue 
traversing  the  fainoiis  Santa  Clara  Valley,  celenratcd 
for  itH  proiiuetivenesw,  and  the  picturesiiue  and  park- 
like ehunvi'ter  of  its  scenery;  as  also  the  beautiful  San 
Itcnilo;  I'ajaro  and  Sniinns  Valleys,  the  most  tlourieh. 
ill;;  aj];rieultural  sections  of  the  I'licitle  Coast. 

Alon;r  the  entire  route  of  the  "  Northern  Divisi  n  " 
the  toiiriitt  will  meet  with  a  HuecjHsioii  of  Kxtenni^e 
Kami!*,  Ueliirhtful  Suhurhan  Homes,  Beautiful  Car- 
dens,  liinunieralile  Orchards  and  VIneyardii,  and  Lux- 
uriant Fields  uf  drain;  indcetl  a  eontinuuus  panorama 
iif  enchnntliiK  Mountain,  Valley  and  Coast  scooery  is 
presented  to  the  view. 


4'liara€tf>rlNtl<>M  ol  IIiIm  IJno: 


QOOD  ROADBED. 
LOW   RATES. 


STEEL   RAILS, 
FAST  TIME, 


ELEQANT  OARS, 
FINE  SCENERY. 


TicKKT  OkkK'KS— Pa-w  niier  I'rpot,  Townfltnd  street, 
Valencia  St.  Station,  and  No.  Hi:*  Market  Slreet, 
Craiid  Hotel. 

A.  C.  BASSETT,  ,         II.  R,  JCDAII, 

Superintendent,  •A.«t.  1'osr.  and  Tkt.  A^'t. 


UEWARIM  OK  $10  $511  TO  EVERY  PKRSdN 
Bending  »»  valuable  iiifoniiatlonof  school  vaean 
eies  and  necilir.  No  ironhle  or  exi»enso.  Send  utanip 
foreireiilarH  to       CinCAtJl)  SlIUlOL  ACKNCY, 

IH."*  Smith  Clark  Street,  ClIlCAOO,  Ii-l. 

N.    It.     We  ^^a^t  all  kinds  of  Teachers  (or  Sehools 

and  Futuiliua. 


I  I»   I*  I  KT  est 


OCEAMC      STEAMSHIP     COMPAN) 


For  Honolulu. 


Till- H|ilendl<l  new  :i.(HH)  ton  Hu-nnifihipR  will  tea 
the  Conii«uiy's  wharf,  i-orner  Steuurt  and  Harris 
B'reeta.   at    three  o'elock    f,    m,: 

■    -    Nov.    2 
-    Nov.    I6t 


MARIPOSA 
ALAMEDA    • 


EXITRSION  TICKETS  AT  llElitJCEt)  HATES 
Fur  fri'lKtit  nrpiusA^c,  havini;Bili>trlrir  calilii  oci-o 
iio.Iulioi)H,  ajiply  to 

JOHN  n.  NI'IIFCKKLS  A-  nR«N.  Aicrnl 

327  Miirkct  Street,  eorntr  Fri-iuo 


OCCISENTAL  &  ORIENTAL  STEAMSH 

4  oni'AN  V. 

for  JAPAN  and  CHINA. 

Sti-aiiiurB  leftvo  Wharf  corner  First  Anil  BrAniian  st 
at  2  o'clock,  r.  M.,  for 

YMKOIIAMA    nn<l    IIO>'«.K«N». 

Connecting  at  Vokoliania  uitli  HtcaiucrvforShan^hi 
188.5. 

A.MRR.  FROM  HAN  i'RANCIIW' 

UAKLIC TUF.SDAY,  NOVKMHEIl  111 

IIEUMI^ SATlUiHAY,  ^dV^;Mll^:U'J^ 

SAN   I'ABLO SATL'HDAV.  IlKl'KMIlKIt  Id 

OCEANIC TIIUILSDAV,  .IAN.  7,  IK; 

EXCmiSION  TICKETS  to  Yokohama  anil  retu 
at  reiluceil  rates. 

Cahin  plans  on  exhihition  and  PaRsaj.c  Tickets  I 
sale  ate.  P.  K.  Coiojtany's  Ucncrul  Olficcs,  Itooni  7 
corner  Fonrth  anil  TownHcnil  strcita. 

For  freiirht  apply  lo  GEO.  H.  KICK,  Krclelit  Agoi 
.at  the  Pacific  Mail  St4..mnxhin  Conipanv'8  Wharf, 
at  No.  '202  Market  street.  Union  lllock. 

T.  II.  GOODMAN   'icn.  I'awenKcr  Agent. 

LELANU  STANFOKD   President. 


■THE    COCOA    CHOP    IS    HHOKT  ! 
Look  4lnl  for  AilnltmilloiiN. 

I!Y    I'SING 

WALTER   BAKER   &  CO' 
CHOCOLATE. 

You  will    be  Sure    of  Securing 
the  Best. 

Wm,  T.  Goleman  &  Co., 

SOLE  AGENTS 


I.   t.AM>SliKli<IKIt. 


Landsberger  &  Curtii 
commission  merchants, 

123  rHlitoriila  Nt.  San  Franeisi 

Airenls  for  the  I'lirehase  and  Sale  of  Vitieultural  P 
ilnetH  anil  Vintncr'a  Supplies.   AIko  aijenta  (or 

KIDDS   INTERNATIONAL   OISTILLER 

l><*NinoliirN,  lonn. 


THE   HAWAIIAN    HOTEl 

OXOI.I'I.l'.  II.   I. 

Has  been  entirely  reno\ated  and  extendctl,  am 
eondui'ted  for  Ihc  e<imfort  ami  eonvenienec  of  to 
st«.  The  Hotel  is  dcli^'hlfully  situated,  and  the  Ctiis 
H  e(|ual  to  that  of  the  leadinj,;  Metroi>olitan  Hoteli 
the  United  State*. 

W.    CUAHAM,  MANAOFft 


E.  L.  G.  STEELE  &  CO 

Successors  to 

C.  ADOLPHE    LOW  &  CO 

COMMISSION  MERCHANTS. 

Afrents  Americ&o  Sugar  Kefioory  nod  Wuhlog\ 
SalmoD  Cannery. 


THE    ONLY    VITICDLTURAL    PAPER    IN    THE     STATE. 


Devoted  to  Viticulture,  Olive  Culture,  Sericulture  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL,  XV,  NO.  2. 


SAN  ERANOISCO,  NOVEMBEK  6,  1885. 


PRICE  15  CENTS. 


RKPOKT  «N  «RAKrKl>    VINKYAKDS. 


To  the  Board  of  State  Viticuliuml  Com- 
vibisioners  :  Agreeably  to  the  request  of 
your  Chief  Exi-cntive  ViticuUural  Officer,  I 
have  visited  the  griifted  viueyurJs  herein- 
ftfter  uamed,  and  report  the  foUowing  facta 
observed  : 

Napa  Connly. 

In  the  viueyard  of  A.  S.  Tubbs,  Esq.,  at 
Cftlistogu,  1  /oimd  Arizouica  seedliugs  two 
yoars  old  grafted  iu  the  spring  of  this  year 
with  Cabernet  Sauviguou  scions,  and  Petit 
Bouschet  on  Riparia,  grafted  at  the  same 
time.  In  the  latter  case  there  is  a  greater 
per  cent  of  succesfeful  grafts  than  in  the 
former,  but  the  want  of  success  on  the 
Arizonica  is  due  largely  to  the  fact  that  the 
young  growth  ou  the  scions  was  eaten  off 
by  grasshoppers.  About  fifty  per  cent  of 
the  grafts  ou  the  Arizonica  are  growing  and 
about  seveuty-five  on  the  Riparia.  The 
grafting  was  done  at  a  point  ou  the  stock 
near  the  surface  of  the  ground,  and  the 
common  cleft  graft  was  the  method  em- 
ployed, clay  being  used  around  the  poiut  of 
contact. 

At  the  vineyard  of  Geo.  Schoenwald  at  St, 
Helena,  I  found  Riparia  stocks  planted  iu 
1882,  grafted  to  Cabernet  in  the  spring  Of 
1885,  and  Mataro  iu  1884.  The  grapes  on 
the  latter  had  been  picked,  but  that  they 
bore  well  this  year,  considering  their  age, 
is  evidenced  by  the  fact  that  a  fair  second 
crop  was  still  hanging  on  the  vines.  The 
foreman  reported  that  he  picked  a  bos  of 
grapes  on  some  individual  vines.  Those  of 
1884  were  grafted  about  six  inches  below 
the  suface  of  the  gi-ound,  and  during  the 
wet  spring  and  summer  of  that  year,  the 
Bcious  pvit  out  an  abundance  of  roots,  and 
the  union  was  imperfectly  formed.  These 
roots  were  subsequently  removed  and  the 
poiut  of  contact  again  covered  with  clay, 
and  the  uuiou  is  now  perfect.  From  eighty 
to  eighty-five  per  cent  of  the  grafts  are 
growing. 

At  "  Riverdale,"  near  Suseol  Ferry,  be- 
longing to  Hon.  Jno.  A.  Stanh  y,  I  found 
about  thirty  acres  grafted  upon  Riparia, 
Clinton  aud  Taylor,  planted  iu  1881  aud 
1882.  In  the  8pring  of  1884,  these  stocks 
were  gi-afted  with  Cariguane,  Mataro,  Mal- 
beck,  Ziufandel  and  Lenoir,  and  re-graftt-d 
in  1885,  aud  from  eighty  to  eighty  five  per 
cent  are  growing.  The  grafting  was  done 
by  Leonard  Coates  of  Napa,  who  used  the 


Euglish  cleft  graft,  wrapping  the  place  of 
contact  with  a  strip  of  thin,  cotton  cloth, 
using  no  wax  or  clay.  The  Malbecks  (Le- 
franc's),  a  recognized  shy  bearer,  produced 
this  year  about  one-half  pound  of  grapes  to 
the  vine,  the  Carignaues  800  pounds  to  the 
acre,  the  Mataros  had  what  we  estimated  to 
be  about  a  ton  to  the  acre,  and  the  Ziufan- 
dels.  which  were  grafted  late  in  April  on 
account  of  interruption  of  the  work  by 
rain  aud  among  which  a  good  many  failed 
the  first  year,  had  in  the  best  part  of  tlie 
vineyard  a  good  crop  still  on  the  vines,  and 
many  individual  vines  must  have  had  from 
ten  to  fifteen  pounds  of  grapes  hanging 
upon  them  at  the  time . 

At  General  John  F.  Miller's  place  near 
Napa  I  found  about  nine  acres  of  Clinton 
stocks  from  cuttings  planted  three  years 
ago  in  the  field,  grafted  in  the  Spring  of 
this  year  to  Crabb's  Black  Burgundy,  Pied 
de  Perdrix  and  Petite  Sirrah.  These  were 
also  grafted  by  Mr.  Coates,  who  used  the 
Euglish  cleft  graft  as  at  Judge  Stanley's. 
From  ninety  to  ninety-five  per  cent  of  the 
grafts  are  growing.  He  grafted  at  the  rate 
of  about  150  per  day  per  man. 

At  Talcoa  Viueyard,  belonging  to  the 
estate  of  Jas.  "W.  Simonton,  in  charge  of 
Mr.  Geo.  Husmann,  on  the  road  from  Napa 
to  Sonoma,  I  found  Marsanne,  Long  Green 
and  Sauvignon  Verte  (Colombarj  grafted 
in  1884  upon  Riparia  stocks.  No  attempt 
was  made  to  estimate  the  percentage  of 
grafts  growing,  as  the  grafting  was  done 
irregularly  and  only  upon  such  stocks  as 
were  deemed  of  sufficient  size.  The  crop  of 
grapes  was  still  upon  the  Marsannes  and 
this  variety  when  grafted  still  sustains  its 
reputation  of  being  a  heavy  beorer,  and 
many  vines  must  have  had  at  least  20  to  25 
pounds  of  grapes  each.  The  fruit  had  been 
picked  from  the  Long  Green  and  Colombar, 
but  Mr.  Husmann  informed  me  that  they 
also  bore  heavily  this  year.  A  number  of 
acres  here  had  been  planted  with  Rupestris 
stocks  and  the  grafts  showed  but  a  small 
ptTCentage  of  success.  Whether  the  want 
of  Kuecess  is  due  to  the  nature  of  the  stock 
or  to  want  of  sufficient  care  in  grafting  and 
unfavorable  conditions  I  am  unable  to  say. 
I  understand  that  in  this  vim-yard  the 
roots  from  the  scions  were  gradually  allow- 
ed to  grow  the  first  seasou,  but  they  were 
subsequently  removed,  aud  the  unions  are 
now  perfect. 

At  the  adjoining  vineyard  of  Mr.  Adolph 


Californiea  seedliugs  in  1881-2,  and  were 
grafted  with  Zinfaudels  in  1884  and  1885. 
The  crop  had  already  been  picked  at  the 
time  of  my  visit,  but  Mr.  Flamant  informs 
me  that  that  the  grafts  of  1884  had  many 
grapes  this  year,  averaging  from  ten  to 
twenty  bunches  each. 

Alameila  Connty. 
The  grafted  vineyards  visited  by  me  in 
this  couuty  are  in  the  vicinity  of  Liver- 
more.  The  following  account  by  Mr. 
Clarence  J.  Wetmore  of  his  grafting  is 
typical  of  the  methods  employed  here.  He 
says  : 

"  I  planted  12  acres  with  Californiea 
Seedling  in  1882,  and  grafted  fifty  of  the 
vines  in  1884  to  Semillon  and  Sauvignon 
Blanc;  forty  of  them  took.  I  grafted  the 
balance  of  12  acres  in  1885  to  Semillon, 
Sauvignon  Blanc,  Muscadelle  de  Bordelais, 
Cabernet  Sauvignon,  Cabernet  Franc,  Ver- 
dot  and  Mondeuse.  On  the  1st  of  August, 
1885,  there  were  by  actual  count,  8670  of 
of  the  grafts  growing.  I  used  the  cleft 
graft,  but  instead  of  splitting  the  stock 
with  a  chisel  I  sawed  the  cleft  and  in  all 
stocks  one  inch  in  diameter,  I  put  two 
scions.  The  etocki  was  sawed  off  from  one 
to  two  inches  below  the  surface  of  the 
ground,  and  the  dirt  heaped  over  the  scion 
entirely  covering  it.  I  used  clay  around 
the  poiut  of  union.  Ou  the  8th  of  Aug- 
ust, 1885,  I  re-grafted  105  of  those  that  did 
not  take  and  did  not  sucker,  with  the  ripe- 
est  wood  I  could  find  on  my  growing  grafts. 
At  the  present  time  fifty-seven  of  them  are 
growing  and  are  from  six  inches  to  three 
feet  high.  At  the  same  time  I  took  some 
rooted  cuttings  from  my  nursery  and 
grafted  nineteen  vines  with  them.  At  the 
present  time  fourteen  of  them  are  grow- 
ing. 

Counting  iu  my  August  grafting,  I  have 
88  per  cent  of  this  year's  grafting  now 
growing  and  they  are  all  making  a  splendid 
growth." 

From  personal  observation  I  can  testify 
to  the  remarkably  thrifty  growth  of  the 
vines  grafted  on  Californiea  stock  in  this 
aud  the  neighboring  vineyards.  The  grafts 
of  1884  had  some  fruit  this  year  compar- 
ing favorably  with  the  shy  bi-ariug  varieties 
on  their  own  roots  in  the  siiuie  locality. 

Hon.  G.  H.  Perry,  Ojo  del  Moute  Valley, 
has  300  Taylors,  plantt-d  in  1882— part 
grafted  in  May  1882,  part  May  1883~witl» 
Aramou,  Petit  Bouschet,  Alicaute  Bouschet, 


Flamant,   a  largo  area  was  plauted  with  [  Gros  Bouschet,  Bouschet  Moorastoli  Franc 


Piuot,  Clairettc  Blanche,  Mondeuse,  Petite 
Sirrah,  Cinsaut,  all  bearing  in  1884  and 
1885,  varying  with  variety  as  to  quantity, 
but  general  average  o(  crop  better  than 
viues  ou  their  own  roots  of  same  age.  Also 
about  50  SL-ctions  of  roots  of  Californiea 
were  taken  from  the  wild  vines  in  the 
mountains  as  an  experiment  in  1881,  and 
grafted  with  Mataro  and  Orleans  Riesling 
and  were  transplauttd  in  1882.  They  bore 
fruit  iu  1884  and  1885,  bunches  large,  very 
close  set.  This  method  of  grafting  appears 
to  do  fairly,  but  roots  are  not  so  vigorous  as 
where  whole  roots  to  graft  on  are  used  and 
the  same  rule  appears  to  hold  good  with 
pear  trees,  etc. 

Two  acres  of  Californiea  and  Riparia, 
rooted  from  cuttings  mostly,  planted  to  fill 
losses  in  the  grafting  of  1883  and  1884, 
were  grafted  with  Petit  Bouschet  and  Ali- 
cante Bouschet  in  April  1885,  about  80  per 
cent  growing  vigorously,  some  fruiting. 

Chas.  A.  Wetmore,  Esq.,  at  Cresta  Blan- 
ca  Vineyard,  Ojadi-l  Monte  Valley,  has  22 
acris,  Seedling  Californicas,  Arizonicas  and 
Riparias,  planted  in  1882,  grafted  in  April 
1885,  all  vine  stocks  in  vegetation  at  the 
time;  scions,  Cabernet  Sauvignon,  Caber- 
net Franc.  Verdot,  "Merlot,  Malbeck  and 
Tanuat,  about  95  per  cent  of  success  on 
Californiea,  80  per  cent  on  Riparia,  50  to 
60  per  cent  on  Arizonica,  the  greater  part 
being  on  Californiea. 

Fowler  Bros,  of  Dos  Mesas  Vineyard 
have  here  10  acres  of  resistant  stocks,  one- 
half  each  of  Riparia  and  Taylor,  planted  in 
1883.  They  were  grafted  this  year,  from 
March  4th  to  April  1st,  with  the  following 
varieties:  Three  acres  Cabernet  Franc,  two 
acres  Cabernet  Sauvignon,  three  Petite  Sir- 
rah and  two  Verdot.  Ninety-five  per  cent 
of  the  grafts  took  according  to  Mr.  Fowler. 
Hon.  Joseph  F.  Black,  has  a  block  of 
about  2300  Riparia  and  Californiea  Seed- 
lings planted  in  1882,  grafted  in  March  of 
this  year  with  Cabernet  Sauvignon,  Caber- 
net Franc,  Verdot  aud  Mi-rlot,  and  hafl 
about  95  per  cent  growing. 

Nauta  t'lara  C'onnty. 
Capt.  0.  H.  Wakelee,  near  'Mountain 
View,  has  about  GOOO  Riparias,  plaut*d  in 
1882,  grafted  from  the  first  to  the  middle  of 
March  of  this  year.  The  vine  hopper  at- 
tjicked  the  earlier  starting  varieties  and 
some  grafts  were  lost  on  that  account.  The 
varieties  here  are  :  Black  Hamburg,  Sweet- 
water, Isiibella,  Flame  Tokay,  Coruichon, 
I  Rose  of  Peru,  Black   Malvasia,  Chasselas, 
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FontAiDcblcnn,  and  Largn  Bloom.  Over 
90  per  cent  fire  growing  ami  growing  vig- 
orously. I  fiuil  that  tho  grftfting  wub  done 
aboQt  six  iucbvH  under  ground  and  the 
scions  bftve  thrown  out  many  roots  which 
hnve  in  no  case  been  removed. 

Yet  the  unions  with  but  few  exceplions 
are  perfect,  showing  that  both  stock  and 
scion  are  alive.  The  comntun  eUft  graft 
well  clayed,  wns  adopted  hero. 

All  these  varieties  bore  some  fruit  this 
year,  but  most  of  it  was  not  allowed  to 
mature.  What  bunches  remained  on  the 
vines  were  flne  and  large. 

R.  T.  Pierce  of  Santa  Clara,  has  about 
five  acres  of  Seedling  Californicas  grafted 
in  1883  to  Portal's  IMoussards  and  Crabb's 
Black  Burgundy,  but  they  are  bearing  al- 
most notfaiug.  They  ought  to  bear  some 
grapes  this  year,  and  why  thoy  do  not,  I 
am  unable  to  say,  but  I  surmise  that  this 
year's  wood  grows  from  a  thrifty  last  year's 
sucker,  brought  up  to  form  the  head  of  the 
vine,  and  it  may  be  that  a  diflferont  system 
o!  pruning  the  coming  winter  may  show  a 
difi'erent  result  next  year.  One  stray 
Mntaro  among  them,  however,  had  a  good 
crop  of  grapes.  It  is  proper  to  add,  how- 
eTer,  that  the  Malbcck  and  other  French 
Tttrieties  are  not  bearing  much  on  their 
own  roots  in  that  county  this  year. 
Reports    From   Otbers. 

Mr.  W.  G.  Klee,  in  charge  of  the  experi- 
mental garden  at  the  University,  writes  as 
follows: 

Your  favor  of  the  15th  inst  to  Professor 
Hilgard  respecting  the  grafted  grape  vines 
here  has  been  referred  to  me  as  the  one 
who  has  had  most  to  do  with  them.  As  re- 
garde  the  union  made  I  have  only  to  say 
that  it  is  generally  very  good,  as  I  reported 
several  years  ago;  there  may  be  one  or  two 
where  a  slight  swelling  occurs,  but  this  in 
every  case  is  traced  to  the  ligature  not  being 
removed  or  loosened  early  enough.  Our 
manner  of  grafting  you  will  find  in  the  re- 
port of  *H2.  The  following  varieties  one  or 
two  of  each  were  set  out  in  tho  little  infest- 
ed vineyard  two  and  three  years  ago;  they 
were  then  grafted  one  year  on  one-year-old 
stocks,  Ziufandel,  Mission,  Flame  Tokay, 
Chasselas,  Rose,  Mataro,  Black  St.  Peters, 
Malbeck,  White  Tokay,  German  Muscatel, 
Koso  of  Peru,  White  Corinth,  White  Ma- 
deira, Verdal  and  two  varieties,  the  name 
of  which  has  been  lost,  all  these  are  on  the 
Californica,  besides  these  there  are  a  few  on 
Riparia.  Two  or  three  of  the  oldest  are 
now  larger  than  the  adjoining  vines  (two 
inches  through)  that  were  planted  10  years 
from  rooted  cuttiugs  and  in  every  case, 
with  one  exception,  the  grafted  vines  pre- 
sent, 08  they  did  several  years  ago,  a  con- 
trast to  the  many  sickly  looking  vines  around 
them.  As  stated  in  previous  reports  the 
grafted  vines  were  all  planted  right  in  tho 
same  place  where  the  Vinifera  died,  a  very 
trying  position  especially  in  the  clayey  soil 
that  the  vineyards  consist  of.  As  might  be 
expected  the  grafted  vines  are  now  all  in- 
fested with  phylloxera,  but  in  spite  of  the 
roots  nearest  the  surface  being  badly  in- 
jured the  vine  as  aforesaid  looks  healthy, 
except  with  the  one  exception  mentioned. 
All  the  varieties  have  borne  well  in  the 
second  year  after  planting  out  in  the  vine- 
yard (third  year  from  graft)  with  tho  ex- 
ception of  the  Mission  and  Rose  of  Peru. 
Of  course  our  climate  is  so  unfavorable  that 
only  early  varieties  come  to  anything  like 
maturity.  If  you  had  a  couple  of  hours 
time  to  come  over  1  should  be  very  much 
pleased  to  show  you  tho  much  talked  of 
phylloxera  spot.     I  enclose  tho  report  of 


the  grafting  experiments  in  which  you  may 
tlnd  some  points  of  interest. 

Besides  the  ITuiversity  experiments,  I 
can  rt port  another  quite  successful,  made 
ou  my  own  place  in  Santa  Cruz  mountains 
on  a  large  scalt*  and  conducted  in  a  diflfer- 
ent  manner,  the  grafting  boing  done  in  situ, 
and  in  a  much  more  favorable  soil  and 
climate.  The  section  the  vineyard  lies  iu 
is  called  Vinehill,  and  is  four  or  five  miles 
from  Glonwood  Station  on  tho  S.  P.  C.  R. 
R.  The  soil  where  the  viues  are  planted 
is  a  deep  black  loam  and  the  climate  is 
humid,  but  with  plenty  of  sunshine  ;  vines 
freer  from  any  disease  or  insect  pest  than 
any  other  section  I  have  been  in.  In  the 
winter  of  1883,  we  purchased  from  Mr. 
Mottier  of  Lake  County,  some  2000  vines, 
out  of  which  about  800  two-year-old  were 
set  out  in  the  vineyard.  They  made  mostly 
all,  with  but  few  exceptions,  a  fair  growth; 
they  were  well  attended  to  with  cultivation, 
being  also  sulphured  to  counteract  mildew, 
to  which  I  had  found  the  Califoruica  more 
susceptible  than  the  Vinifera.  In  April, 
1884,  the  majority  of  the  vines  were  graft- 
ed on  the  spot  with  Verdal,  and  about  a 
100  with  Mataro  and  Charbono.  Tho  grafts 
chiefly  used  were  the  common  split  gi'aft, 
also  ou  a  few  smaller  stocks  the  whip  or 
English  graft.  The  man  that  did  the  work 
was  an  experienced  grafter.  One  man 
bared  the  roots,  another  put  the  clay  on 
and  filled  up  the  soil  to  the  upper  buds; 
grafts  with  three  eyes  were  used  chiefly  and 
the  grafting  done  4  to  5  inches  below  the 
surface;  Raffia  was  used  for  tying.  The 
vines  pushed  rapidly  although  some  were  a 
little  behind,  most  were  out  by  the  end  of 
June.  Twice  during  the  spring  suckers 
from  the  root,  and  roots  from  the  scions 
were  removed,  and  have  since  given  no 
trouble  whatever.  In  July  the  grafts  were 
tied  to  strong  stakes  and  reduced  to  one 
cane  (this  ought  to  have  been  done  a  little 
earlier) .  The  grafts  grew  nicely,  some 
maturing  fruit  the  first  year.  This  year 
the  viues  when  cultivated  were  examined, 
and  but  very  few  roots  were  found,  union 
perfect  in  nearly  all  cases,  and  the  grafted 
canes  are  now  two  inches  through.  The 
Verdal  have  not  much  on,  growing  so  fast. 
The  Charbono  had  quite  a  crop  (some 
eight  good-sized  bunches),  while  the  Mat- 
aros  are  bearing  as  much  as  a  young  vine 
ought  to  have,  some  having  ten  pounds  of 
grapes  on.  On  the  whole,  I  think  that 
about  90  per  cent  of  the  grafted  vines  have 
grown.  The  cost  was  high  owing  to  the 
higher  price  paid  for  the  work,  this  being  a 
small  job,  it  cost  about  $17  per  acre,  but  I 
know  I  could  by  arranging  it  myself  have 
got  it  done  for  $12.  Hoping  these  items 
will  be  of  interest,  I  remain  yours  truly, 
W.  G.  Klee. 


The  Report  of  the  Professor  in  charge  of 
the  College  of  Agriculture,  Professor  Hil- 
gard, for  1882,  and  referred  to  by  Mr.  Klee, 
contains  tho  latter's  account  in  detail  of  his 
grafting  at  the  garden  of  the  University 
with  much  useful  information  which  is  here 
referred  to. 

The  following  extracts  are  from  a  letter 
by  E.  W.  Maslin,  Esq.,  to  the  Chief  Viti- 
cultural  Officer,  giving  his  experience  in 
Sacramento  county : 

•*The  vines, Vitis  Califoniioa,were  Bet  out 
by  April  1st,  1882;  by  the  Spring  of  1884 
the  stocks  had  grown  to  from  one-half  to 
one  and  a  half  inches  in  diameter.  In  May 
1884,  I  grafted  them  with  Ziufandel,  usiug 
the  simple  cleft.  They  were  grafted  on  the 
soft  root  just  above  where  the  root  system 


began,  or  from  having  been  planted  too 
shallow,  I  had  to  cut  the  stock  away  so  as 
to  get  down  deep  enough.  I  estinmtcd  that 
I  lost  alxmt  20  per  cent,  as  the  knowbdgt' 
I  possesstd  of  grafting  was  that  gathered 
from  reading  your  instructions,  never  hav- 
iug  seen  a  vine  grafted  I  prided  myself 
upon  the  result.  I  think  now  I  can  grow  at 
least  DO  per  cent. 

"I  tried  to  graft  the  stock  that  did  not 
take,  this  year,  but  all  failed,  the,  stock 
being  too  dry.  There  were  some  btofisoms 
last  year,  but  I  cut  them  off,  preferring  that 
the  forces  should  go  to  growing  wood.  Thie 
year  I  had  promise  of  a  good  crop,  but  the 
frost  injured  the  lower  part  of  the  vineyard 
and  the  locusts  the  upper  part.  However, 
I  was  pleased  with  the. yield,  tho  branches 
were  soUfUi/  filled,  not  a  grape  missing,  and 
the  bunches  weighed  from  8  to  16  ounces. 
Although  I  pruned,  as  you  suggested,  ten 
inches  from  the  ground,  and  the  grapes 
hung  clear  of  the  ground,  exposed  to  the 
sun,  none  were  sun-burned.  Whether  from 
the  influence  of  the  stock  or  from  the  soil 
and  climate  I  do  not  know,  but  my  Zinfan- 
dbls  are  good  keeping  grapes.  We  plucked 
them  on  Friday,  September  4th,  and  dumped 
them  under  a  tree  preparatory  to  crushing 
for  wine  making,  there  they  remained  until 
Sunday,  on  that  day  as  we  sat  cmshiug  by 
hand,  I  threw  some  bunches  into  a  basket, 
aud  took  them  to  Sacramento  city  to  eat, 
but  on  reflection  exhibited  them  at  the 
State  Fair.  Of  course  the  bloom  was  off, 
but  I  am  eating  those  grapes  to  day  ! 

"The  union  between  the  Vitis  Californica 
and  Zinfandel  is  perfect.  You  can  with 
difficulty  tell  where  the  graft  was  made. 
In  1883  I  did  not  plant  any.  In  1884  I  put 
out  a  block  of  four  acres  of  Zinfdudel  on 
their  own  roots,  next  to  and  on  identically 
the  same  soil  containing  the  Vitis  Califor- 
nica, but  they  have  not  made  much  growth 
in  fact,  I  call  them  a  failure.  This  year  I 
set  out  Riparia  and  Vitis  Californica,  and 
therefore  have  not  grafted  any,  aud  shall 
not,  until  the  Spring  of  1887.  Riparia  ex- 
cels this  year  Vitis  Californica  iu  branch 
growth.'' 

The  following  is  a  letter  from  John  E 
Packard  of  Pomona,  Los  Angeles  County 
to  Prof.  E.  W.  Hilgard,  together  with  a 
clipping  from  tho  Poynona  Progress,  and  by 
him  published  in  Bulletin  No.  45,  of  the 
Agricultural  Experiment  Station  at  the 
University,  Berkeley. 

Scarcely  more  than  two  years  ago  Mr. 
Packard  purchased,  iu  different  locations, 
two  blocks  of  land  of  170  and  8G  acres, 
aud  immediately  began  the  improvemens 
of  the  same.  The  tract  of  laud  consisting 
of  170  acres  is  situated  four  miUs  north- 
west of  Pomona,  on  the  San  Bernardino 
road,  aud  is  of  the  very  richest  soil, 
Planting  tho  main  body  of  the  place  to  vines, 
the  wild  or  native  California  grape  was  se- 
cured, and  this  year  gi'afted  to  Zinfandel, 
Burger  and  Mataro  varieties.  The  growth 
made  by  the  vines  on  this  place  is  simply 
astonishing,  as  no  water  whatever  was  used 
and  it  is  safe  to  assert  that  98  per  cent  of 
the  grafted  vines  are  growing  to  -  day, 
where,  if  cuttiugs  had  been  planted  scarcely 
one-half  would  have  lived,  In  many  cases, 
by  actual  measurement,  tho  canes  are  ten 
feet  iu  length,  and  buuches  of  grapes 
weighing  three  pounds  and  a-half  each 
have  been  picked  from  this  vineyard. 
From  80  ocres  about  25  tons  of  grapes  will 
be  realized  this  season,  and  when  it  is  taken 
into  consideration  that  these  viues  have  re- 
ceived no  water  whatever,  their  condition 
proves  conclusively  that,  in  the   right  soil. 


fruit  can  be  produced  without  irrigation. 
The  soil  is  no  exception;  as  there  are  many 
hundreds  of  acres  of  land  iu  the  Pomona 
valley  that  likewise  need  no  irrigation 
whatever.—  Pomona  ProgrcaA,  August  20, 
1885. 

Mr.  l*nrknrcl*N  tA^tter, 

Prof.  E.  \V.  L'U</ard,  Bakeley,  Cal.~ 
Sin:  In  reRponse  to  your  request  I  now 
send  you  a  copy  of  t|ie  Pomotia  Progress^ 
giving  a  description  of  the  appearance  o( 
my  Californica  vineyard.  I  will  also  make 
a  brief  memoranda  of  the  details  of  my 
method  of  grafting  them.  I  will  here  state 
that  I  grafted,  last  spring,  about  75,000, 
and  have.'  now  a  percentage  of  loss  of 
about  two  per  cent  of  that  number. 

First,  the  vim;s  were  cut  off  to  within 
three  or  four  inches  of  the  ground,  and  tho 
brush  hauled  away  ;  second,  the  land  was 
plowed,  the  soil  being  thrown  from  the 
vines;  third,  grafting  commenced  February 
10th,  about  three  wevks  before  the  vines 
started.  For  grafting  I  worked  my  men  in 
set?  of  about  13,  as  follows;  One  man  to 
shovel  dirt  from  tho  vino;  one  man  to  saw 
vine  at  the  surface,  or  one  inch  below  the 
surface  of  the  ground;  three  grafters — reg- 
ular hands  who  had  never  put  in  a  graft 
until  they  commenced  this  job;  one  man 
following  to  wax  the  union  who  used  a 
brush  and  wax  pot;  aud  finally,  seven  men 
to  shovel  the  dirt  to  the  vine,  covering  the 
gi'aft  to  the  top  bud.  All  workmen,  except- 
ing the  grafters,  were  Chinamen.  Each 
gang  grafted  1800  to  2000  per  day.  Variet- 
ies grafted:  Burger,  Zinfandel,  Mataro 
aud  Golden  Chasselas.  All  have  made  a 
magnificent  growth.  Commencing  graft- 
ing February  18th,  I  substantially  finished 
three  weeks  after  that  date — having  some- 
thing like  10,000  remaining,  which  were 
finished  up  by  two  or  three  men  by  April 
Ist,  when  the  viues  were  in  leaf.  I  can  see 
no  material  difference  either  iu  percentage 
of  loss  or  iu  growth  between  the  early  aud 
the  late  grafted.  The  method  used  was  a 
cleft  graft  for  the  larger  vines— say  all 
larger  than  your  little  finger.  For  tho 
smaller  ones  a  tongue  graft  was  used,  and 
a  great  many  were  grafted  which  were  not 
larger  than  a  lead  pencil.  I  find  that  tho 
latter  are  doing  as  well  as  any  of  the  larger 
ones.  As  a  matter  of  experiment,  one  of 
my  men  cut  the  top  of  a  viue  off  below  a 
point  where  the  roots  branched  out,  and  in- 
serted four  Mataro  grafts  in  as  mauy  small 
roots.  These  four  grafts  are  growing  now, 
thns  proving  thot  it  is  nnnocessary  to  graft 
in  the  crown. 

I  will  mention  the  after  work  when  the 
grafting  was  finished.  The  field  looked 
tike  a  multitude  of  ant  hills  at  that  time, 
on  account  of  the  dirt  thrown  up  to  the 
scion.  I  then  plowed  the  land  crosswise, 
throwing  the  dirt  to  the  vine.  Then,  as 
soon  as  the  union  of  scion  aud  vine  was 
strong  enough,  I  cut  tho  vine  away,  leaving 
one  standard  only,  which  I  tied  up.  The 
"  ant  hills  "  were  leveled  down,  exposing 
the  roots  on  the  scion,  which  were  cut  off; 
aud,  as  the  uuion  is  at  the  surface,  they 
cannot  form  anew  and  the  vine  must  be  sup- 
ported by  the  Califoruica  root  alone.  Tho 
misses  which  I  have,  I  find  to  be  almost 
invariably  due  to  the  fact  that  tho  scion  was 
set  with  its  sap  veins  entirely  outside  of 
that  in  tho  root,  and  as  a  matter  ol  course, 
such  failed  to  grow.  I  used  a  great  many 
lateral  cuttings  with  an  abundance  of  pith; 
thoy  all  grew,  however. 

Of  course,  I  used  a  great  deal  of  care  in 
keeping  my  scions  iu  the  best  possible  con- 
dition; they  were  never  allowed  to  get  into 
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a  position  where  they  would  dry  out  or  in- 
jure in  ftiiy  other  wny.  If  there  arn  any 
other  points  in  rrgard  to  this  mutter  which 
you  desire  to  know,  I  will  furnish  thorn  to 
you  with  pleasure.         John  E.  Packakd. 

Pomona.  Oct.  2,  18H5. 

Prof.  Hilgard  in  the  same  bulletin  n-ports 
that  the  Californica  stocks  t,'rafted  tit  tht- 
University  have  all  borne  abundantly  and 
early,  and  further  information  on  the  ex- 
perience at  the  University  is  contained  in 
the  letter  from  Mr.  Klee. 

Mr.  C.  Mottier,  Harbin  Springs,  Lake 
county,  grafted  Califoriiicas  in  1882  and 
subsequint  years,  with  diftVreut  varieties, 
and  all  are  reported  as  fruiting  satisfact- 
orily, some  heavily,  each  year. 

The  following  is  an  interesting  letter 
from  Judge  Stanly  on  his  experience  at 
his  viueyarJ  reported  upon : 

JiitlKC  Ntniily'tt  Letter. 

Chas.  A.  Weiiiiore,  Esq.:  Deab  Sin — In 
the  Spring  of  1881  I  imported  from  Mis- 
souri 2O,0fK)  wild  Riparia  cuttings  and 
5,000  each  of  Taylors  and  Clintons. 

These  cuttings  were  planted  in  vineyard 
the  same  Spring.  Result:  the  living  and 
growing  of  about  30  per  cent.  In  the 
Spring  of  1882  the  vacant  spaces  were  tilled 
by  cuttings  taken  from  those  of  the  Riparias 
which  grew  in  1881.  The  places  of  those 
which  failed  to  grow  in  1882  were  supplied 
with  Riparia  cuttings  in  1883. 

In  1884,  (April )  all  which  had  been  plant- 
etl  in  1881  and  1882,  were  grafted  with  Zin- 
fandels,  Carignans,  Mataros,  Malbecs  and 
Leuoirs,  with  the  result  of  about  85  per 
cent  of  living  and  growing  grafts.  No  dif- 
ference could  be  perceived  in  the  taking  of 
the  diflferent  kinds  of  grafts.  In  1884,  the 
first  year  of  grafting,  each  kind  produced  a 
few  grapes.  This  year  each  kind  has  fruit- 
ed. My  experience  is  too  limited  to  enable 
me  to  judge  whether  the  amount  of  the  crop 
borne  this  season  is  a  fair  one  or  not,  but 
judging  from  examinations  which  I  have 
made  of  other  Ziufandel  vineyards  in  my 
neighborhood,  which  were  planted  upon  its 
own  cuttings,  in  1880  and  1881,  I  think  my 
grafted  Ziufandels  this  year  have  produced 
fully  as  well  as  they  have.  I  have  had  no 
opportunity  of  making  any  comparisons  as 
to  the  production  of  the  other  varieties, 
there  being  no  young  vines  of  those  kinds 
iu  my  vicinity,  upon  their  own  roots,  that  I 
know  of.  The  quality  of  the  grapes  pro- 
duced by  my  grafted  vines  this  year  seems 
to  be  of  the  same  character  as  is  produced 
by  the  same  varieties  grown  upon  their  own 
roots,  but  here  again  my  experience  is  too 
limited  to  justify  me  in  speaking  positively. 
I  only  know  that  to  the  eye  and  the  taste, 
in  color,  both  of  fruit  and  expressed  juice, 
they  appear  to  be  identical.  I  have  sent 
you  samples  of  my  Ziufandels  and  Mataros, 
and  a  bottle  of  the  fermented  juice  of  my 
Malbecs,  in  order  that  upon  this  question, 
you  can  form  a  better  judgment  than  I  am 
capable  of  forming. 

The  union  which  has  been  made  by  the 
scion  with  the  roots,  in  my  vineyard,  seems 
to  be  perfect.  In  the  case  of  the  Carignans, 
particularly,  this  union  has  been  most 
severely  tested  the  present  Summer.  This 
variety  is  the  most  vigorous  grown  and 
makes  a  much  larger  and  heavier  top  growth 
than  the  other  kinds  which  I  have  tried.  I 
think  the  body  of  the  scion  will  average 
twice,  at  least,  the  diameter  of  the  root  which 
sustains  it.  The  average  height  of  the 
growth  is  about  five  feet,  and  is  very  heavy. 
This  heavy  growth  has  been  tied  to  5-foot 
square  stakes.  The  location  has  exposed 
these  Carignans  to  the  exceptionally  strong 


trade  winds  which  have  prevailed  this 
Summer,  and  the  result  has  been  that  the 
sharp  corners  of  the  stakes  have  cut  the 
ties,  and  at  least  three-fourths  of  them  have 
been  broken  loose  from  the  stakes  and  laid 
fiat  on  the  ground,  four  or  five  times  during 
the  season.  If  this  repeated  and  violent 
disturbance  of  the  scion  has  parttd  the 
union  of  the  graft  with  the  root,  in  a  single 
instance,  I  bave  not  seen  it.  A  few  days 
since,  I  tried  with  the  strength  of  a  strong 
laboring  man  to  pull  a  scion  from  its  root 
and  failed,  and  it  looked  as  if  the  whole 
root  could  be  pulled  up  as  readily  us  the 
Separation  could  be  made. 

Of  course  I  can  say  nothing  of  my  own 
experience,  as  to  the  actual  resistant  power 
of  the  Riparia,  or  any  other  stock.  I  have 
accepted  the  fart  of  their  resistance  to  the 
attack  of  the  phylloxera,  upon  the  faith  of 
the  experience  and  observation  of  others. 

This  brief  account  of  the  experience 
which  I  have  had  would  be  imperfect,  if  I 
failed  to  state  what  I  conceive  to  have  been 
errors  and  mistakes  which,  through  inex- 
perience, I  think  I  have  committed.  These 
mistakes  are  several  in  number,  but  I  think 
the  most  important  are  the  following  three, 
viz: 

First — I  erred  in  planting  cuttings  in 
vineyard;  they  should  have  been  rooted  in 
nursery,  and  from  thence  transplanted  in 
vineyard.  This  error  has  added  '$20  per 
acre  (in  round  numbers)  to  the  cost  of  my 
vineyard. 

Second — I  erred,  in  replanting  my  vine- 
yard in  the  Spring  of  1882,  with  cuttings 
taken  from  cuttings  planted  iu  the  Spring 
of  1881.  These  cuttings  are  too  small  to 
make  a  timely  and  vigorous  root  develop- 
ment for  an  early  subsequent  grafting. 

Third— I  made  a  mistake  in  planting 
new  and  additional  vinej'ards  with  cuttings 
and  with  roots  viadefrom  small  cuttings. 

These  errors  were  the  result  of  ignorance, 
undue  haste  and  a  false  economy.  The 
wood  of  the  Riparia  was  scarce  and  expen- 
sive. My  experience  with  the  imported 
cuttings  had  been  disastrous,  and  I  was 
thus  led  to  sjive  and  use  all  the  brush  of 
home-made  growth,  which  could  be  made 
to  grow. 

Finally— My  advice,  to  any  one,  intend- 
ing to  plant  Riparias,  as  a  stock  for  graft- 
ing, would  be: 

(a) — Procure  California  grown  cuttings 
of  large  size;  the  firet  and  second  cuts  from 
each  vine. 

(h) — Plant  these  cuttings  in  nursery,  and 
allow  a  growth  from  but  one  eye,  and  after 
this  growth  has  well  started,  Summer  prune 
it  as  short  as  possible,  so  as  to  force  the  de- 
velopment and  enlargement  of  the  body  of 
tbe  cutting. 

(c) — At  one  year  old,  transfer  the  root  to 
the  vineyard,  and  allow  but  one  shoot  to 
grow,  and  keep  that  Summer  pruned,  for 
the  purpose  of  forcing  the  enlargement  and 
development  of  the  root  and  body  of  the 
vine. 

I  think  if  this  course  is  pursued,  that  at 
one  year  from  the  time  the  root  is  planted 
in  vineyard,  the  body  will  be  twice  the  size 
which  they  would  otherwise  attain  and 
sufficiently  large  for  grafting. 

The  Riparia  root  is  very  vigorous,  and 
it  seems  almost  impossible  for  a  Yinifera 
scion  of  the  same  size  to  appropriate  all  the 
strength  and  sup  supplied  by  the  root,  and 
this  extra  supply  of  strength  and  sap  in  the 
root  takes  the  form  of  suckers  after  the  root 
has  been  grafted,  and  unless  care  is  taken 
to  remove  these   suckers,  they   will   appro- 


or  death  of  the  scion.  It  will  not  do  to 
await  the  appearance  of  the  suckers  above 
ground,  before  commencing  the  process  of 
removing  them.  In  many  instances  I  havti 
removed  an  ordinary  hatful  1  of  these  suck- 
ers from  a  single  vine  when  there  was  no 
appearance  of  their  existence  above  ground. 
If  I  had  known  this  tendency  of  Riparias 
to  suckers,  the  first  year  I  grafted,  I  think 
I  would  have  had  95  per  Ceut  of  the  grafts 
to  have  taken,  instead  of  about  85  per  cent. 
Hereafter,  I  shall  commence  suckeriug  as 
soon  as  the  grafting  is  finished,  and  go  over 
the  vines  at  least  once  iu  ten  days,  until  I 
find  tbat  the  suckers  cease  to  grew.  Would 
it  not  be  advisable  iu  taking  oflf  these  suck- 
ers, to  cover  the  body  of  the  root  from 
which  they  are  taken  with  a  ball  of  plastic 
clay  to  prevent  the  starting  out  of  a  fresh 
and  new  growth?  The  second  and  other 
growth  of  suckers  seems  to  start  from  the 
same  place  from  which  the  first  growth  is 
removed.        Very  respectfully  yours, 

Jno.  a.  Stanly. 
San  Francisco,  Sept.  28,  1884. 

John   H.    Wheeler,    Cornelia    Vineyard, 


near  Livermore,  reports  that  he  planted 
Californica  and  Riparia.  in  1883,  mostly 
Seedling.  Grafted  Inst  April  to  Cabernet 
Sanvignon,  Cabernet  Franc,  Pinot  Blanc 
from  Drummond,  and  White  Pinot  from 
Wetmore;  Klemer,  Plant.  Vert,  Por^,  Mal- 
beck,  Riesling  (Johannisberg),  Sanvignon 
Blanc,  Semillon,  Crrosser  Blauer.  From 
85  to  90  per  cent  are  growing.  No  diflfer- 
ence  is  noticed  between  the  grafts  on 
Riparia  and  those  on  Californica,  on  the 
t*ame  soil,  either  in  success  or  vigor.  His 
method  was  the  ordinary  cleft  graft,  wind- 
ing the  point  of  union  simply  with  strips 
of  cotton  cloth,  and  used  no  clay  or  wax 
He  averaged  about  120  grafts  per  day  to 
each  man  employed.  Mr.  Wheeler  grafted 
a  few  vines  last  year,  but  he  lost  a  good 
many  and  they  are  no  further  advanced 
than  the  grafts  of  this  year.  He  is  of  the 
opinion  that  it  is  better  to  wait  till  the 
third  year  from  planting,  before  grafting 
the  stock . 

I  regret  that  I  have  not  been  able  to  avail 
myself  of  the  experience  of  Julius  Dresel  of 
Sonoma,  from  whom  it  is  hoped  an  account 
of  his  grafting  will  be  fomished  later. 


Thn  following  table  shows  the  foreign  varieties  of  grapes,  grown  from  grafts  on 
resistant  stocks,  that  have  been  on  exhibition  at  the  offices  of  the  Commission,  with 
the  localities  where  they  are  grown  : 


Variety. 

Grafted  on. 

Tear. 

From, 

Locality. 

Seedling  Californica 

Taylor 

1884 

E   W  Maitlin 

Placer Cu.thill  land).. 

Petit  Bouacbet 

1883 

1884 

1883 

1884 

1883 

1884 

1883 

1885 

1883 

1882 

1885 

1885 

1881* 

1885 

1881t 

1884 

1884 

1885 

1884 

1883 

18>«6 

1884 

18»4 

1885 

Hon.O.  H.  Perry 

Napa 

Semillon                          .... 

C.  J.  Wetmore 

Hon.  G.  H.  Perry 

C.  J    Wetmore 

Alicante  Bouschet 

„ 

Californica 

II 

(I 

Muscadelle  de  Bordelais. . . 

11 

„ 

,. 

Cabernet  Sau%'icnon 

.. 

Taylor . 

Califomic* 

Riparia 

II 

Mataro 

C   J.  Wetmore 

1, 

Mondeuae 

Orleana  Riesling 

Mataro  (second  crop) 

Mataro 

.1 

C .  A .  Wetmore  

II 

Sapa 

Geo.  Schoenwald 

Judge  Stanly  

Hon.  O.  H.  Perrj- 

Adolphe  Flamant 

AlirtinU:  Bouachet 

1, 

Napa 

Zinfandel 

*In  nursery ;  transplan 

ted  in  1882. 

tin  nursery;  tran 

splaot«d  to  1882. 

GENEBAL    OBSEBVATIONS. 

The  grafting  reported  upon  was  done  in 
the  field,  and  not  in  the  nursery. 

In  all  cases,  except  where  noted,  I  find 
that  the  roots  from  the  scions,  and  the 
suckers  from  the  stocks  have  been  care- 
fully and  persistently  removed. 

In  estimating  percentages  of  success,  I 
have  left  out  of  the  calculation  bad  places 
in  vineyards  where  the  ground  is  so  low 
that  vines  of  any  kind  make  but  a  feeble 
growth . 

Whenever  the  grafts  have  taken  I  find 
the  nnion  perfect  of  all  kinds  of  scions  on 
all  kinds  of  stocks. 

Experience  here  is  yet  too  limited  to 
demonstrate  whether  Arizonica  and  Knpes- 
tris  stocks  are  as  good  as  the  Biparia  and 
Californica. 

In  all  cases  the  grafts  show  some  frnit 
the  first  year. 

I  consider  it  conclasivcly  established  that 
the  Vinifera  scions  take  well  on  the  Kiparia 
and  Californica  stocks,  and  where  the  graft- 
ing is  carefully  done  under  proper  condi- 
tions, the  loss  ought  not  to  exceed  ten  or 
fifteen  per  cent. 

The  percentage  of  success  seems  in  some 
cases  to  be  better  on  the  Californica  than 
on  the  Biparia,  and  it  seems  to  be  equally 
good  on  the  Taylor  and  Clinton  as  on  the 
latter. 


questions,  and  upon  the  question  of  the 
comparative  success  of  the  difiFerent  varie 
tier,  of  the  Vinifera  on  those  different  stocks. 

It  may  turn  ont  as  the  grafted  vines  grow 
older  that  one  kind  of  stock  may  be  better 
suited  to  some  soils  than  the  other. 

From  what  I  have  seen  I  consider  it  also 
established  that  the  Vinifera  grafted  on  Bi- 
paria bears  as  well  as  on  its  own  roots,  and 
from  the  facts  furnished  me  and  mentioned 
above  I  believe  that  the  Vinifera  bears 
equally  well  on  the  Californica,  Clinton  and 
Taylor. 

It  is  still  a  question  which  stock  will  pro- 
duce the  largest  crop  when  several  years 
old. 

There  are  some  indications  this  year  that 
the  bunches  set  better  on  the  grafts  on  Cali- 
fornica than  on  those  on  the  Eastern  stocks, 
but  this  is  also  a  point  on  which  farther  ob- 
servations are  necessary. 

Bespectfully, 

E.   H.   RlXFOBD. 


Further  experience  may  be  necessary  be- 
priate  the  sap  of  the  root  to  the  detriment  I  fore  drawing  absolute  conclusions  on  these 
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SAN   FRANCISCO   MERCHANT. 


November  6, 188£ 


BAIMINH    IN     BAN     D1EC90    <'OlTNTY. 


Ttao  Cullaro   niid    nniinnirliire   of  ttie 
WA  Cnjou  4'ro|i. 


C*.  A.  M'etntore,  Esq.,  Chief  JCxecutivv 
ViticuUural  Officer,  San  Fruncvico — Dkar 
Sm;  I  BfUil  you  by  (tteamir  of  2Utb  iuKt. 
tcu  bftlf-boxfs  of  raisius — two  each  of  tuy 
five  grudis;  yoii  can  keep  one  Bet  for  exlij- 
bitiou,  pull  over  and  examine  the  otUi-rK. 
They  were  grown  without  irrigatiuu  ami 
cured  by  solur  beat.  I  believe  they  fairly 
reprefleut  the  tiuality  of  everj'  grade  of  uiy 
entire  pack,  if  any  variation  they  ure  below 
the  average.  Wm.  T.  Coleman  it  Co.  are 
my  agents,  to  whom  I  refer  for  vorificntion 
later  in  the  season.  I  estimate  over  eighty 
per  cent  of  my  crop  will  grade  above  Lon- 
don Layers  with  any  number  of  Crowns;  I 
will  ^<ive  you  the  exact  percentage,  if  want- 
ed, when  through  packing.  I  very  much 
doubt  that  any  distiict  in  any  cotintry  can 
produce  its  equal,  all  things  considered, 
namely:  The  enormous  yield  il&}t  tons) 
to  a  Hiuglc  acre.  The  quality  of  the  grapes 
in  the  whole  vineyard.  The  average  qual- 
ity of  the  raisin  pack,  which  was  the  whole 
yield  of  grapes.  Their  size,  bunches,  deep 
blue  color,  high  flavor,  thin  skins  and  small 
seeds,  in  short  all  of  the  requisites  for  des- 
sert raisins. 

Doubtless  you  would  like  to  know  how  I 
have  reached  this  result;  there  was  nothing 
accidental  about  it,  everything  was  consid- 
ered and  striven  for.  It  was  climate,  soil, 
care  and  pruning.  We  have  the  climate  in 
which  wo  can  successfully  grow  and  cure 
the  Muscat  grape.  A  suitable  soil  contain- 
ing plenty  of  oxide  of  iron  and  red  marl  or 
clay  to  give  the  color  and  flavor  to  the 
fruit,  and  nearness  to  water  (10  to  15  feet) 
to  make  the  necessary  size  without  irri- 
gating. I  am  sure  if  the  quality  is  not 
grown  in  the  fruit  it  cannot  be  dried  into  it 
by  any  process.  I  cultivate  thoroughly 
(no  plowing)  keeping  the  vineyard  free 
from  weeds.  The  vines  in  my  old  (tive 
years)  vineyard  are  nine  (9)  feet  apart, 
which  I  think  is  too  near  for  raisins.  In 
my  new  vineyard  they  are  twelve  (12)  feet 
apart  and  I  will  show  it  in  competition 
with  any  other  vineyard  of  its  age — three 
(3)  years — in  the  State.  I  think  I  can 
make  it  yield  more  per  acre,  and  better 
grapes,  than  if  set  any  less  distance. 

I  do  not  prune  the  first  year  after  putting 
in  the  cuttings  but  wait  until  the  second 
year.  They  are  headed  on  the  ground, 
producing  a  minimum  growth  of  suckers, 
which  are  not  removed,  neither  do  1  sum- 
mer pmne  nor  disturb  the  vine  or  runners 
while  growing.  We  rarely  sulphur,  seldom 
having  any  mildew. 

This  year  in  pruning  the  five-year-old 
vines  I  left  from  six  to  twelve  spurs  on 
cuues  from  12  to  18  inches  long,  inter- 
mixed with  short  spurs  or  stubs  for 
growing  shade,  and  wood  for  next  year's 
bearing.  I  shall  modify  it  next  season  by 
leaving  fewer  eyes  or  buds  and  graduating 
the  spurs  in  length  from  stub  to  two  feet,- 
with  a  greater  proportion  of  short  oues  on 
top  of  the  head  to  make  shade.  I  believe 
a  Muscat  Tineyard  in  any  locality  where  it 
produces  a  second  and  third  crop  the  same 
year  can,  by  proper  pruning,  be  compoUcd 
to  bear  the  whole  amount  as  a  first  crop  and 
of  a  better  quality. 

Have  you  noticed  Wm.  T.  Coleman  iSi 
Co. 's  now  advertisement  in  the  ifrocer  and 
Country  MtrchaiU,  of  October  2d,  in  which 
they  say  :  "In  making  this  announce- 
ment we  particularly  direct  the  attention  of 


tlie  trade  who  will  require  raisins  of  a  high 
grade  to  this  fact  :  The  El  Cujon  valley  is 
situated  in  tropical  Southern  California, and 
owing  to  the  peculiarities  of  soil  and  cli- 
iiiatt-,  produces  raisins  that  are  unexcelled 
in  the  world." 

Our  liglit  cannot  be  hidden. 

I  am  huppy  to  state  that  my  Cleaner  and 
Grader  are  a  success.  These, with  my  pack- 
ing tray,  press,  ate'mmer,  etc. — all  my  own 
invi  ntion— save  the  labor  of  many  bauds. 
I  w^)vild  like  to  invent  some  way  to  take  a 
much  needed  rest.  The  close  supervision 
of  my  200  acres  of  orchard  and  vineyard, 
and  3,000  acres  uf  general  farming  is  be- 
coming a  little  wearisome. 

Kindly  give  me  your  opinion  about  rais- 
ins, etc.,  when  you  have  leisure. 
I  Yours  sincerely, 

Gko.  a.  Cowles. 


The  t'allforula  RalHlu  Crop. 


|Corr«8pon<lence  or  Bradstreet's.] 

Every  year  the  raisin  crop  of  California 

becomes  a  more  important  factor  in  the 
markets  of  the  tTnited  States.  At  present 
the  product  is  comparatively  insignificant, 
aggregating  for  this  season's  pack  in  the 
whole  State  about  250,000  boxes.  It  is 
even  doubtful  whether  this  amount  will  be 
reached,  owing  to  the  excessive  heat  expe- 
rienced of  late  in  the  chief  raisin-producing 
counties  in  the  south.  The  quality  of  the 
California  raisins  is  improving  rapidly,  and 
disinterested  parties  do  not  hesitate  to  ex- 
press their  opinion  that,  both  in  appearance 
and  flavor,  this  season's  fruit  will  compare 
favorably  with  the  Spanish  goods.  There 
is  a  noticeable  difl'erence  iu  the  methods  of 
drying,  grading  and  preparing  the  fruit  for 
market,  the  makers  following  as  closely  as 
is  found  advisable  the  Spanish  system,  with 
the  adtlition  of  improvements  that  Ameri- 
cans are  never  slow  to  discover  iu  the 
manufacture  and  handling  of  any  articles  of 
commerce. 

In  trade  circles  there  has  been  consider- 
able discussion  and  feeling  concerning  this 
year's  raisin  pack,  which  has  hitherto  been 
mainly  handled  by  the  three  or  four  lead- 
ing commission  houses  of  San  Francisco. 
But  this  year  there  has  been  a  change  to  a 
certain  extent,  almost  all  the  growers  plac- 
ing their  raisins  iu  the  hands  of  one  or  two 
firms,  leaving  the  others  with  little  or 
nothing  but  the  lower  grades  to  handle, 
One  of  these  houses  is  doing  its  utmost  to 
depreciate  the  market  by  issuing  private 
and  confidential  circulars,  both  here  and  iu 
the  East,  to  the  tflVct  that  the  pack  will 
amount  to  nearly  500,000  boxes  and  antici- 
pating a  bad  break  in  prices. 

The  facts  of  the  case  are  briefly  as  fol- 
lows: The  total  pack  will  be  250,000  boxes 
of  ordinary  stondard  grades,  such  as  layers, 
London  layers,  etc.  The  consumption  of 
the  Pacific  States  and  Territories  may  be 
safely  estimated  at  115,000,  leaving  only 
135,000  boxes  for  distribution  throughout 
the  Eastern  States.  The  consumption  last 
year  in  Texas  alone  was  30,000  boxes,  which 
leaves  only  a  trifle  over  100,000  boxes  for 
the  remainder  of  the  Union.  As  far  as  the 
San  Francisco  houses  are  concerned  there 
is  no  attempt  at  speculation.  They  are 
merely  selling  on  commission  for  the  pro- 
ducers, who  alone  will  derive  any  benefit 
from  high  prices.  There  was  no  carry-over 
stock  from  last  year,  when  in  New  York 
prices  reached  $3.00  with  a  carry-over.  The 
producers  of  the  best  known  and  estab- 
lished packs  have  determined  to  hold  and 
fight,  and  from  present  appearances  they 
have  every  prospect  of  success.  Their 
raisins  are  made  from  an  excellent  crop  of 
grapes;  they  have  been  more  carefully  han- 
dled, dried,  graded  and  packed  than  here- 
tofore ;  there  was  a  bare  market  to  work 
upon,  and  they  decline  to  be  "bulldozed." 
Further  than  this  steps  are  being  taken  for 
tlic  establishment  of  a  trade  in  raisins  with 
the  Australian  colonies,  and  a  sample  ship- 
uumt  of  the  diflferent  brands  on  the  market 
will  be  made  by  the  outgoing  steamers  to 
leading  houses  in  Aueklaud,  Sydney  and 
M<'lbourne,  where  they  eould  be  promptly 
placed  in  time  for  the  Christmas  trade. 

Concerning  the  cholera  aspect  of  the  case 
it  will  not  bo   uuintcicsting  to   quote   the 


following  from  the  T^ondon  Mvdhnl  T'ntics 
ttml  Uazdii- :  "  Taking  up  by  chance  a  Spun- 
ilih  newspaper  published  at  Denia,  and  de- 
voted to  the  interest  of  the  fruit  tradi-,  our 
attLUtion  was  calb-d  to  an  article  on  tin- 
progress  of  cholera  in  the  distriet  and  the 
measures  adopted  to  chi-ck  it.  .\inong 
these  were  the  provision  of  hiispital  accom- 
modation and  medical  attendunec,  the  dis- 
ihfeclion  of  houses  by  sulphurous  acid  and 
of  the  elolhes  of  the  sick  and  dis'iiscd  by 
immersion  in  water  k^^pt  at  the  boiling 
point  iu  the  caldrons  usud  for  scalding  the 
niisins.  Commt-nt  is  needless."  It  is  very 
easy  to  undt  rstand  that  Eastern  merchants 
will  fight  the  (California  producers.  But  if, 
as  they  state,  the  raisins  from  this  State  are 
inferior  to  the  imported,  then  why  should 
there  be  any  necessity  for  this  opposition 
on  the  part  of  our  friends  in  the  East  ?  It 
is  very  evident  that  they  recognize  the  im- 
provements that  have  been  made  in  this 
industry  on  the  I'acific  coast.  A  letter  ad- 
dressL'd  to  the  Acting  Secretary  of  the 
Treasury  by  the  President  of  the  Los  Ange- 
les County  Pomological  Society  reads  as 
follows: 

Obange,  Cal.,  September  23, 1885. 
Hon.  C.  S.  Fairchild, 

Acting  Secretary  of  the  Tnaaury. 
Deab  Sir:  Your  letter  of  August  14th,  in 
answer  to  a  request  of  the  Los  Angeles 
County  Pomological  Society,  for  a  quaran- 
tining of  raisins  and  other  dried  fruits  from 
cholera-iufected  districts,  is  at  baud,  in 
which  you  affirm  "  that  it  is  not  yet  proved 
that  raisins  and  fruit  of  that  kind  are  car- 
riers of  the  disease." 

Ail  proofs  in  science  are  the  results  of 
experiment.  I  am  not  aware  that  any  such 
test  has  ever  been  applied  to  raisins  or 
other  food.  But  the  belief  is  weli-uigb 
universal  that  cholera  germs  are  carried  in 
clothing  and  food  of  all  kinds,  in  bilge 
water  of  ships,  and  even  for  short  distances 
in  the  air,  and  that  raisins  are  in  a  special 
manner  fit  carriers  of  these  germs  on 
account  of  the  method  of  their  manufac- 
ture. They  are  largely  dried  on  trays  and 
hung  up  in  tenement  bouses  where  cholera 
patients  sicken  and  die,  and  iu  some  locali- 
ties remain  for  days  without  burial.  In  one 
town  in  Spain,  the  dispatches  inform  us, 
three  hundred  dead  bodies  remained  for 
days  without  burial.  Raisins  are  always 
moist  and  furnish  special  advantages  for 
the  presence  of  microbes. 

If  no  quarantine  is  declared  and  main- 
tained against  Spanish  raisins  this  vear  an 
experiment  will  be  tried  on  the  people  oi 
the  United  States  from  which  they  would 
prefer  to  be  free. 


NOTICE 


TO    THE- 


TRADE 


W.  B.  CiUMBBBLAIN,  JR. 


T.   A,   BeBIXSO.V 


LIFE  SCHOLARSHIPS,  $75. 


DAY  anil  EVENINU  SESSIONS. 


LADIES  ADMITTED    INTO    ALL  DEPARTMENTS. 
tSrtIo  Vacations.       SeiiJ  for  Circular. "tti 


GEO.  WEST  &   CO. 

STOCKTON,  OAL. 
MANUFACTURERS    OF 

AND 

DEALERS      IN  


CALIFORNIA 
WINES  &  BRANDIES. 


We  beg  to  notify  the  tradt 
that  we  have  been  appointee 
by  the  growers  of  Ca  jon  Val' 
ley,  San  Diego  Co.,  Cal.,  as 
agents  for  the  sale  of  theii 
RAISINS,  and  in  making  this 
announcement  we  particu' 
larly  direct  the  attention  o\ 
the  trade  who  will  require 
RAISINS  of  a  high  grade  to 
this  fact:  The  Cajon  Valle) 
is  situated  in  tropical  South- 
ern California,  and  owing  to 
the  peculiarities  of  soil  and 
climate  produces  RAISINS 
that  are  unexcelled  In  the 
world  ;  and  it  is  our  purpose, 
for  the  firsttime,  to  introduce 
these  RAISINS  in  California 
and  the  Eastern  States, where 
their  merit  will  claim  Instant 
attention.  Vtfe  will  quote 
prices  upon  application. 


We  have  lately  been  appoint- 
ed agents  by  a  large  number 
of  RAISIN  packers  in  North- 
ern California,  and  now  offer 
the  tradethefollowing  packs: 


Briggs  Bros.,  Winters,  Cal. 

Jackson  Bros.,  Woodland,  Cal. 

Nicholas  Wyckoff, 

T.  H.  Ryder, 

J.  Y.  DiUon, 

W.  Wilson, 

W.  Treat,  Davisville,  Cal. 


HiLCokanlCo. 


November  6,  1885 
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THE   CLAUS   IMPROVED    VINE    TRELLIS. 


NOTICE. 


THE      t'LAI'S     IMPROVED    VINE 
TKELEIM. 


In  consiiieration  that  all  {orms  anil 
mauners  for  supporting  grape  vines,  as 
usually  applied  up  to  the  present  day, 
leave'much  to  be  desired,  I  have  tried  to 
meet  these  wants,  and  invented  a  structure 
of  a  trellis  which  will  answer  all  demands  in 
the  best  imaginable  way. 

The  standards  in  this  trellis  are  arranged 
as  the  rafters  in  a  roof,  being  secured  toge- 
ther at  their  upper  ends,  so  that  they  are 
perfectly  braced  against  transverse  strain 
upou  the  trellis .  The  vines  are  supported 
upon  horizontal  wires  connected ;  to  the  in- 
clined standards,  and  thus  the  pairs  of 
standards  are  connected  the  wires  extend 
from  pair  to  pair.  Gny  wires  are  fastened 
to  the  tops  of  each  pair  of  standards  along 
the  whole  row  extending  to  posts  at  each 
end.  A  wire,  bracing  each  end  section  be- 
sides, is  recommeudable. 

The  trellis  is  intended  for  two  rows  of 
grape  vines.  In  constructing  it,  a  row  of 
posts  are  set  in  the  ground  in  each  Une  of 
grapes.  They  may  bo  four  inches  square 
in  section  and  three  feet  long  and  made  of 
a  durable  kind  of  wood.  They  may  be  set 
with  one  foot  projecting  above  the  surface 
and  their  sides  parallel  to  the  rows.  Their 
heads  are  chambered,  so  as  to  fit  the  notch- 
ed lower  ends  of  the  standards. 


The  First  Steamer  Carrying  the  Mails  for  the 
Colonies,  under  the  New  Contract  with  the 
New  Zealand  G-overnment,  will  leave  San 
Fra,ncisco  on 


Of  the  main  regular  form  are  two  modi- 
fications; the  one  with  adjustable  rafters  as 
to  inclination  and  elevation,  and  the  other 
wherever  centre  posts  strong  wires  are 
stretched  holding  in  ears  the  horizontal 
wires,  no  standards  being  needed.  The 
device  can.be  cheaply  made  in  all  parts  of 
the  country  and  is  valuable  to  growers  of 
every  class. 

All  who  have  examined  it,  say  U  is  the 
most  noleworlhy  improvtmenl  in  this  line, 
which  has  ever  been  produced. 

Its  application  for  vines  requiring  long 
pruning  is  obvious,  and  the  low  cost  ought 
to  render  it  popular  in  California  vineyards. 

Other  preferences  are  :  Its  firmness,  its 

protection  against  birds,  its  benefit  in  dry 
seasons,  its  suppression  of  weeds,  easier 
tieing,  pruning  and  harvesting,  all  done  in 
shade,  and  last  but  not  least.  Us  production 
of  the  finest  quality  of  grapes,  because  they 
are  hanging  free  and  kolated,  and  are  at 
the  same  time  iJroifcfeJ  against  sun-burning 
and  bad  mather  in  a  way  which  no  other 
trellis  ever  tcilt  afford. 

These  trellises  are  blessings  to  the  vint- 
ners aud  will  prodnce  a  new  era  of  welfare 
and  riches. 

Particulars  and  prices  at  the  office  of  tha 
S.  F.  Mekchast,  323  Front  street,  P.  0. 
Box2366,  San  Francisco,  Cal. 


EL  PINAL  VINEYARD, 


STOCKTON,  CAL. 


SATURDAY 


November  21, 1885. 


At  2  P.  M.,  or  on  arrival  of  the  English  Mails. 


THE   SPLENDID  3-000-TON   STEAMEK 

THE  ALAMEDA, 


CAPT.  H.  G,  MOESE. 


Leaving  ou  the  above  date,  will  run  through  to  the  Colonics,  calling  at 

HONOLULU,     AUCKLAND    and    SYDNEY. 


l^  For  particulars  as  to  freight  and  passage,  apply  to 

JOHN    D.    SPRECKELS     &     BROS., 

327  MARKET  STREET,   S.  F. 


VINEYARDISTS    AND   ORCHARDISTS, 

WE  CALL  YOUR  ATTENTION  TO  OTJB 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLBD  IRON  PLOW  MANUFACTURED, 
Aud  the  Uetot^t  Dransht  "»»•  «»«'  ^^^-    *'"  **"'"  '"  ""'^  *""•■  "'  *"" 


Cuttings  and  Vines  for  sale  of  the  Following  Varieties: 

Petit  Bouschet,  Lenoir,  Alicante  Bouschet, 

Cabernet  Sauvignon,       Cabernet  Franc, 

Verdot,  Tannat,  Mondeuse,  Malbeck,  Verdelho, 
Mantuo  de  Pilas,       Mantuo  Castilliano, 

Malmsey,  Pedro  Ximenez,  Peruno, 

Palomino,    Veba,    Boalj 

And  other  recently  imported  Varieties,  in- 
cluding True  Port  Varieties  of  Portugal. 

;GE0.  west,  Stockton,  Cal. 


GALE'S    CHILLED    METAL 

Presents  itself  as  the  important  feature,  being  harder  than  any  «*"  P'"" '°^'*' 3 

den  below  the  surface.  {^om  the  best  quality  of  White  Oak  timber. 

l^'ploTty  '^^^rZ^.^^^rS^^^^^^  the  center  of  thebean,, 
and  the  °t''" '''-"g'^ '^^^^''c%MX'fto"''do"::  "o^d  or  better  work  than  any  chilled 
„lo^'in  the'^^kr  If  after  two  day's  \rial,  any'of  our  Gale's  Plows  should  not  gtve 
S.ct  s'aisSetion'it  can  be  retumed'to  us  and  we  will  refund  the  money. 
'JS^  For  prices  and  other  information  address 


SAN  FKANcisco.  |  BAKER  &  HAMILTON.  1 


SACKASIENTO, 
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CHARLES 


BUCKLAND. 


Kdltvr    mid    l*ro|>rlfl4ir. 

Oinc«,  323  Front  8trt«U I'odtoffloe  Box,  'jrWrt 

TEHMS-l'AYAKLE  IN  ADVANCK. 

One  ("opy  otio  jear $3  tXt 

lliK'  copy  nix   itionthg •     1  Tft 

I  ac-lu<liiik' city  delivery,  United  State*,  or  Canadian 
PomoKc. 


Kntert.'d  at  tho  PostotHce  m  second  clniu  matter. 


AUKNTS. 

CLOVERDALE.  Sonoma  Co J.  A.  CAKKIK 

DUNCAN'S  MILlJi,  SuiiomaCo I'.  F    Sl-OAM 

J     H.C.WAHNKi;. 

tKtSNO tuoldcn  Kulo  B«»«r 

UKYSERVILI.E,  Sonoma  Co U.  I.EI'l'O 

HEALUSBUKO,  Sonoma  Co A.  BALT/.KLL 

SAN  JOSE,SanUCUr»C0 E.  B     i.KWIS 

SANTA  ROSA C  A    WUIUHT 

SONOMA JOHN    It.  HtlBINSON 

ST<K-KTON WM.  H.  KOBINSON 

WIND.SOK.  »onom»cb LINDSAV  &  WEU^H 

Wt  H>l  >U\NO,  Yolo  Co E    BEfltJ 

lioNuI.UI.U  J.  U.  OAT,  Jr.  Ai  Co 


FlUDAY NOVEMBEll  G,  1885. 


Hei'OKTitlC'**"* 


Our  frieudsin  the  Frtsuo  Viticultural 
and  Horticultural  AsBuciation  rLCoguize  tin- 
value  of  a  journal  like  the  Mebchant 
gnarding  andadvaucing  their iutirests,  aud 
give  effect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seeu  by  the  follow- 
ing resolution: 

Official. 

l<RKSNo,  Cal.,  April  5,  1884. 

Proprietor  3.  F.  Merchant.  -  Dear  Sir:  Below 
is  a  copy  of  the  minutes  (it  the  last  meeting;  of  the 
Fresno  Viticultural  and  Horticultural  Society  that  in 
of  interest  to  yourself. 

Jtenulofd  -That  this  A»soclation  recofirnize  tlie  S\N 
Kkascisco  MitRciiASTM  one  of  the  best  oivanB  I'f  tho 
Viticultural  and  ilorticultumi  intercats  in  the  StoUr. 
an  ex|X)iii»t  of  their  viewa  and  aolu  advocate  of 
their  intcrcjrts,  and,  morecivcr  aa  a  pajver  which  has 
taken  more  than  ordinarj'  interest  in  the  prosperity 
of  Freanu  county.  We  ayree  to  k'^'*-' Ihc  publisher 
our  liberal  support  while  tliat  journal  pursues  the 
counc  for  which  it  ho.'*  hitherto  bt-endistlniruished. 

Moreover,  wo  sii^f^'utit  that  manufaeturers  and  deal- 
ers in  a^tricult'iral  implements  and  other  merch.indiso 
who  wish  to  tall  our  attention  to  their  ifootis,  aid  us 
and  other  Vlticulturista  in  maintaining  the  San  Fran- 
cisco Merihast  on  a  sound  footing',  by  yivin^  it  a 
lanfe  share  of  tneir  advertising  patronoifo. 

Be  it  further  tenuloed  that  the  Fresno  Viticultural 
and  Horticultural  Society  tender  its  thanks  to  the 
San  Francisco  Mkrcuant  for  past  favors. 

C.  F.  ItltJUS,  Skcbictary. 


TIT  I('(Jt.T  DUAL    AWAU08, 


Concerniug  the  awards  made  to  Califot- 
nia  viticulturiets  at  tho  Louisville  Exposi- 
tion, Mr.  Pohndorff  writes  as  follows  ; 

Last  evening  I  received  the  reports  of 
judges  who  made  the  awards  to:  J.  H. 
Druiumond  for  superior  quality  of  Gutedel 
of  1881,  excellent  quality  oi  Semillou  of 
1883,  for  best  Ziufiindel,  good  quality  of 
Franc  Pinot.  Mrs.  Kate  Warfield  (or  best 
Kiesliug  of  1880.  Stem  &  Rose  for  best 
Port  wine.  Napa  Valley  Wine  Co.  for 
superiority  of  quality  of  brandy,  18H0  and 
1881,  best  IlirKliug  of  1878,  for  fine  exhibit 
of  sweet  wines.  Geueral  Henry  Naglee  for 
fine  old  Trousseau  wine,  1870,  brandy  for 
age  and  purity.  Vineyard  Proprietors  Co. 
of  Sacramento  for  finest  new  brandy.  Sup- 
plyers  of  Sherry  brand  "  Cortes,"  for  btist 
Sherry. 

I  am  sorry  to  bo  too  late  for  reaching 
your  issue  of  tho  S.  F.  Mkrchant  of  to- 
day, even  if  I  telegraphed  at  the  early  hour 
I  write  thcsM  lines. 

Tho  concurrence  to  the  collective  grape 
growers'  stands  is  in  these  last  days  of  the 
Exposition  so  greut  that  I  have  to  bo  at  my 
post  from  H  a.  m.  to  10  p.  m.  Thus  littlo 
time  remaiuR  for  writing.  The  interest  ex- 
cit*'d  by  our  wines  is  now,  at  the  close  of 
the  Exposition,  a  lively  one;  tho  effect  of 
the  wine  exhibits  the  most  dtnirable  one, 
and  as  the  President  of  the  Exposition  said 
lust  nigh  t,  the  object  of  my  mission  is 
reached  favorably. 


Tiir  viwrAUK  or  imm  anw  trn^BB 

|>HONI>M"rN. 

The  readers  of  the  Mfbchant  naturally 
expect  some  general  information  concern- 
ing the  1885  vintage  of  the  State  of  Cali- 
fornia. We  have  been  at  considerable  pains 
t«i  get  at  the  facts.  Wo  have  made  due  al- 
lowances for  tho  sources  from  which  our 
advices  have  been  obtained,  estimating  the 
bull  and  boar  statements  at  their  true  worth. 
Wo  now  give  an  estimate  of  this  year's 
vintage  and  tho  prospects  to  the  best  of  our 
ability.  If  we  have  made  any  error  it  is  in 
over-estimating  the  crop  and  under-esti- 
mating future  values.  But  we  think  wo  are 
near  the  murk. 

It  was  anticipated  that  Califoniia  would 
produce  20,000,000  gallons  of  wines  this 
year.  As  the  season  advanced  and  late 
frosts,  grasshoppers,  coulure,  excessive 
heat,  quails,  and  defective  fermentation 
have  in  turn  held  their  sway,  the  fallacy  of 
making  estimates  a  year  in  advance  of  the 
times,  and  without  heed  to  the  contingen- 
cies of  climate  and  higher  powers  than  our 
own,  has  become  very  apparent.  The 
vintage  is  practically  over,  but  there  is,  in 
some  parts,  a  tendency  to  milk-sourness 
which  may  destroy  some'of  the  little  that  is 
left.  The  quality  of  the  wine,  however,  is 
generally  excellent  and  far  superior  to  any- 
thing in  this  direction  that  California  has 
yet  produced. 

Tho  vintage  of  1884  was  estimated  at 
15,000,000  gallons.  This  year's  vintage  we 
estimate  at  half,  that  amount— 7,500,000 
gallons.  This  is  a  great  drop  but  it  has 
already  proved  a  benefit  in  advancing  prices. 
A  few  months  ago  wine  sold  at  from  ll(7f),15 
cents  a  gallon.  Now  sales  have  been  effect- 
ed at  25  cents  and  offers  of  from  25@31 
cents  have  been  refused,  the  former  price 
for  ordinary  wines  and  the  latter  price  for 
superior  quality.  In  brandies  there  has 
been  a  similar  change  in  quotations,  eity 
dealers  buying  all  stocks  upon  which  they 
CAU  lay  their  hands  at  bed-rock  prices.  Un- 
fortunately, in  some  instances,  the  makers 
have  not  been  aware  of  the  true  shortage  in 
city  cellars,  and  sold  for  less  than  they 
might  otherwise  have  realized. 

Our  estimate  of  the  vintage  of  1885  is  as 
follows  : 
County.  O&llons. 

Los  Angelea 2,000,000 

Nftpa 1.300.000 

Fresno  1,*.200,000 

Sonoma 1,000,000 

Other  CounticB '.2,000,000 

Total  fpillons 7,500.000 

Vintage  of  1884 16,000,000 

This  year's  crop  varies  from  one-third  to 
two-thirds,  in  different  localities.  less  than 
that  of  1884.  Tho  total  shortage  is  really 
one-half.  It  will  now  be  interesting  to 
consider  our  present  supplies  and  future 
demands  with  a  view  to  estimating  possible 
prices  and  tho  prospects  of  their  rise  or 
fall.  Our  basis  of  information  is  sound, 
and  our  figures  for  home  consumption  and 
export  trade  are  reliable.  The  following 
tables  will  best  convey  the  information. 
Thus : 

Supply.  QaUoiii. 

Stocks  of  wine  on  hand 3.600,000 

Vintajfo  of  1885 7,500,000 

Total  available  supplies 11 ,000,0OU 

The  next  table  shows  tho  demand  and 
consumption.     Thus  : 

Demand.  ConvumpUon . 

Home  conitnmptioii 6,O00,0<Ml 

Export  trade 4.5Ot(,00O 

For  brandy 1,500,0(K» 

Total 11,000.000 


This  wilf  show  a  condition  of  empty  cel- 
lars in  a  year's  tinio  and  such  will  bo  tho 
case,  unless  extensive  adulteration  bo 
adopted.  Our  estinmte  of  supply  is  correct, 
but  our  er^tiiuiite  of  demand  is,  if  anything, 
below  the  nuirk.  The  consunipti.m  of 
wine  in  this  State  is  generally  cunci-ded  to 
be  fi,000.000  gallons  instead  of  5,000,000. 
We  know  that  our  export  trade  for  this 
year  will  exceed  4,000,000  gallons  and  there 
is  no  reason  to  anticipate  a  decline  in  either 
of  these  sources  of  demand  for  tho  ensuing 
year.  On  tho  contrary,  they  will  increase. 
These  facts  are  well  known  by  tho  city  wine 
jobbers  who  are  anxious  to  purchase.  We 
wish  them  to  be  equally  as  well  known  by 
the  country  wine  makers.  Prices  have  ad- 
vanced over  75  per  cent  withiu  a  few 
months  and  they  will  advance  still  further. 
Tho  dealers  want  this  j'oar's  good  wine  to 
blend  with  the  inferior  wines  of  1884.  They 
must  also  have  them  in  order  to  continue 
in  their  business.  These  are  plain  state- 
ments. Tho  princii>al  drawback  to  tho 
short  vintage  is  that  it  will  postpone,  for 
another  year,  any  attempt  on  a  large  scale 
to  age  our  wines,  A  few  makers  may  be 
able  to  do  so  to  a  small  extent,  but  the 
greater  portion  of  the  new  wine  will  be 
consumed  before  the  end  of  188G.  In  con- 
clusion we  re-iterato  our  opinion  that  the 
vintage  of  next  year  will  come  upon  a  bare 
market. 


HAWAIIAN     AFFAIRM. 


Our  latest  advices  from  the  Islands  re- 
port a  very  favorable  outlook  for  the  future. 
The  sugar  crops  are  unprecedentedly  largo 
and  it  is  estimated  that  the  total  output  will 
aggregate  90,000  tons.  The  new  arrange- 
ment for  the  Australian  mail  service,  mak- 
ing Honolulu  the  central  point,  is  fully 
appreciated  and  a  healthy  development  of 
trade  in  this  connection  is  looked  for.  Old 
stocks  seem  to  have  been  nearly  worked  off 
and  exports  from  San  Francisco  to  the  Is- 
lands bid  fair  to  increase.  The  Planters 
Labor  and  Supply  Compamy  has  held  its 
annual  meeting  and  discussed  matters  per- 
pertaining  to,  and  outside  of,  its  proper 
functions.  The  Government  firmly  opposes 
the  extensive  introduction  of  Chinese  and 
advocates,  as  farm  laborers,  those  who  will 
ultimately  become  permanent  settlers  on  a 
small  scale.  A  scheme  is  on  foot  for  the 
etttablishmeut  of  a  number  of  small  farms 
in  the  neighborhood  of  Honolulu,  through 
the  subdivision  of  a  large  tract  of  land 
hitherto  uncultivated.  The  cry  of  '*  dull 
times'' is  not  so  frequently  heard  as  for- 
merly, and  in  fact  we  learn  from  two  gentle- 
men, who  returned  to  Honolulu  by  this 
week's  steamer,  that  they  really  find  more 
business  than  they  can  attend  to,  and  that 
tho  "dull  times"  cry  is  merely  the  outcome 
of  political  croakers  who  stand  at  street 
corners  giving  vent  to  their  utterances. 
These  opinions  are  expressed  by  gentlemen 
not  in  accord  with  the  present  administra- 
tion, but  who  have  tho  good  sense  to  attend 
to  their  business  and  their  own  affairs  in 
preference  to  continually  complaining  and 
neglecting  more  pertinent  and  profitable 
mundane  matters. 

As  an  instance  or  two  of  tho  business 
outlook  on  the  Islands  and  of  manufactur- 
ing institutions  in  this  city  which  are  di- 
rectly benefitted  by  trade  associations  with 
them,  wo  may  mention  the  fact  that  the 
Honolulu  Iron  Works  have  orders  in  hand 
tliut  will  keep  it  running  almost  for  a  couple 
of  years.  The  consequence  is  that  some  of 
tho  orders  are  being  executed  in  San  Fran- 
cisco bj  our  local  iron  works.    Among  oth- 


er works  on  hand,  or  just  compleli'd,  are 
the  construction  of  a  small  steunur  by  tho 
Fulton  Iron  Works,  for  W.  H.  Holmes  of 
Hilo,  who  will  run  her  in  connection  with 
his  stores  on  the  coast  of  tlie  island  of 
Hawaii.  From  H'ooff  and  Iron  we  also 
learn  that  the  Fulton  Iron  Works  are  build- 
ing six  boilers,  54x10,  and  12  bag  filters  for 
tho  Anu-rican  Sugar  Urfiiiery;  also  a  Corliss 
engine  14xJ0  inches,  besides  other  machin- 
ery, to  be  sent  to  the  Islands.  The  tittle 
steamer  built  by  the  Fulton  Irrin  Works  for 
Mr.  Holmes  is  55  feet  long,  and  fitted  with 
a  vertical  compound  surface  condensing  en- 
gine, with  a  low  pressure  cylinder  ri'inchesiu 
diameter,  and  a  high  pressure  cylinder  7 
inches  in  diameter;  a  steel  boiler  54  inches 
in  diameter,  G*^  feet  long  with  a  furnace  27 
inches  in  diameter.  These  are  local  evid- 
ences of  benefits  accruing  from  trade  with 
the  Islands  and  a  sign  of  the  i-utire  absence 
of  dull  times  in  tho  tropics.  One  of  tho 
most  practical  plantation  managers  tells  us 
that,  with  careful  judgment,  economy  and 
strict  attention  to  business  there  is  lots  of 
money  in  sugar  growing,  notwithstanding 
recent  low  prices.  Ho  has  had  a  large  and 
extended  experience  and  is  a  competent 
authority  ou  such  matters.  Taken  all  in 
alt  there  is  a  very  favorable  outlook  for 
Hawaiian  trade  affairs. 


Ueorjce    We«t  of  Stocklou. 

About  two  and  a  half  miles  north  of 
Stockton  lies  tho  "El  Pinal*'  Vineyard,  so- 
called  from  a  grove  of  pines,  seveml  acres 
in  extent,  planted  in  18G0.  This  is  the 
homestead  of  Mr.  George  West  and  on  it  ia 
the  winery  and  distillery  where  are  distilled 
his  justly  celebrated  wines  and  brandies. 
The  first  planting  of  old  Mission  vines  was 
made  in  1852,  and  there  are  now  a  hundred 
acres  of  vines  which  are  being  grafted  over 
as  fast  as  possible  with  excellent  success. 
Mr.  Frank  W^^st  kindly  drove  mo  all  over 
the  vineyard,  and,  though  this  is  the  worst 
season  of  tho  year  to  look  for  beauty,  the 
cleanliness  and  absence  of  weeds  made  up 
for  the  lack  of  the  luscious  fruit,  most  of 
which  has  been  picked.  About  ten  miles 
from  Stockton  Mr.  West  owns  another  vine- 
yard of  GO  acres,  planted  in  18.0  with  for- 
eign vines.  He  is  also  interested  in  the 
Sierra  Vista  Vineyard  at  Minturn  and  in  the 
Escondido  raisin  ranch  at  San  Diego.  Mr. 
West  is  not  only  an  ardent  and  advanced 
viticulturist,  but  he  also  thoroughly  under- 
stands distilling  in  all  its  branches.  Hav- 
ing had  tho  pleasure  of  trying  his  brandies 
made  from  "West's  Prolific''  and  the  "Ries- 
ling grape''  and  speaking  as  "  one  having 
authority,  not  as  tho  scribes,''  I  do  not 
hesitate  to  say  that  for  purity,  body  and 
flavor  they  cannot  be  beaten  either  in  tho 
old  country  or  tho  new.  I  also  sampled 
some  fine  four-year-old  Trousseau  Port  of 
which  alas  tho  supi)ly  is  limited.  The 
other  wines  of  his  brand  lack  but  one 
thing — "  ago  '' — which  they  have  a  poor 
chance  of  gettiug  as  tho  demand  for  them 
is  ever  on  the  increase.  Tho  soil  and  cli- 
mate is  so  suitable  that  it  seems  a  wonder 
that  Stockton  is  not  entirely  surrounded 
with  vineyards.  C.  B.  K. 


It  is  reported  that  Mr.  H.  W.  Crabb  has 

sold  his  entire  stock  of  1885  wines,  some 
200,000  gallons,  to  Lachman  &  Jacobi  for 
25  cents  a  gallon.  Another  report  is  that 
he  has  reserved  from  40,000  to  50,000  of  his 
choicest  wines  and  sold  the  balauco  at  22^^ 
cents.  In  either  case  there  is  a  marked  ad- 
vance on  the  rates  to  which  wines  were 
forced  down  only  a  few  months  ago. 


November  6,  1885 
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THE  MEW  AKKASUEMESTS  FOB  THE 
AlKTUALIAN  MAIL  SEBVICE. 


The  last  mail  from  the  Colouies  brought 
full  pr.rliculars  of  the  arrnugemeuts  made 
tor  the  uew  Anstnllian  service.     We  have 
received  a  copy  of  the  contract  from  which 
we  take  the  following  particulars  that  are  of 
most  general  importance.     The  vessels  em- 
ployed in  the  service  are  to  be  of  not  less 
than  2, MO  tons  register.     One-half   of   the 
whole  passenger  accommodation  is  to  be  re' 
served  between  Sun   Francisco  and  Hono- 
lulu, and  the  same  between  Honolulu  and 
Sydney   or  Auckland,    for    passengers    by 
mail  to  and  from  the  colonies.     The  steam- 
ers may  call   at   the   Navigators,  an   hour 
being   allowed   for   detention   there.      The 
steamers  may  be  detained  for  a  period  not 
exceeding  thirty-fix  hours  at  ban  Francisco 
or  Honolulu,  or  twenty-four  hours  at  Syd- 
ney or  Auckland,  free   of   demurrage,  and 
contractors  are   to  wait  sis   days   at   San 
Francisco   or   Honolulu   if    necessary,    for 
arrival  of  mails  from  Europe,  and  six  days 
at  Honolulu  for  arrival  of  mails  from  the 
Colouies,  on  the  demurrage  of  S25  per  hour, 
less  the  thirty-six  or  twenty  fonr  hours,  free 
of   demurrage.     Delay   at  Auckland    may, 
with  the   consent  of  New  South  Wales,  be 
prolonged  beyond  twenty-four  hours  at  the 
demurrage  of  $25  per  hour.     A  penalty  of 
$1,000  is  imposed  if  the  vessels  are  not  ready 
to  start  at  contract  time,  and  a  further  pen- 
alty of  $250  for  every  successive  twenty-four 
hours'  delay.     The  payment  for  the  com- 
plete  service  is  $150,000  per  annum.     A 
bonus  of  $25  per  hour  is  to  be  given  on 
time  saved  up  to  30  hours,  but  not  beyond 
that.     Any  subsidy  or  payment  by  the  Eng- 
lish Government  to  either  colony  is   to  be 
retained  to  its  own  use  by  such  colony,  but 
any  subsidy  or  payment  from  any  Austra- 
lian colony  or  Polynesian  islands  is  to  be 
equally  shared  between  the  two  colonies. 
The  company  in  case  of   failure  to  perform 
its   contract  is    to   forfeit  $25,000  to  New- 
Zealand,  and  $12,500  to  New  South  Wales 
as  liquidated  damages.     New  Zealand  is  to 
have  two-thirds,  and  New  South  Wales  one- 
third  of  all  pensions,  penalties  and  demur- 
ra"e8.     All  vessels  employed  must  be  fitted 
with  refrigerating  machinery  and  ice  cham- 
bers.    Harbor  and  light  dues  are  to  be  re- 
mitted at  Auckland  and  free  dockage  given 
at  Sydney. 

For  the  first  time  the  Government  of  the 
United    States     are     to     contribute,    and 
although  the  sum  is  small  ($20,000),  still  it 
is  a  recognition  of  the   importance    of   the 
line.  This  has  been  mainly  efifected  through 
the  instrumentality  of  Mr.  Charles  Creigh- 
ton,  the  New  Zealand   Government    Agent 
in  San  Francisco,  who  placed   a   plain  and 
carefully  prepared  statement   of  facts,  and 
the  importance  of  the   Australian   trade  to 
this  coast,  before  the   United  States  Post- 
master-General.     The     contracting    com- 
pany    is     the     Union     Steamship     Com- 
pany   of    New  Zealand,  which  has  shown 
great  enterprise   in  the   management  and 
extension    of    its    trade,    and    which    has 
now   a  fleet    of    maguificent  vessels    ply- 
ing on  the  coast  of  New   Zealand,  between 
the  AustraUau  colonies,  Tasmania  and  New 
Zealand,  and  between   Fiji   and   New   Zea- 
land.    The  serrice  is  a  four-weekly  one   as 
at  present.     The  time  is   25  days  between 
Sydney  and   San  Francisco,    and   20   days 
between  Auckland  and  San  Francisco.  This 
will  be  one  day    quicker    than    the    last 
arrangement.     The  Union   Company   will 
cany  from  Sydney  to   Auckland  and  on  to 
Honolulu,  and  there  they  will  connect  with 


the  boats  of  the  Oceanic  line,  belonging  tj 
the  Spreekels  Brothers.  The  contract  has 
been  made  for  three  years.  The  vessels  of 
the  Oceanic  line  are  of  the  first  order  of 
passenger  steamers.  They  ply  fortnightly 
between  San  Francisco  and  Honolulu,  and 
passengers  traveling  either  way  will  have 
the  option  of  stopping  at  Honolulu  to  see 
that  country  and  the  many  interesting  and 
wonderful  sights  there.  The  Union  Com- 
pany have  a  maguificent  boat,  the  Mararoa, 
whose  carrying  capacity  is  quite  competent 
for  the  trade.  This  company  proposes 
greatly  extenihng  their  present  trade 
by  opening  up  commerce  between  the 
colonies  of  Australasia  and  China  and  Japan . 
It  is  believed  that  the  change  in  the  ser- 
vice will  augment  the  popularity  of  the 
route,  and  lead  to  a  considerable  increase  in 
the  passenger  trade  between  the  Australa- 
sian colonies  and  Europe  by  way  of 
America. 

The  first  steamer  conveying  the   mails 
under  the   new   arrangement   will  be  the 
Alameda,  belonging  to  the   Oceanic   Com- 
pany, which  will   leave   here   on   the    21st 
inst.  and  go  right  through  to  Sydney.  This 
has  been  rendered  necessary  in  consequence 
of  the  entire  withdrawal  from  any  partici- 
pation in  the  service  of  the   Zealandia  and 
Australia.     It  will  be  beneficial  to  the  new 
line  by  enabling  people  in  the   colonies  to 
see   for   themselves   one   of    the     splendid 
steamers  that  perform  the  service  at  this 
end.     Sir  Julius  Vogel,  the  Premier  of  New 
Zealand,  in  a  telegram  to  the  New  South 
Wales  Government,  said:     "The    Oceanic 
Company  run  fortnightly  steamers  between 
Honolulu  and  San  Francisco.     They  have 
two  vessels,  each  of  3,000  tons  and  3,000 
horse    power,    capable    of   a   high    speed, 
splendidly  fitted  for  passengers  with  modern 
improvements,    built   in   1883,  superior   to 
anything   hitherto   on   the   San  Francisco 
line.     Our   mail    agent  has   reported  very 
favorably  on   them.     We  think,  also,  that 
Spreekels'  influence  will  secure  us  facilities 
from  the  railway  companies,  and  additional 
speed  which  English  companies  are  quite 
unable  to  command.     The  route  would  be 
Sydney,  Auckland,  Honolulu  and  San  Fran- 
cisco, and  back.     Spreekels  would  do  Hono- 
lulu to  San  Francisco,  and  the  Union  Co. 
Honolulu,  Auckland  and  Sydney."     As  far 
as  this  end  of  the  service  is  concerned  we 
feel  assured  that  the  traveling   public,  as 
well  as  the  Colonial  Government ,  will  have 
no  cause  for  complaint. 


FEKMENTATION  AND  ZYMOTIC  DIS- 

EASEN. 


The   study   of  fermentation  of   wines  is 
closely  allied  to   the  work  of  progressive 
physicians  who  have  to  deal  with    zymotic 
diseases.     The  ordinary  remedies  for  mala- 
rial  fever   are    found   to   be   checks   upon 
vinous    fermentation.       During    the     last 
month    the   State    Board   of  Health  called 
attention  to   the   singular   absence   of   the 
usual  fatalities  from  zymotic  disease.  Could 
the  same  cause  that  has  made  wine  making 
diflicnlt  have  had  an  influence  on  the  pub- 
lic health  ?     Among  the   curiosities   in   ex- 
perimental fermentations  at  the  oftice  of  the 
State  Commission  are  reports  on  the  favor- 
ing influence  of  coffee,  tobacco  and   opium 
in  exciting  the  action  of  the   alcoholic   fer- 
ment germs.     Alcohol  tends   to   retard   all 
kinds  of  fermentation,  and  it  is  known   by 
medical  men  that  since  the  introduction   of 
light    wines    into    malarious    districts    of 
France  the  common  diseases  of  the  country 
have  been  lessened.     A  sour  stomach   is   a 
frequent  result  of  eating  pastry  and  sweet- 
ened fruits,  a  milk  sour  wine  is  a  similar 
phenomenon.     Wines  with  a  sufficiency   of 
tannin  are  tonic  to  the  stomach  and  do  not 
give  rise  to  sourness.     Tannin  is  a  correct- 
ive of  sour  or  diseased  fermentations  in  the 
wine   vat.     Those   materials  which  favor 
vinous  or  alcoholic   fermentation   are   cor- 
rectives of  diseased  ferments.     The   study 
of    experimental    fermentation    of     wines 
might  prove  a  good  school  for   young   phy- 
sicians.    Badly  fermented   wines,  or  those 
still   containing    sugar    and    other    unfer- 
mented  fermentescible  matter,    are  known 
to  be  productive  of  serious   diseases  aff'ect- 
ing  the  kidneys,  liver  and  bladder,  resulting 
sometimes  in  chronic  gout,  neuralgia  and 
rheumatism.     Physicians  are  therefore  in- 
terested in  knowing   something   about  the 
fermentation  of  wines  which  their  patients 
consume.     A  writer  in  the  Patron   recently 
remarked,  when  referring  to  the   fact   that 
the  wine  makers  found   some  difficulty  in 
converting  all  the  sugar  in  their  clarets  into 
alcohol:  "Thank  God  for  that!"     It  is  not 
1  to  be   expected   that  every   contributor  of 
I  that  paper  should  be  well  informed  on  sub- 
jects of  diet.     Indeed,  it  is  possible   that 
the  writer  mentioned  may  even  eat  hot  bis- 
cuits   at  breakfast  in    preference  to   well 
cooked  cold  bread,  and  it  is  not  improbable 
that  he  is  a  dyspeptic  and   needs  medical 
advice. 


A  gentleman  in  Denver,  Colorado,  writes 

to  the  State  Viticultural  Commission  for 
copies  of  recent  reports,  and,  in  making 
inquiries  concerning  our  productions,  he 
says:  "  I  don't  ask  these  questions  from 
idle  curiosity,  but  from  a  business  point  of 
view.  I  am  about  to  establish  a  wine  cella| 
here  and  to  sell  California  wines  at  Cali- 
fornia prices,  and  wish  to  be  informed  on 
all  points  from  alpha  to  omega.  Any  sug- 
gestions you  can  offer  will  be  gladly  re- 
ceived." 


J.  De  Earth  Shorb,  of  the  State  Viticnl- 
ttiral  Commission,  writing  from  San  Ga- 
briel, says  that  he  has  also  been  troubled 
this  year  with  difficult  fermentations  of  red 
wines,  but  that  they  stopped  at  2  per  cent, 
of  sugar  instead  of  at  5,  as  generally  hap- 
pened  further  north.  By  exercising  proper 
care,  however,  his  cellar  is  now  in  good 
condition,  all   the   wines  being  fermented 

out. 

•— • 

There  has  been  some  doubt  in  the  past  as 
to  the  identity  of  what  is  recognized  here 
as  lactic  fermentation,  or  "  milk  sourness.'' 
This  question  has  been  practically  put  at 
rest  by  the  examination  of  one  of  the  well- 
known  kinds  of  milk  sour  wines  of  this  sea- 
son's development,  in  which  the  lactic  germ, 
as  shown  in  Pasteur's  illustrations,  was 
plainly  visible  under  the  microscope  at  the 
office  of  the  State  Commission. 

In  the  Vienna  TVine  Journal  of  Septem- 
ber 24th  a  correspondent  states  that  from 
20  seeds  of  Californica  (originated  from 
Harbin  Springs)  he  obtained  11  fine  plants 
since  last  spring  from  one  to  two  feet  high, 
and  they  would  have  reached  three  feet  in 
length  had  they  not  been  topped.  All  of 
these  young  vines,  according  to  the  shape 
of  their  leaves,  seem  true  to  the  variety. 


Ilnliau  Wines  for  EuslauU. 


Sig.  R.  Pini,  at  the  conclusion  of  his  re- 
port to  the  Italian  Ministry  about  wine  ex- 
ports to  England,  points  out  several  propo- 
sitions for  enlivening  that  commerce: 

1.  To  grant  high  premiums  to  firms  who 
effectively  take  exportation  of  wines  in 
hand  and  establish  retail  stores  of  Italian 
wines  in  England. 

2.  To  pay  a  premium  to  large  hotels  in 
Italy  who  prove  to  have  introduced  the  best 
Italian  wines  and  difl'used  them  among  their 
foreign  guests. 

3.  To  procure  reduced  freight  rates  from 
the  great  steamer  companies  who  transport 
Italian  wines  to  England. 

■1.  To  send  by  men-of-war  and  mercantile 
vessels  Italian  wines  on  long  voyages,  to 
prove  that  navigated  wines  that  have  felt 
the  influence  of  tropical  heat  are  improved, 
as  is  the  general  opinion  in  England. 

5.  To  procure  that  British  Consuls  in 
Italy  can  report  with  truth  to  their  gOYern- 
ment  about  Italian  vineyards. 


TUe  liOudou  Balsiu  Market. 

Our  latest  advices  oonceming  the  London 

raisin  market  are  that  the  crop  of  Valen- 
cias  is  22,000  tons  at  the|most,  of  which 
London  alone  takes  9,000  tons  while  Amer- 
ica wants  10,000  tons.  It  will  be  a  ques- 
tion of  short  supply  raising  the  value  to  a 
level  that  will  check  demand.  Sultanas 
will  run  far  short  of  the  average  of  late 
years  and  a  much  higher  range  of  quota- 
tions exists  in  London.  In  Muscatels  a 
good  trade  is  doing  at  full  rates  for  choicest 
and  $1  25@$2  50   advance  upon  medium. 


Prof.  W.  B.  Kiaing  has  been  able  to  add 
to  his  collection  of  specimens  of  ferment 
germs  the  micoderma  i-ini,  the  same  that  is 
found  on  the  sherry  wines  in  Spain.  It  was 
discovered  at  the  cellar  of  Capt.  Gustav 
Niebaum,  in  Napa  County,  by  the  Pro- 
fessor's assistant,  Mr.  Grandjean,  on  the 
surface  of  one  lot  of  one-year-old  "  Golden 
Chasselas"   (Palommo)  wine. 

About  the  wisest  thing  the  wine  makers 
of  California  ever  did  was  to  exhibit  at  ex- 
positions, and  the  next  wisest  was  to  put  a 
man  like  Mr.  F.  Pohndorff  in  charge.  Mr. 
Pohndorfi'  has  taught  the  people  of  Louift- 
ville  more  about  California  wines  in  the  few 
weeks  he  has  been  there  than  they  ever 
dreamed  of  before.— Bon/orCs  TFme  and 
Spirit  Circular. 

Mr.  J.  H.  Drummond,  of  Glen  Ellen, 
has  made  his  first  shipment  of  wine  to 
Honolulu  in  filling  a  sample  order.  This 
direct  trade  with  the  makers  will  be  mn- 
tnally  beneficial  and  should  be  extended. 

♦-* 

A  premium  of  300,000  francs  has  been 
proposed  to  the  General  Council  of  the 
Gers  in  Frauce  for  the  discoverer  of  a  sate 
remedy  against  peronospera. 


The  last  shipment  of  grapes  from  Fresno 
to  the  Cordelia  Wine  Company  have  proved 
difficult  to  ferment  out.  Capt.  C.  E.  Shilla- 
ber,  the  manager,  came  to  San  Francisco 
last  week  to  consult  with  the  State  Commis- 
sion on  the  subject.  He  reporU  later  that 
he  tas  adopted  measures  recommended, 
and  is  afl'ording  the  Commission  the  latest 
opportunities  for  continued  experimenta- 
I  tion.  His  records  wiU  be  carefully  recorded 
for  the  information  of  the  public. 


Among  our  recent  visitors  were  Mr.  F. 
Pohndorff,  Jr.,  of  Mission  San  Jose.  Mr. 
Frank  West,  of  Stockton,  and  Mr.  H.  M. 
Maxwell,  of  Colfax. 

From  Nimes  (south  of  France)  new  Ara- 
mon  wines  were  quoted  at  20  to  22  cents 
per  gaUon,  or  about  double  last  year's 
prices. 

MUdew  and  hail  have   sadly   diminished 
the  grape   crop  in    the  whole  north  and 
1  northeast  of  Spain. 
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Orlober    16th. 

Chtis.  li.  Bxfklnn'i,  Ksq.,  Secrttaryof  tfir 
I^uisfilU'  Kxposition  I'UirultHryU  Cnmmittfr: 
Yeaterdny  wns  Ciiliforuitt  <liiy  ftt  the  Exposi- 
liuu.  Mr.  Turrill  bus  donf  his  bwBt  to  t-n- 
tvrtain  tht*  thonsiiuds  whu  uiiiio  to  n-spuud 
to  the  cnll,  aud  tho  State  t-xhibitti  wen;  I'X- 
ftiuiued  with  moru  uttoiitiuu  thuu  uvt-r  hv- 
fore. 

I  rogrct  that  I  covild  uut  attL-nd  to  visitors 
more  than  hurriedly  at  the  county  Btauds  to 
explain  all  reyardinfi  the  produets  uf  the 
viueyards  of  i-iich-  but  I  hiid  to  bear  tin- 
brout  at  the  eolUctive  vilicultural  stuuds 
whiclt  were  thronged  and  where  our  grape 
growers  euuld  show  California  hospitality 
by  sips  of  our  wineB.  1  hud  added  anothir 
Ktnnd  where  a  young  lady  assistrd  in  this 
work,  and  I  had  a  youngster  heljiing  nie  to 
ilispeuse  from  dozens  of  glasses  that  sign  of 
liberality  which  was  in  great  demand  at 
momenta  by  such  throngs  that  I  had  to  re- 
quest a  queue  to  be  formed  to  serve  all. 

Boxes  of  raisins  wt-re  likewise  opened  and 
freely  served  therefrom.  Explanations  were 
made  as  well  as  the  numerous  visitors  could 
take  in. 

The  demand  for  sweet  wines  was  replied 
to  by  lettiug  the  people  taste  Angelicas, 
and  as  bitlii-s,  with  the  proportion  of  ten  in 
a  hundred,  askeil  for  sweet  wines,  the  more 
refined  palates  could  be  satisfied  with  the 
fine  assortment  we  have  of  sweet  wines 
from  the  Napa  Valley  Wine  Company  of 
St.  Helena,  of  Sweet  Muscat,  Sweet  Tokay, 
Sweet  Malaga — and  of  Sherry  and  Forts  we 
have  from  several  Napa  Valley  growers, 
from  Mr.  Eisen  of  Fresno  and  Mr.  Jarvis 
of  San  Jose. 

Wo  could  please  many  hundreds  who 
asked  for  Clarets  and  Hock  chamcter  wines 
and  for  an  approximation  to  a  Sjiuterne 
character  wine  Mr.  Crabb  had  supj>licd  us 
with  a  Sultana  grape  wine  of  nice  develop- 
ment. The  higher  class  whites  from  Mr. 
Druramond,  Mrs.  Warfield,  Mrs.  Stewart. 
the  Napa  Valley  Wine  Co.,  and  several 
others,  Mr.  Dresel  also  having  from  his 
stock  here  supplied  us  with  bottled  wines 
of  quality,  were  highly  appreciated  by  a 
host  of  gentlemen  and  in  many  cases  ladies 
in  their  company,  and  as  regards  Clarets, 
of  which  matured  bottled  ones  are  in  a  nice 
assortment  present,  quite  a  number  of  gen- 
tlemen accustomed  to  imported  French  reds 
— appari'ntly  the  exclusive  wine  of  the 
wealthier  class  here — conceded  that  Ameri- 
can reds  from  our  Coast  will  shortly  render 
the  averace  French  Claret  unnecessary. 
Mr.  Cmbb's  delicious  wine,  which  altogeth- 
er distinct  from  Zinfandel,  under  which 
name  that  wine  was  announced  (but  of 
which  I  expect  the  name  of  the  grapes  it  is 
made  from  from  Mr.  Crabb  himself)  a  wine 
of  character  resentbling  if  anything  a  Car- 
lowitz  (Hungarian)  and  in  which  there  is  a 
good  proportitm  of  Burgundy  grape  juici>, 
was  a  proof  to  many  an  intelligent  Ken- 
tucky palate  that  with  such  wiuo  French 
Clarets  are  not  necessary  oven  now. 

That  that  truth  should  dawn  in  the  ele- 
gant circles  who  yet  as  a  unitter  of  course 
patronize  foreign  wines,  is  a  step  towards 
what  we  wish  to  be  known.  Could  the 
work  of  showing  people  that  it  is  a  truth, 
be  continued  for  some  time  here,  it  would 
be  of  great  value  and  even  the  Lauisvillo 
press  might  see  gradually  that  we  are  work- 
ing in  a  noble  und  patriotic  cause — perfect-  ' 


iiig  our  produce.  Some  notice  is  at  lost 
taken  of  our  wines  by  the  jiress  here.  Un* 
fortunately  only  a  whole  week  remains 
until  I  can  no  more  speak  about  our  wines 
and  let  people  taste  them. 

By  all  means  let  New  Orleans,  that  im- 
portant wine  market,  be  touclu'd  properly 
by  our  grape  growers.  Seeing  what  the  re- 
sults cannot  fail  to  be — gradual  ri-eognition 
of  our  good  wines — I  think  it  nrally  should 
bo  followed  up  there,  and  I  desire  to  be 
active  there  in  their  behalf.  How  to  ar- 
range after  the  elapse  of  tho  three  months 
we  agreed  upon  as  the  time  of  my  activity, 
I  cannot  see  at  this  moment  nor  may  your 
Committee  see  the  way  clear.  But  I  should 
regret  that  if  for  a  few  weeks  beginning  and 
work  niy  way  better  into  tho  visitor's  mind 
in  the  Exijosition,  I  had  to  leave  off  just 
whi'U  the  best  results  might  bo  gained. 
You  will  deliberate  on  the  subject — my  de- 
sire is  to  follow  matters  up.  If  I  can  give 
the  time,  I  cannot  at  this  moment  tell.  It 
will  depend  upon  what  I  may  agree  upon 
with  or  be  allowed  by  some  gentlemen  I 
hope  to  see  shortly — if  I  can  continue.  Mr. 
Wetmore,  I  learn,  cannot  leave  this  month, 
but  he  hopes  to  be  in  New  Orleans  on  his 
way  East.  Matters  can  be  matured  by 
your  Committee.  My  willingness  and  de 
sire  to  follow  up  the  work  begun  I  wish  to 
state  clearly,  and  on  the  part  of  the  Com 
mittee  it  is  to  be  decided,  in  case  thi^  views 
of  utility  of  the  work  begun  are  shared 
what  is  to  be  done  after  tho  expiration  of 
my  three  months  service. 

Yesterday  in  the  midst  of  the  bustle  of 
the  day  the  boxes  of  grapes  of  Dr.  Strentzel 
came  in,  and  in  a  pitiful  condition,  mouldy, 
the  smaller  varieties  altogether  mashed — in 
a  pitiful  state  and  I  could  jilace  only  four 
plates  of  Morocco  and  Tokay  on  our  stand. 
The  loose  Muscats  were  comparatively 
sound,  but  as  the  bunches  had  been  sadly 
shaken,  moist  and  most  berries  shaken  ofl" 
the  stalks. 

Mr.  Marvin's  olive  oil, some  olive  branches 
with  green  fruit  on  them  and  two  young 
olive  trees  came  in  yesterday  afternoon  and 
I  put  the  trees  on  the  stamls  where  we 
served  the  wine.  These  trees  are  cxtremelv 
shapely  and  will  be  admired.  The  branches 
with  fruit  caused  many  inquiries — it  was  an 
unknown  plant,  and  they  became  known  at 
once  as  the  branches  Noah's  pigeons  brought 
to  the  Ark.  The  Louisville  Post,  which  I 
forward  to  you,  has  made  mention  of  our 
viticultural  exhibits. 

The  raisins  we  gave  people  to  eat  yester- 
day caused  many  questions  and  I  had  in  a 
huudred  cases  to  explain  that  they  are  of 
American  growth  and  of  most  of  them  the 
grapes  were  those  I  could  show  in  jars  on 
the  collective  stands  of  the  Muscatel  varie- 
ties. Dr.  Strentzel 's  Muscatel  grapes  were 
in  too  pitiful  a  condition  to  show  and  let 
people  eat  them . 

Orlober  17lh. 

Mr.  Geo.  West's  three  cases  of  wines  ar- 
rived. The  cases  contained  nine  bottles  of 
Froiitiguau.  eleven  of  port,  and  nine  of 
brandy.  These  cases  were  not  hooped — 
but  cases  with  irou  bands  have  come  into 
(mr  hands  and  Ihey  had  been  opened  and 
their  contents  lessened  by  several  bottles, 
just  as  if  the  cases  were  not  hooped. 

A  number  of  boxes  of  raisins  have  come 
in  also  yesterday,  and  we  shall  to-day  ex- 
hibit them. 

The  Itailroad  delivered  yesterday  tho 
grapes  of  Dr.  Strentzel,  probably  his  third 
and  fourth  remittance,  the  boxes  arrived 
on  Tiiursday  having  been  his  second  remit- 
tance. 


Tlio  result  of  tho  packings  of  the  boxes 
arrived  yesterday,  is  : 

First  —  Packing  iu  the  small  baskets 
(wooden  trays  rather)  fitting  closely  in  the 
box,  excellent  condition  of  the  grapes,  viz: 
Emperor,  Korinth,  Black  Ferrara,  Morocco, 
lloyal  Nice,  Tokay,  in  fact  every  variety 
thus  packed;  only  Muscats  (Alexandrian) 
which  are  extremely  juicy  and  their  skin  is 
green,  had  been  mashed  somewhat;  no  mold 
on  them,  however. 

Second  —  Packing  in  straw,  and  bran, 
and  cork  seems  to  be  improperly  done;  the 
grapes  had  suffered  and  many  Tokays  were 
mashed  and  beginning  to  mold.  There 
should  be  compact  packing,  allowing  of  no 
vacuum  or  interstice,  which  could  product 
friction  and  consequent  mashing  and  putre 
faction.  It  seems  to  be  very  diiHcult  to 
reach  packing  in  cork  of  whole  bunches. 
Dr.  Strentzel  had  better  confer  with  Mr. 
Horatio  P.  Livermore,  who,  from  long  ob- 
servation and  practice  at  Natoma,  can  give 
such  indications  as  will  render  things  easier 
at  Martinez.  It  is  a  pity  to  see  the  solid, 
thick-skinned  Tokays  and  Muscats  —  in 
packing  loose  in  boxes — in  the  condition 
they  came. 

The  Burgers  arrived  on  Thursday,  iu  sec 
ond  remittance  of  Dr.  Strentzel,  of  which 
I  spoke  in  yesterday's  letter,  were  not  only 
one  mash,  but  covered  solidly  with  films  of 
mold.  There  were  sheets  of  yellow  pack- 
ing paper  iu  the  boxes  of  loose  packing, 
and  while  iu  two  boxes  the  grapes  ou  the 
surface  were  sound  or  but  slightly  moist- 
ened and  the  paper  comparatively  dry,  the 
sheets  at  the  bottom  of  those  boxes,  which 
Providence  seemed  to  have  allowed  to  remain 
right  side  up,  during  all  tho  transit,  were 
one  putrid  mass,  and,  as  we  found  at  the 
University  of  188-i,  that  paper  favored 
mold  growth  most  fearfully.  That  yellow 
packing  paper  is  a  nuisance  for  packing 
grapes . 

If  venturing  to  ship  grape  bnnches  loose 
in  boxes  a  long  distance,  the  packing  will 
require  great  care  and  all  interstices  be 
filled  up  iu  a  way  that  no  mashing  be  pos- 
sible. The  grapes  should  be  put  iu  so  that 
no  juice  can  escape  even  one  grape  and 
damage  the  whole. 

The  Ferrara  grapes,  of  which  one  bunch 
may  weigh  eight  pounds  or  more,  causes 
the  astonishment  of  every  one,  and  from 
the  moment  we  had  put  the  grapes  on  ex- 
hibit, there  was  one  constant  pilgrimage  to 
see  them.  The  size  of  the  Morocco  berries 
appears  gigantic  to  the  crowd.  Could  Dr. 
Strentzel  see  and  hear  the  expressions  of 
the  many  persons  who  leave  tho  concert 
seats  to  have  a  look  at  his  splendid  grapes, 
and  the  spontaneous  expression  that  Cali. 
fornia  producing  such  fruit  is  a  grand 
State,  ho  would  feel  proud. 

The  Korinth  grapes  of  Dr.  Strentzel  are 
to  me  the  subject  of  great  interest.  My 
associations  with  that  grape  in  Greece  rend- 
er it  that.  I  must  say  that  I  am  sorry  to 
to  see  the  constantly  increasing  degrada- 
tion of  that  grape  from  the  original  in 
Greece,  and  it  is  evident  to  me  that  Mar- 
tinez, at  least,  is  not  the  place  where  the 
perfection  of  the  poorest  Stafides  can  be 
neared  or  kept  up.  Dr.  Strentzel's  Kor- 
iuths  are  as  loose  and  lengthy  aud  intei- 
spersed  with  irregular  big  seed  berries  as 
possible,  aud  just  opposite  to  the  Hellenic 
grape.  But  the  taste  of  Dr.  Strentzel's 
Korinth  is  good,  and  it  is  anyhow  a  pleas- 
ure to  show  well  matured  California  Kor- 
inths.  Kindly  let  Dr.  Strentzel  have  these 
notes.  I  shall  endeavor  to  find  time  to 
write  to  him;  sorry,  but  my  occupation 
runs  daily  over  fourteen  or  fifteen  hoars  in 


the  Exposition,  and  I  really  cannot  write 
much. 

To-day  the  jury  will  examine  the  wines 
entered  for  competition.  I  have  permis- 
sion from  Mr.  L.  J.  Uoso  since  yesterday, 
to  examine  and  show  his  wiues.  A  pity  hia 
letter  did  not  arrive  in  time  to  show  his 
wines  on  California  day.  My  idea  about 
Mr.  Rose's  Trousseau  Port  is  that  it  is  with 
Mr.  (jrvo.  West's  the  finest  wo  have  ou  ex- 
hibition. Let  US  make  Port  from  Port 
grapes.  Trousseau  is  entitled  to  that  priv- 
ilege, but  let  us  have  done  with  using  Mis- 
sion and  Malvasia  for  Port.  Wo  must  aim 
high— and  our  people  are  doing  it  fortun- 
jitely  each  year  increasingly. 

Dr.  Strentzel  says:  I  account  for  tho 
grapes  being  damaged  by  the  box  being 
tumbled  over  and  over,  which  churning  is 
the  best  process  at  disintegration.  Those 
solid  big  bunches  ou  which  we  pride  our- 
selves so  much  got  smashed  by  their  own 
Weight;  still  I  consider  it  almost  a  sacrilego 
to  divide  them  aud  thus  mar  thsir  beauty — 
still  it  is  the  only  way  to  secure  ,them  from 
rot  and  friction  by  dividing  into  small 
bunches  aud  packing  in  fiat  boxes  with 
plenty  of  air  holes. 

October    3Stb. 

Yesterday  was  the  last  day  of  the  Expo- 
sition.  The  number  of  visitors  was  calcu- 
lated to  have  been  35,000.  I  may  claim  to 
have  given  nearly  a  thousand  of  them  a 
taste  of  our  wines  in  tho  fourteen  hours  I 
was  at  my  post.  Sixty-one  bottles  I  had 
empty  at  10:3)  last  night,  and  these  had 
been  full  of  wines  of  most  of  the  persona 
whose  wines  are  exhibited.  Of  Mr.  Drum- 
moud's  two  barrels  of  Gutedel  and  Zinfan- 
del, the  barrel  of  "Cortes'"  Sherry  and  Mr. 
Crabb' 8  5  kegs  of  wines,  only  the  minor 
part  of  their  original  contents  will  go  to 
New  Orleans.  Of  the  winws  and  brandies 
in  bottles,  those  that  have  been  medaled, 
the  request  to  have  a  taste  was  frequent. 
Thus  it  is  proved  that  our  products  have 
awakened  interest.  I  send  you  a  list  of  the 
stock  left  which  will  be  packed  aud  trans- 
ferred to  New  Orleans.  General  Naglee'a 
1870  brandies  I  was  at  liberty  to  make  free 
with  and  haWng  a  good  stock  of  them 
could  give  samples  copiously.  Had  I  the 
faculty  of  seUing,  I  might  have  sold  many 
a  bottle  of  the  wines  given  to  taste.  Tho 
question,  if  tho  wines  would  be  obtainable 
of  dealers  here  or  a  store  opened,  was  fre- 
quently asked.  I  have  given  the  addresses 
of  the  growers  of  tho  wines  and  brandies 
tasted  to  a  large  number  of  people  and 
given  information  incessantly  to  verj'  many 
who  desired  it  about  our  wines,  grapes  aud 
grape  culture. 

I  met  many  gentlemen  who  tasted  and 
compared  and  were  delighted,  or  in  some 
cases  disenchanted,  with  certain  of  our 
wines,  according  as  they  are  in  the  habit  of 
consuming  middling  or  high-class  imported 
wines,  but  I  never  neglected  to  refer  to  our 
efforts  to  come  near  ideal  types  of  wines  by 
cultivating  varieties  from  which  California 
grape  growers  iu  a  few  years  will  satisfy 
the  exjK'clations  of  scrupulous  consumers 
aud  give  scope  by  cheapness,  quality  and 
purity  for  training  the  masses  of  the  Union 
to  the  rational  use  of  our  ordinary  wines. 
As  far  as  the  opportunity  allowed  tho  ob- 
ject of  my  mission  has  been  accomplished. 
I  only  regret  that  the  first  part  of  my  stay 
here  was  less  fruitful,  simply  because,  as  I 
have  stated  previously,  the  knowledge  of 
our  desire  to  show  our  wines  was  not  suffi- 
ciently made  public.  The  Cnnimercial  aud 
the  Post  are  the  two  journals  which,  like 
the  German  Lonisville  .l?i*ei3T,  have  taken 
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notice  o(  our  presence.  We  owe  uo  thuuks 
to  the  Courier-Journal  which  seems  to  wish 
to  huve  Americiiu  products  take  n  second 
place  in  the  privileges  of  free  truJe  that 
paper  advocates. 

Packing  will  begin  to-morrow  aud  Sir. 
Turrill  will  probably  sUirt  the  enormous 
bulk  of  the  California  department  for  Ivew 
Orleans  at  the  end  of  the  week.  Dr. 
Strentzel's  grapes  lust  yet.  The  largest 
bunch  of  Ferrara,  some  8  pounds  iu  weight, 
seemed  to  be  the  object  of  pilgrimage  of 
every  one.  Mysteriously  it  disappeared 
from  the  table  before  dark  yesterday  while 
I  had  no  opportunity  of  watching  it,  sur- 
rounded as  I  was  by  a  bevy  of  lady  tasters 
of  wine.  The  pleasure  of  many  people  who 
came  to  our  stands  to  see  that  bunch,  all 
the  evening  long,  was  spoilid.  I  could 
show  two  C-pound  bunches  of  Ferrara  in  a 
big  jar  in  which  I  had  put  them  iu  a  pre- 
serving solution  aud  other  jars  with  Em- 
peror, Tokay.  Corinthians  and  other  grapes 
to  mitigate  disappointments. 

The  number  of  intending  emigrants  to 
California  who  desired  information  has  been 
considerable.  The  splendid  displays  of 
counties,  where  the  products  of  each  cau  be 
studied  by  such  people  are  of  great  assist- 
ance. Admiration  aud  belief  after  seeing 
aud  feeling  is  what  invariably  was  express- 
ed. Often  the  wish  to  live  in  California 
was  uttered  by  young  and  old  persons  in 
the  California  department. 

Dr.  Streutzel  sent  some  pomegranates. 
Had  we  not  received  previously  the  fine 
specimens  from  Chico,  treble  the  size  of  the 
Martinez  pomegranates,  the  latter  would 
have  left  Califoruia  in  a  poor  light.  A  lady 
of  Louisville,  Mrs.  Holmes,  sent  two  pome- 
granates, grown  by  her,  of  larger  sizff  and 
equally  ripe  as  Dr.  Strentzel's. 

Mr.  Drnmmond's  1884  crop  collection  of 
IU  (not  UUJ  varieties  of  grapes  have  re- 
ceived due  attention  from  many  growers  of 
native  grapes  of  Kentucky,  Ohio  and  other 
States  to  whom  the  ways  of  California  pro- 
gress in  viticulture  were  explained.  Mr. 
Cowles'  success  on  the  Cajon  ranch  with 
Muscats  was  the  cause  of  inquiries  about 
San  Diego  county.  Kaisins  from  that  ranch 
on  exhibit  aud  Muscat  grapes  preserved  by 
the  Messrs.  Kimball  illustrated  things  better 
than  the  remarks  to  be  added. 

Mr.  Marvin's  and  M.  Gallego's  olive  oil 
samples,  as  well  as  Mr.  EUwood  Cooper's, 
caused  many  incjuiries.  The  two  young 
olive  trees  aud  branches  with  olives  sent  by 
Mr.  Marvin  have  given  thousands  the  op- 
portunity of  becoming  acquainted  with  that 
plant  and  fruit. 

I  shall  proceed  with  Mr.  Turrill  to  New 
Orleans  after  all  is  safely  on  the  cars.  Spe- 
cimens of  our  wiuis  go  to  the  principal 
clubs,  and  I  shall,  in  the  next  few  days,  do 
something  to  say  a  few  words  and  give  sam- 
ples of  wines  to  hotels,  asking  of  Americans 
the  favor  to  see  what  an  .American  industry 
is  capable  of,  and,  where  satisfactory,  give 
our  wines  a  modest  place  on  their  bills. 

Stock  of  wines  at  the  end  of  the  Louis- 
ville Exposition  aud  to  ba  taken  to  New 
Orleans  Oct.  25,  188"). 

(Jaivis'  wines  and  brandies  are  to  be  left 
at  Louisville.  Of  General  Nagleo's  stock  i 
cases  of  brandy  and  11  bottles  of  Trousseau 
old  wine  to  be  sent  at  his  expense  to  Niw 
Orleans. > 

General  Nagico,  oan  Josi— E'eveu  bottlia 
old  Tronsseou  wine,  cases  of  1H7I)  brandy 
and  of  Bargundy;  of  Riesling  grapis. 

Mr.  Gous,  Santa  Barbara— Nine  boltleB 
Claret,  2  bottles  Port,  1  bottle  Sherry. 


Jarvis,  San  Jose — Brandy,  Port,  Golden 
Sherry,  Zinfandel,  Claret,  Blackberry  bran- 
dy, in  all  59  bottles. 

Giisendurfer,  Colfax — Four  bottles  Mis- 
sion white,  1884;  2  bottles  Catawba. 

Banuan,  Grass  Valley— One  bottle  bran- 
dy, 1  bottle  Catawba. 

J.  H.  Drummond,  Gleu  Ellen— Nineteen 
bottles  1880  Uiesling,  7  bottles  Guudel,  11 
bottles  Zinfandel,  8  bottles Semillon,  2  kigs 
and  I  demijohn  Gutedel,  36  gallons  Zinfun 
del  aud  1  unopened  case  just  arrived. 

H.  W.  Crabb,  Oakville— Three  gallons 
and  3  bottles  Sultana,  1  gallon  aud  0  bottles 
Claret,  2  gallons  Port,  2  gallons  and  1  bot- 
tle Sherry. 

T.  N.  Paines,  Grass  Valley— Eleven  bot- 
tles Catawba. 

Felix  Gillet,  Nevada  City— Two  bottles 
1881  Zinfandel,  3  bottles  Piueau. 

Goeper,  Santa  Ana— One  bottle  Angelica. 
Dresel  &  Co.,  Sonoma — Four  bottles  1881J 
Cabinet  Kiesliug,  1  bottle    1882  White  Ziu- 
fandel,  1  bottle  1881  Gutedel. 

Matthews,  Napa— Two  bottles  Sherry. 
Simouton   Vineyard,  Napa — Two   bottles 
Ziufaudel,  1  buttle  Chasselas  Rose. 

J.  C.  Merithew,  Cupertino— Four  bottles 
brandy,  1  bottle  Port. 

Chas.  Justi,  Glen  Ellen— Mission  White: 
ISG-l,  2  bottles;  18G8,  2  bottles;  1870,  2  bot- 
tles; 1878,  1  bottle;  1879,  2  bottles. 

Mrs.  Elleu  Stuart,  Glen  Elleu— Four  bot- 
tles Riesling.  2  bottles  Zinfandel. 

Mrs.  Kate  F.  Wartield,  Glen  Ellen— Nine- 
teen bottles  Ziufaudel,  1-4  bottles  1880  Ries- 
ling, 7  bottles  Angelica,  1  bottle  brandy. 

I.  DeTurk,  Santa  Eosa  —  Two  bottles 
Riesling,  3  bottles  AugeUca,  1  bottle  Sherry, 
1  bottles  Zmfaudel,  4  bottles  brandy. 

Mrs.  Hood,  Los  Guilicos,  Glen  Ellen- 
Nine  bottles  Riesling,  6  bottles  Ziufaudel,  9 
bottles  brandy. 

Napa  Valley  Wine  Co.— One  bottle  1880 
braudy,  one-half  bottle  1883  brandy,  5  bot- 
tles Angelica,  25  bottles  Ziufaudel,  18  bot- 
tles Riesling,  5  bottles  Gutedel,  11  bottles 
1883  Burger,  3  bottles  Hock,  2  bottles  Moun- 
tain, C  bottles  Port,  10  bottles  Sweet  Tokay, 
5  bottles  Mahiga,  2  bottles  Sweet  Muscat. 

Geo.  West  &  Co.,  Stockton— Seven  bot- 
tles Port,  8  bottles  Froutignan,  2  bottles 
brandy. 

LaMotte,  Glen  Ellen— Five  bottles  Mus- 
cat Angelica  of  1870. 

R.  Barton,  Fresno — Nine  bottles  White 
Burger,  9  bottles  Claret,  3  bottles  Muscat, 
4  bottles  Port,  4  bottles  Cognac. 

F.  T.  Eisen,  Fresno— One  bottle  Zinfan- 
del Sweet  Port,  4  bottles  Teinturier  Sweet 
Port,  1  bottle  Zinfandel  Claret,  1  bottle 
Sweet  Sherry,  4  bottles  Dry  Sherry,  3  bot- 
tles Riesling. 

J.  Gundlach  &.  Co.— Two  bottles  Cabinet 
Riesling,  1873,  3  bottles  Cabinet  Guttdel, 
1K73,  9  bottles  Cabinet  Traminer. 

Stern  i  Rose— Six  bottles  Angelica,  3 
bottles  Trousseau  Port,  5  bottles  brandy. 

Olive  oil— Ellwood  Cooper,  10  boKles; 
Quito  Olive  Farm,  8  bottles;  Juan  Galle- 
go8,  5  bottles. 
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A  book  of  too  paRes. 
The  best  book  for  an 
aclvertiser  to  con- 
sult, be  he  exiieri- 
enceil  or  otberwisc. 
itcmtains  li»t8  of  newspiipeis  and  estimates 
oftbecostofa-lverUslng  Tbea.  yerliserw bo 
wants  to  sren.l  one  dollar,  fluds  in  iUhe  In; 
foraaUon  be  requires,  wbile  fo'^im  wbo  will 
Invest  one  Imnilreii  thousand  ilollars  in  ail- 
vertisUig.  a  scheme  is  in.l.cate.l  wbich  wm 
meethif  every  requirement,  or  con  6ejW« 
^dosob,,  slightOumputastly  arrived  at  by  cot~ 
ri^ondcire/us  editions  bave  U/en  isjucd. 
Sent.  po..t.imid  toany  ad'lres' for  lOcenM. 

fiospreoesurrlnuns House Sq.),  New  York. 
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Wc  liave  iterfectcd  arrangements  throu-_'hout  the  United  States  and  feurone  for  the  niarketing    of  Califo 
lia  Wine^,  Fruits  and  Hone.v.    Coiisijrnments  solicited  and  liberal  advances  made, 
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»KrK4m  VE    FKICNKNTATIONH. 

To  the  Vint  lirtuctrs  :  ^laiiy  i)ii|>orttiiit 
i'Sperimcuts  in  wiuc  oakiDg,  distillution 
iiUil  tn>ntiiii-nt  hnw  bc«n  Kiioeessfiilly  [kt- 
foruiid  this  yvnr  I>y  iW  Cniiiniission  witli 
tilt'  ^riwruiis  uiil  uf  protliK'tTH  in  vnriouH 
HcctiuHK.  Sanipli'K  of  produt'ts  will  be  rrmly 
for  Ktndy  at  tin-  tini.-  of  the  next  Stiitr  iUm- 
vt-ntion  in  Fi-bniary.  Some  lines  of  work 
wiTf  intt-rrtiptnl  by  tho  txtrunrdinary  ilitlj- 
eiilty  iu  pt-rfiftinK  thf  f'-riuentnlion  of  n-d 
wint'B  iu  urdinary  tuukH  and  i-cllai-s,  btU 
this  difllcnlty  haw,  however,  bt-tn  a  nitans 
towards  thf  solving  of  oth>T  (jiiiKtlonK, 
which  have  always  nunv  or  hss  puzzli  d  (ho 
State.  It  is  too  Koon  to  make  imblie  any 
d»"ftnite  I'oneliisions;  bnt  those  who  arc  in- 
tor-Kti  d  in  reMults  sliuuld  assist  us  by  mak- 
ing, while  their  records  luid  memory  are 
&eib,  careful  notes,  iudicating  all  circtiui- 
stances  under  which  such  difficullies  have 
been  eucountt'red  as  well  ns  niso  the  methods 
of  remedy  wliich  have  failed  or  succeeded. 
Ah  I  stnti-d  in  a  cumnuinication  some  mouths 
HCo,  ditticult  fermentations  are  not  rare  in 
(■iilifornia  and  wu  need  to  know  in  advance 
what  IB  best  to  be  done  under  dilTereut  cir- 
cumstitnceH.  Most  of  the  red  wineg  so  far 
treated  propirly  with  fresh  musts  have  been 
carried  throu^di  safuly;  but  thire  will  re- 
main A  rebitively  lar^e  quantity  with  unfer- 
mented  KUf^ar  after  the  time  for  procxiriiiK 
fresh  ijrapert  has  passed.  These  sweetish 
winetf  are  more  or  loss  liable  to  turn  into 
mucous,  lactic,  butyric  and  putrid  ferment- 
ations. Our  experiments  are  bein^'  lar^^cly 
directed  to  thu  management  of  such  wines 
tcUhnut  fresh  grapes,  as  must  soon  be  ])iac- 
ticed,  and  wo  are  in  hopes  that  we  have 
made  some  protiress  that  can  be  nuide  avail- 
able very  SOCHI.  Sweetish  win<s,  liable  to 
"milk  scmniess"  appear  to  be  those  mostly 
deficient  in  tartaric  and  tannic  acid.  Those, 
who  are  still  abju  to  save  seeds  from  tlip 
])runHCe,  should  collect  aiid  dry  considerable 
(juantities  at  once;  from  them  tannic  solu- 
tions and  extracts  can  be  made  ft>r  use  dur- 
ing,' the  Winter  and  Spring.  Seeds  from 
white  grapi'S  are  bi  st  for  white  wines.  Tan- 
nic solutions  can  be  made  in  various  wavs; 
a  simple  one  is  to  crush  and  boil  the  seeds 
for  some  time;  then  settle  and  filter  the 
litjnor  and  fortify  with  spirit,  if  intended  to 
be  preserved,  or  the  seeds  umy  be  soaked 
in  spirit  or  wine,  the  tannic  liquor  being 
used  to  mix  with  wines  needing  it.  We  are 
preparing  now  n(  Mr.  Crabb*s  alcoholic  tan- 
nic solutions  of  pomace  of  different  varieties 
of  grapes  to  determine  which  may  be  the 
best  for  usu  and  will  have  samples  for  trial. 

Wines  showing  a  tendency  to  milk  sour- 
ness may  be  treated  with  tartaric  acid,  bi- 
tartrato  of  jiotash  (wine  slouo,  or  cream  of 
tariar)  iind  tannin — and  tbo  reiuaiuiug. 
sugar  may  then  be  refermented  by  alcoholic 
fermentation. 

Wines  lliat  remain  stubbornly  sweet 
should  be  racked  from  their  first  heavy  lees 
as  soon  as  practicable  to  prevent  danger  of 
putrid  ferui'iitation,  and  treated  with  tar- 
taric acid.  One  pound  of  tartaric  acid  to  a 
hnudi'ird  gallons  can  be  added  and  even 
more.  When  reviving  checked  fermenta- 
tions the  addition  of  one  or  two  pounds  of 
cream  of  tartar  to  the  hundred  gallons,  will 
materially  assist.  The  main  difHculty  is  in 
procuring  the  proper  kind  of  tannic'  acid; 
that  derived  from  nut  galls  and  sold  by 
chemists  is  objectionable  in  fermentation  as 
it  acts  violently  in  precipitating  ferment, 
while  that  from  the  gi-ape  promotes  the 
converHiou  of  sugar  into  alcohol  and  acts  as 
a  preservative  against  lactic,  acetic  and 
other  disi'ased  fi-rnients.  Wine  that  btgins 
to  turn  milk  8<iur  should  be  drawn  otl  at 
once.  treat<-d  with  tannin  and  tartaric  acid 
and  claritied  energetically.  It  should  be 
racked  ofttiu  to  remove  traces  of'disunse  iu 
the  le(38. 

To  txeite  afresh  alcoholic  fermentation 
uetds  in  many  cases  fresh  ferment  germs 
and  germ  f<iod.  Yeast  germs  alone  are  n(4 
sufficient.  A  strong  fermentation  can  be 
made  in  a  tub  or  vat  with  the  following: 
Water,  2  gallons;  fresh  must,  -1  gallons; 
tartaric  acid,  4  ounces;  ';ream  of  tartar,  4 
ounces;  wheat  bran,  5  pounds. 

In  default  of  frcHh  must  add  sugar  at  the 
rate  of  one  and  a  half  to  two  pounds  to  the 
gallon  of  water.  Th<  n  add  fresh  eo.npress- 
ed  I'otrero  yeast,  or  fresh  lei  s  containing 
healthy  wine  yeast,  and  sen  that  the  water 
added  wai-nis  the  liquid  to  blood  heat. 
When  this  luixture  is  fermenting  well,  put 

•By  tjpograjiliital  error  printed  last  iwuv  "tartaric  " 


it  into  the  bottom  of  pipeH  or  tttuks  and 
draw  the  swoetish  wine  upon  it:  Bran, 
tlnur  and  grain  product*  are  liable  to  turn 
into  mucous,  lactic  and  hutyrit-  fernieuta- 
lions.  if  care  is  not  taken  to  k.-ep  the  fer- 
menting liquor  acid.  It  is  a  coinnion  prac- 
tice with  distillers  to  use  sulphuric  ai-id  to 
boil  with  starchy  substances  to  turn  the 
starch  into  sugar  -and  to  prevent  bad  fer- 
mentations. If  sulphuric  acid  is  used  it 
must  be  only  with  great  care  and  it  can  be 
neutralizr-d  in  the  liquor  in  fermentation  by 
the  addition  of  cream  of  tartar.  Except 
when  its  use  is  well  understood  this  acid 
shfuild  be  avoided  and  tartaric  adopted  in 
its  stead.  Fermenting  yeasts  should  be 
freshly  made  and  used  a  few  hours  after  the 
strong  fermentation  sets  in.  Flour  is  slow- 
to  ferment  and  has  so  much  starch  that  it 
is  far  less  useful  than  bran.  At  the  time  of 
adding  the  yeast  it  would  be  well  to  increase 
the  tartaric  aeid  and  cream  of  tartar  to  the 
proportions  before  indicated.  The  quantity 
of  yeast  liquor  given  is  sufficient  for  one 
hundred  gallons  of  wine,  in  many  cases 
veu  less  might  be  successful. 
Wines  that  have  not  been  so  treated  can 
be  assisted  in  the  Spring  by  the  addition  of 
green  vine  leaves. 

Some  samples  of  milk  sour  wine  will  be 
treated  this  week  and  should  any  modifica- 
tions of  remedy  become  necessary,  they 
will  bo  reported  through  the  press. 

The  vintage  of  this  year  will  probably  not 
exceed  eight  million  gallons,  and  possibly 
may  fall  to  seven  millions.  The  consump- 
tion of  this  Coast  is  almost  six  millions,  ac- 
cording to  general  understanding.  There 
will  therefore  be  addr-d  to  the  wine  stocks 
of  the  State  very  little  more  in  quantity 
than  can  be  marketed  here.  Some  of  the 
new  vintage  will  be  reijuired  to  l>Iend  with 
light  wines  of  last  year.  It  is  therefore  cer- 
tain that  fair  prices  will  prevail  and  that 
the  cellars  will  be  mostly  empty  when  the 
largely  increased  crop  of  I88G  comes  in. 
Brandy  has  been  lately  in  active  demand 
and  stocks  are  running  low. 

Chas.  a.  Wetmouk, 
Chief  Executive  Vitieultural  Officer. 
San  Francisco,  October  21,  18H5. 

October   SStli. 

A  series  of  pressingly  important  experi- 
ments have  been  conducted  at  the  office  of 
the  Vitieultural  Commission  recently,  to 
deti-rmine  the  influence  of  adding  tanuiu  to 
wines  which  show  retarded  or  checked  fer- 
mentation. Contrary  to  general  opinion  it 
has  been  found  that  by  the  addition  of  tan- 
nic acid  to  a  languid  fermentation,  where 
four  or  five  per  cent  of  sugar  remains  un- 
converted, especially  together  with  the  ad- 
dition of  tartaric  acid  and  bi-tartrate  of 
potash  (cream  of  tartftr),  the  activity  of  the 
work  of  converting  the  sugar  into  alcohol 
has  been  revived  and  carried  through  suc- 
cessfully. The  proportions  that  have  been 
successful  have  been  at  the  rate  of  one- 
quarter  of  a  pound  of  tannic  acid,  laie 
pound  of  tartaric  acid  and  one  pound  of  bi- 
tartrate  of  potash  to  100  gallons  of  wine. 
Even  much  greater  proportions  of  tannic 
acid  have  failed  to  check  fermentation. 
These  substances  are  natural  ingredients  of 
grapes  and  can  be  safely  added  to  supply 
natural  deficiencies.  There  are  not  yet 
here  for  sale  any  supplies  of  ounotannin 
(tauuiu  extracti'd  from  grapes)  which  should 
be  used  with  preference,  but  the  tannin  ex- 
tracted from  nut  galls,  sold  by  druggists 
and  ordinarily  used  in  clarifying  wines, 
may  b<'  used  on  wino  iu  fermentation  or 
which  is  still  cloudy,  without  remaining  in 
solution,  as  it  unites  with  fermentatiTe  mat- 
ters in  suspension  and  is  precipitated,  as- 
sisting both  the  clearing  of  the  wiue  and 
the  complete  conversion  of  the  sugar. 

Wines  whii^h  have  been  difficult  to  fer- 
ment out  and  to  which  fresh  grapes  have 
lieen  added  more  or  less  have  lost  color,  and 
make  heavy  deposits,  which  iu  many  cases 
are  subject  to  decomposition,  lactic  and  pu- 
trid fermentations.  Such  wines  should  be 
racked  as  quickly  as  possible  from  the  first 
heavy  lees,  and  the  addition  of  tannin  and 
tartaric  acid  will  assist  in  preserving  them 
from  danger.  It  would  be  a  good  precau- 
tion to  add  from  one-half  to  one  ounce  of 
tannin  to  each  UfO  gallons  of  all  sucli  wines 
imniediatcly  after  raclcing,  even  if  they  are 
apparently  dry,  unless  by  appearance  they 
are  bright  and  by  taste  show  that  they  have 
plenty  of  tannin  naturally.  Tannin  added 
now  will  ])rovent  to  a  consideralile  extent 
the  loss  of  color  during  the  clearing  of  the 


I  wine,  and  with  tartaric  acid  will  prevent 
!  the  change  of  thi-  red  tints  to  dull  blues, 
which  happens  when  wiues  are  weak  in 
tannin  and  natural  acid.  Good  dry  table 
wines  should  have  from  four  to  six  per 
mille  of  free  fruit  acid.  One  hundred 
gallons  weigh  about  eight  hundred  pounds; 
lience  the  addition  of  one  pound  of  tartaric 
acid  will  not  be  much  more  than  one  per 
milh'.  It  is  best  to  buy  it  in  crystals  and 
dissolve,  as  the  purity  of  the  white  ground 
acid  may  be  suspected.  Tanuiu  may  be 
dissolved  first  in  hot  water,  but  it  is  gener- 
ally considered  best  not  to  let  the  water 
boil.  It  should  be  well  stirred  in  the  wine. 
Its  immediate  effect  is  to  coagulate  albu- 
minous matter,  forming  with  it  a  film,  which 
settles  down,  carrying  with  it  solid  matters 
in  suspension.  IIow  it  acts  to  promote  the 
conversion  of  sugar  into  alcohol  is  not  ex- 
plained. By  addding  tannin  before  clarify- 
ing with  albumen,  gelatine,  or  isiugla'ss 
(fish  glue),  a  good  effect  is  produced  and 
the  wine  is  uot  roLbed  of  its  natural  tannin; 
there  is  also  less  loss  of  color.  Tannin  in- 
timately associates  with  the  coloring  matter 
— hence,  when  clarifying  with  its  aid,  it 
should  uot  be  left  long  in  solution  before 
adding  the  albumen,  etc.  In  the  case  of 
cloudy,  or  fermenting  new  wines,  the  tannin 
finds  generally  sufficient  matter  in  suspen- 
sion to  promote  clarification. 

In  France  tenotaniiin  is  coming  into  use 
together  with  tartaric  acid  to  assist  difficult 
fermentations,  especially  such  as  dried 
grapes,  and  as  a  rational  and  wholesome 
substitute  for  gypsum.  It  accomplishes  all 
and  more  than  the  latter.  Its  use  this  year 
during  difficult  fermentations  of  red  wines 
in  this  State  would  i)robably  have  been  a 
great  advantage,  but  only  small  samples 
were  procured  iu  time  for  experiment.  There 
is  yet  time  to  procure  it  through  importing 
houses  for  treatment  of  wines  which  are  in 
danger  of  diseased  fermentation  in  the 
Spring.  It  costs  uot  much  more  than  or- 
dinary tannin.  The  samples  for  experi- 
ment were  procured  for  the  Commission 
by  Charles  Meinecko  &  Co.  One  of  the 
most  iuterestiug  exhibits  of  the  Commission 
this  year  will  be  tannic  wiues  prepared 
from  pomace  of  ihft'ereut  grapes  and  from 
grape  seeds. 

October   31st. 

In  the  last  issue  of  the  Merchant  I  pub- 
lished a  brief  discussion  concerning  the 
treatment  of  wiues,  which  have  beeu  diffi- 
cult to  ferment  out  and  are  liable  now  to 
diseased  conditions.  When  referring  to  the 
difficulty  of  obtaining  pure  wine  tannin,  or 
tannic  acid,  a  typogi-aphical  error  made  me 
say  "  tartaric "  instead  of  tannin,  which 
error  is  referred  to  by  note  in  the  accom- 
panying re-publication  of  the  same  article. 

Until  receutly  we  have  been  led  to  believe 
that  tauuin  was  au  impediment  to  fermen- 
tation. Our  first  experiments  with  teno- 
tanniu  (wiue  tannin)  imported  from  France 
satisfied  us  that  it  could  be  used  to  promote 
success  in  difficult  fermentations,  but  the 
impression  that  the  tauuin,  derived  from 
nut  galls  sold  by  wholesale  druggists  and 
generally  used  for  clarification  by  mer- 
chants, would  act  injuriously  against  fer- 
mentations was  still  retained.  Experiments 
to  test  this  question  were  iu  prqgresa  at  the 
time  the  article  referred  to  was  published. 
We  are  uot  prepared  to  give  full  details  of 
observations,  as  our  work  is  still  iu  pro- 
gi-ess,  but  we  have  noticed  some  results, 
which  are  important  in  their  bearing  in 
treatment  of  many  young  wines  at  present, 
and  they  will  be  published  in  order  to  give 
timely  opportunity  for  experimentation — 
subject  to  such  future  modificatious  us  our 
experience  may  suggest. 

Wu  have  treated  sweetish  red  wiues, 
showing  m(U-e  or  less  signs  of  milk  sour- 
ness, samples  having  been  sent  to  us  from 
the  country,  as  follows: 

First — Wines  with  one  to  four  per  cent  of 
sugar,  showing  the  beginning  of  the  lactic 
fermentations.  The  sigus  of  such  degene- 
ration beiug  a  change  of  vinous  smell  to  a 
certain  sourness,  similar  to  that  of  souring 
milk — also  a  loss  of  brightness  in  color — 
also  a  taste,  which  is  more  easily  recognized 
thau  described,  but  something  akin  to  the 
smell.  The  wines  were  quite  cloudy  and 
opaque.  The  treatment  was  as  follows, 
the  proportions  given  being  estimated  as 
for  ion  gallons  of  wino: 

Tannin,  one  quarter  of  a  pound;  tartaric 
acid,  one  pound  ;  bi-tartrato  of  potash 
(cream  of  tartar),  one  pound;  well  stirred 
in.     A  small  quantity  of  fresh  compressed 


yeast  diluted  m  lukewarm  water,  added. 

In  a  short  time  the  indications  of  lactic 
fermentations  ceased,  the  tone  of  color  was 
restored,  and  alcoholic  fernient^ition  was 
ri'vived.  The  taste  soon  after  became  vinous 
again,  as  in  healthy  fermentatiou. 

Second— W^iues,  so  far  advanced  in  lactic 
fermeutation  as  to  give  evidence  of  the 
fact  by  positive  taste  of  lactic  acid,  color 
rapidly  degeuerating. 

Treatment  ;  in  proportion  for  100  gal- 
lons: Two  pounds  "prepared  chalk  "  well 
stirred  iu.  After  violent  f  ffervoseuce  ceas- 
ed, one  quarter  pound  of  tannin  (dissolved 
in  hot  water)  added  and  stirred  in;  ftt  tbo 
end  of  twelve  hours,  the  wine  racked  from 
the  precipitate  which  has  settled,  and  then 
treated  with  one  pound  of  bi-trarte  of  pot- 
ash and  one  pound  of  tartaric  acid,  with 
small  quantity  of  yeast. 

These  treatments  also  showed  success  iu 
checking  lactic  and  reviving  vinous  fermen- 
tatiou. 

Further  experimentations  may  suggest 
modifications,  but  I  believe  that  the  general 
outline  will  be  found  iu  the  above.  Better 
material  for  neutralizing  the  lactic  acid 
thau  "  prepared  chalk  "  may  be  found,  but 
uot  ql  such  easy  application;  these  will  bo 
commented  on  hereafter.  The  wines  should 
uot  be  suffered  to  remain  loug  on  the  pre- 
cipitates of  chalk. 

In  very  cloudy  and  troubled  wiues,  even 
more  than  one  quarter  pound  of  tanuiu 
may  be  used. 

The  wiues  beiug  full  of  albuuiiuous  mat- 
ter the  excess  of  tauuiu  is  taken  up  and 
precipitated.  A  clear,  new  wine  would  uot 
stand  probably  more  thau  from  oue-half  to 
oue  ouuce  of  tannin;  and  after  the  second 
racking,  not  as  much  as  that. 

As  soon  as  the  wines  are  dry,  when 
chalk  has  been  used,  it  would  be  best  to 
clarify  well  with  gelatine,  fresh  tauuin  be- 
ing added  immediately  before  putting  in  the 
gelatine. 

PliECAUTIOS-J. 

Wiues,  which  have  come  from  rich  muBts, 
and  which  show  to  the  taste  no  high  degree 
of  tauuiu,  even  if  they  show  sigus  of 
prompt  clearing,  would  be  protected  in 
such  vintages  as  this  by  the  prompt  addi- 
tion of  one-half  to  oue  ounce  of  tauuiu, 
before  the  first  racking. 

In  numerous  iustauces.  wines  now  be- 
ing racked  show  sigus  of  decomposition  of 
their  lees.  Tauuin  will  probably  prevent 
danger  from  this  source;  but  prompt  and 
early  racking  should  be  practiced. 

Sweetish  wines,  which  do  uot  now  show 
sigus  of  milk  sourness,  may  safely  be  treat- 
ed, as  iu  the  first  iustauces  mentioned,  the 
proportion  of  tauuin  beiug  decreased,  if 
they  are  not  still  cloudy. 

If  those  who  make  experiments  iu  these 
directions  would  give  us  the  benefit  of  their 
observations  soon,  they  may  assist  us  ma- 
terially. Those  who  are  iu  doubt  may  treat 
small  packages  first,  experimentally,  and 
watch  results.  A  little  freshly  fermenting 
must  may  be  used  iu  place  of  yeast,  if  it 
can  be  obtained. 

If  great  watchfulness  is  uot  exercised  this 
year  a  considerable  portion  of  the  vintage 
will  be  spoiled  by  lactic  and  putrid  ferment- 
ations, the  first  sigus  of  danger  should  be 
noticed,  and  inexperienced  wiue  makora 
should  constantly  consult,  with  samples, 
those  who  know  how  to  recognize  troubles 
when  beginning. 

Iu  the  preservation  of  young  sound  wiues 
agaiust  disease  the  three  great  resources  are 
spirits,  tauuiu  and  tartaric  acid.  In  niak- 
iug  dry  table  wiues,  we  avoid  as  much  as 
possible  the  use  of  distilled  spirits.  Sweet 
wiues,  even  if  fortified  with  spirits,  require 
tauuin  sufficient  to  clarify  and  to  precipitate 
albumen  and  ferment  germs.  In  our  fer- 
mentations we  fiecpieutly  fail  to  dissolve 
sufficient  tauuiu  from  the  skins  and  seeds, 
in  which  case  we  must  have  recourse  to 
tannic  wiues,  or  such  tannin  as  can  bo  pur- 
chased or  can  be  extracted  from  seeds. 

If  those  who  may  still  have  red  wiues  in 
fermeutation  will  add  at  the  rate  of  two  to 
four  ounces  to  the  ton  of  gi'a]HB  to  the 
tanks,  well  stirred  in,  by  way  of  experiment 
they  will  have  an  opportunity  to  note  re- 
sults. 

I  believe  uow  that,  if  wo  had  pursued  this 
line  of  study  earlier  iu  the  vintage,  there 
would  have  been  little  trouble  with  arrebted 
fermentations. 

The  deposits  iu  the  first  lees  of  wines 
which  have  fermented  with  ibfficulty  indi- 
cate rather  an  excess  thau  a  doficieucy  of 
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rtlbuuiiuons  uintter;  liquet'  the  fnilurt-s  in 
iiiuuy  cftSfs  of  aililiug  yi-asts.  Th'-  assist- 
auco  reiiilurttl  l;y  tsecoiul  crop  {^nipcs  uu 
donbt  was  lurgi-ly  due  to  the  tartaric  iioid  iu 
tliciu.  If  thiy  had  bi'tu  streiigtht-uod  with 
tiiuiiiu  at  thf  same  tiiiio  there  wouhl  prob- 
ably have  heru  uioro  satisfactory  rcBQlts. 

I  am  now  referring  to  fcrmeutations  cou- 
diicted  iu  ordinary  tanks;  shiiUow  ferni..nt- 
utiuus,  not  exceeding  twenty  inchi  s  ib- p, 
would  probably  have  avoided  thedilficnlties, 
as  was  advisid  from  this  othce  early  iu  the 
season,  when  we  gave  the  rule—  "the  warm- 
er the  season  and  the  richer  the  muKlR,  the 
shallower  should  be  tin-  fermenting  mass." 

CEnotaunin  and  tartaric  acid  are  found  iu 
France  to  be  powerful  aids  in  fermenting 
dried  grapes  or  raisins;  by  analogy  of  tir- 
cumsUinces  the  same  would  have  been  our 
experience  here  this  year  with  over-ripe  and 
partially  dried  grapes.  The  rule  given  iu 
France  for  the  use  of  iL'Uotanniu  in  ferment- 
ation is  twenty-five  grammes  for  each  hecto- 
litre of  grapes,  which  would  equal  about 
one-half  a  pnuud  for  one  hundred  gallons 
of  juice.  This  quantity  would  be  excessive 
if  it  were  not  for  the  large  proportion  of  fer 
meut  to  take  up  and  precipitate  the  tannin. 
Chaklks  a.  Wetmoke. 

San  Francisco,  October  31,  IStSS. 
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GRAPE  CUTTINGS 
15,000  YEKDELHO, 

"  This  is  par  cxcilU'iuv  tht  finest  of  thu  Slaili 
varieties.     It  also  enters  into  the  Sherries  of  .Spain 
and  the  finest  liqueur  wines,     It  is  altjo  fuund  in  the 
State  in  vury  Bnmll  lots."— Jicport  of  ChU-J  Execut 
Viticultural  Ojfict-r.       

15,000  BLACK  BURGUNDY, 

A  valuahle  grape,  jjood  hearer,  ripening  with  Zin- 
fandel;  pronouneet'  Ijy  Mr.  Crahb  of  Napa,  a  ran; 
variety . 

Tlio  Hhovc  klii«lM  mill  4|iifiiititio!i  ol' 
i'liltiiitCN  20  iiiclifs  l4»iii;,  ;ire  lor  Niiie  nt 
S  I  O  |K>r  liioiiMmitl.  Uy 

THE  P'CIFIC  MU.UAL   LIFE  INS.  CO. 

lis  CALIFliKNIA  ST.  S.  F, 


UNIVEESAL 

ACCIDENT 

INDEMNITY  COMPANY. 

THE    ONLY 

Purely  Accident  Insurance  Co. 

OUdANIZKl)  IN  TllK  UNITED  STATKS  Kllll 
the- purpose  oi  iiiMiiriiit,' ai^inst  accidents  of  ^ill 
kiiuls  <."AUMiiiK  lobii  of  life  or  personal  injury,  and 
wliost'  funds  iiru 

ENTIRELY   DEVOTED 

To   the   beiiclit   Of    ACCIIlENT  rOLIUY  HuLDKR-S. 

Tbe  KatC!*  4'li»r;;<Ml  by  litis  4'oniiiniiy 

ni-c 

CONSIDERABLY    LOWER 

Than  those  of  oilier  companies,  beiny  onlj  $1  and 
upwards,  Y«iirly«  for  each  $1UU0,  with  i^t  weekly 
indemaitv.  for  nil   aaroj*   lietwceii  IHandOO,  and 

ni)  nio  iicftl  fx;i  mi  nation  rLnviirtd.     THK 

U  4IVERSAL  ACCIDENT  INDEMNITY  CO. 

Particulary  desires  to  impress  this  imporUint  fact  U|«jn 
tho  public,  namely,  that  it  is 

TIIK    OXLY 

Company  in  the  World 


-THAT  HAS  I'lllTLAKlZEl) 


Accident  -  Insurance 

—  BY  BltlNUING    IT  — 

Within  the  Reach  of  Everybody 

Thoiij^h  rednciiiK  the  rates  to  aa  low  a  point  as  possi- 
ble, consistent  with  the  risks  iisaumed:  basinj;  its  cal- 
eulatioim  upon  actual  sUitistics  of  accideiitti. 

This  yreat  and  beneficent  idea  put  into  practical 
shape,  cambincil  with  the  Oilier  New  mill  4lr- 
ISiiinl  l-'eHliire*i  atrcadj  mcnlifmcd,  comprises 
thi-  yrmmit  on  which  it  bascy  its  elaiius  to  the  ijooti- 
will  and  patronage  of  the  puKHc. 

Office,  423  California  Street. 


QUITO     OLTVE     FARM. 

r«IKKK.Yi:AB-«l.l>  K<>»TKI>  TKKKS. 

two.y*:aii-»i.i»  k«»oiki»  tkkks. 
CUTTINGS. 

In  lota  tu  suit.     Apph  on  the  pr. nusuH  to 

I.HIXITK'O  4iADI>I. 
At  liiiibMOrvlllc,  NltiiLt  4'lnrn  <'4»..  Cnl. 

Or  to  A.  T.  MAIIVIN,  .Mil  Californiii  St.,  S.  K- 


Hedgeside    Vineyard, 

NAPA,  CAL. 

1  OFFER  FOK  SALE  A  LIMITED  lifANTITV  i»F 
the  following  rare  Grape   Cutting's.     The  varieties 
were  imported  by  myeeU  from  liordeaux: 
4'liiret  Nl4*c>kH. 
§*_>.">  Ul)  per  1000  or  S:J  OO  per  100. 
Cuberui't  Simvignou.       I       CaWruet  Franc. 
Mulbeck  lie  BonUfiux,    |       Mc-rlot. 
4i>eiieral  C'iiirel  ?HoehM. 

Cbnrboiu) $3.50  I  Ziiifitudel . .  .  $3.00 

LvDoirCvf'sistaut]  5.00  |  Matiiru 4.00 

Ueiiernl  WitiCe  Wine  Hlocks. 
JobauuisWrg  llius-    I  Fraukeu  KitBliiiti. 

ling   $4.00 $4.00 

Burger 3.00  |  Wliitc  RiL-sliug   4.0U 

SUKKRY. 

Chassela  Je  Foy  (believed  to  be  Pedro 

JC^imenez)    -  -  ■  .$5  00 

GoUleu  Chftsselas  (Palomino) 4.00 

M.  M.  ESTEE. 


CHAS,    KOHtER, 


Sierra  Vista 

VINEYARD. 

MiNTURN,  -    -    -  California. 

HAVE  FOR  SALE 

Rooted  Vines    and  Cuttings. 

Carignan,  Crenacne, 

Folle  Blanche, 
Mataro,  Lenoir, 

Prolific, 
Colombar, 


And 


l>t'Hir»l>lo  ViirieliON  <>f 


Sherry  &  Port  Grapes 
KoHLER,  West  &  Minturn, 

PROPRIETORS. 

Sas  Francisco    1  .^-^  t  0'2«>  .Montoomrry  ST.. 

AdI'UK^s:  t'  (    .S.^n  Fraruisiu.  C;il. 


THE  NATOMA 

Water  &  Mining  Co., 

HAVE    FOR    SALE 

The  Following  Rooted   Vines    and  Cuttings  : 

CAKIGNAN,  CHAEBONO, 

CEABli'S  BLACK  BURGDNDY, 

M.U'AKO,  TEINTORIEE, 

LE  FRANC'S  MALBEC, 

COLOMBAR,  BURGER, 

CHAUCHE    NOIR, 

RIESLING  (Viuiuus.)  TROUSSE.\r, 

Etc.,   Etc. 

AlNU  »  LarjfO  ^Select  loll  ill 

FOREIGN      IMPORTED       STOCK. 


Important    Vine    Stocks 

FOR    SALE. 


g^'FoT  Complete  Cataloijuc  and  Price  LUt  ;ippl,v  to 

The  Natoma  Water  &  MiaiDg  Co., 


?JATU3IA.  l^ncrauiculo  Co.,  I'lil. 


■noil  SALE  A  LIMITED  NUMBEK    OF    CUTTINGS    FROM    CAUEFULLY  SE- 

^       Ifcted  Cboici;  Winu   Viues.     Tbe   original   stocks  wert;  importi*d   fnnu  tbi?  most 
famous  Frencb  Viueyards  at  great  expense. 

Cabernet   SaUVignOHf  imported  from   Margam,  Lafite  ami  Chateau  Urowu 

— Cautiuae.     Tbis  viuu  pruduca  tbe  bigbest  class  Bordeaux  wine  (claret). 

Price  per  NI $25  Price  per  100 $3 

Cabernet  FranCa  from  tbr  alnive  vlncyurd.     A  bigb  grad(*  claret  variety. 
Price  per  M $25  Price  per  100  $3 

Verdot  and  Verdot  Colon,  ^'i^^  nimwucd  for  cbir.  ts. 

Price  per  M $20  Price  per  100 $2.50 

St»  MacairOj  f^on^  t^*^  Palus  District,  Mcdoc.     A  strong,  tbrifty  vine  with  great 
bearing  powers,  yielding  a  wiue  of  intense  color  and  of  a  true  Claret  type.  Hipeus  i-arly. 
Price  per  iVI $50  Price  per  100 $5 

CrOS  Mancin*  from  the  same  locality.  A  great  bearer;  tbe  wine  is  of  great 
color  and  iiuulity.     llipeus  later  than  the  St.  Macaire. 

Pr;co  per  M  $50  Price  per  100 $6 

Franc  Pi  not-  from  Vongeot  and  Beauue  iu  the  Bourgogue.  Ls  a  fair  Karer  aud 
yields  the  must  famous  wines  of  Burgundy. 

Price  per  WI $40  Price  per  100 $5 

PinOt  Pernand.  fr^^  I^*-'^""*^-  a.  good  bearer,  giving  a  wine  of  a  high  class 
Buigiuidy  character. 

Price  par  M  ..$40  Price  per  100 $5 

Camai  TeintUriera  from  Ueauuc.  a  cue  bearer,  ripens  as  early  as  tbe  Piuots; 
gives  a  wiue  of  great  color  and  of  high  value  for  blending. 

Price  per  M $15  Price  per  100 $2 

Tannaty  imported  by  Mr.Wetmore  from  Madirau.  Is  an  extremely  heavy  bearer, 
producing  a  wIul*  of  fine  color,  great  quality  aud  tauniu  aud  possessiug  remarkable 
keeping  powers. 

Price  per  M $35  Price  per  100 $4 

Petite  Sirrah,  givlug  a  wiuu  uf  iutcusc  color  aud  great  quality.  Imported  from 
the  Ilermitage. 

Price  per  M $20  Price  per  100  $2.50 

Seniillona  from  Yquem.  A  good  bearer,  ripens  early  and  produces  tbe  world 
renowned  Chateau  Yquem. 

Price  per  M $20  Price  per  100 $2*50 

SaUvignOn,  from  Y<piem.     Enters  iuto  the  best  known  wines  of  tbe  Santeruc. 
Price  per  M $25  Price  per   100  $3 

Merlot.  from  Chateau  Urowu. 

I'rice  per  M $20  Price  por     OO $2-50 

Also  a  limited  number  of  cuttings  of  tbe  Champagne  varieties  — Pinot  Blanc,  Clair- 
ette  Blanche,  Petit  Bouschet,  Alicante  Bouscbet,  Marsanne,  Grosser  Blauer,  M.-uuier, 
Teinturier  Male,  Folle  Blanche,  Kiidarkas  Noir,  and  many  other  faucy  table  varieties. 

Cuttings  of  ordinary  wiue  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  (rum 
healthy  viues  aud  carefully  packed.     Leugtb,  18  iuches  between  terminal  buds. 

l^  For  the  more  choice  varieties  only  early  orders  cau  be  filled,  aud  prices  can  be 
obtained  ou-applicatiou. 


J.  H.  DRUMMOND, 

DUNFILLAN,  GLEN  ELLEN. 

SONOMA  COUNTY,  CAL. 


I.  V.  ENOWLES,  MuAe» 


EDWIN  L.  QRIFFITH,  S«cMT4»». 


ARCTIC  OIL  "WORKS. 

MANUFACTURERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,   Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRDIT  ORCHARDS. 
o»rici!— 38  CAiarouaiA  stbeet.  s.  f..  t;ai. 
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OUR     NATIVE    WINE     SHIPMENTS     BY     SEA. 

I'EK  1*     M.  S.   S.  CtJ'S.  STU.  ClIANAOA.  NOVKJIISEK  'l.  1MM5 


TO    NEW    YORK. 


K,  In  iliniiionil,  Nuw  Vork  . 
S,  (n  ilioiiioiKl,  Nvw  York.. 
K&  ri.  Nvw  York  


I^  In  iliuiiioiKl,  Nvw  York 
K,  in  Jiaiiioiiil,  Ntw  York. 

A  L,  New  York 


LP.  N«w  York 

!•  S  A  Co.  New  York  . 


It,  ill  (Ibiuoiid.  N«w  York . 

.1  Slatwr,  New  York 

A  V  Co,  New  York 

r  Ainaiint,  New  York 

A  Siiilth,  IMiilntleliihla    ... 

L  Stem,  Bostuu   

K  it  K,  New  York  


MC,  New  York., 


It  l)&Co.,Now  Yor* 

S  Hnw,  New  York   

V.  F&Ci),  Urooklyn 

1.KM.  New  York 

K  A.  New  York. 

A,  ill  iliamoniJ,  Now  York. . . 
J  \i.  ill  diunioml,  Now  York.. 

J  S,  Talcritoii 

L  I',  New  York 

A  V.  New  York 

C  V.  New  York    

K  Itru'*.  lirooklyii 

K  IIA  J,  New  York 

V  Ji  W,  Ciiieiiinati 


S  I^oeliiiiun  tV  Co. . 
J  UuiidUeh  it  Co  . 


Wttltcr,  Schllllni,'  &  Co 


Kohlvr  it  FVohliuK 
ArpaiJ  Ilaratixthy  &  Co 


U  Dreyfua  JtCo. 


KohliT  &  Van  Uergon. 
I^nvtiuiaii  tt  Jocobi . . . . 


l-ACKAOtm   AND   C0XTXNT8. 


'jr>  l);irri-tH  Wine 

't  Iwirrel*  Wiiie 

•I  Ixirri'lH  Wine 

'A^  liivrri'lM  Krunily  ... 
'J  piiiieliviiiit  Wlou  .   .. 

Ml  kirrelH  Wine 

'J  liurreU  llr.iiuly  ...  .. 

lOj^  fOiiksWino 

l^j  Iwirrels  Wino 

1  tiarrel  llmrtdv 

l(t(l  liarrvlsWlne 

Ht  I'Am-lx  Wino 

5  l)nrrelH  lirandy 

.'i  liarrels  Wine 

1  barrel  Wine 

(iO  barrels  Wine 

15  barreld  Wine 

I  biirrel  Wine 

|!1  tiurrvU  Wine 

Ills  burrela  Wine 

II  coshH  Wino 

;t  entiiks  Wine 

1 1^  barrela  Wine 

1   b.irrel  llrundv 

:;.ir»  barrels  Wino 

tJ.">  hivrrclH  Wino..' 

H»  barrels  Wine 

7  barrels  Wine 

'2't  barrels  Wine 

I  '2  barrc'lti  Wine, 

'2/>  I  iirrela  W'ino 

*.*■'»  burreh  Wine 

•J.'i  liivrruls  Wino 

J.',  barrels  Wino 

ir,  bmrela  Wine 

)>.'»  biirrela  Wine 

KM)  barrel^  Wine , 

.">  barrel*  Biandy 


Total  ainoiuit  nf  Wine... 
TnUl  anion 'It  of  Kmtiily.. 


TO  4'KKTRAl.  AMERICA. 


t.'  lie  A  I'liiila  Areoiui 

.M  M,  I'unU  AreiiOfi 

V  K  llaneda.  San  J  de  U'lnnla. 

O  \  8,  I'unta  Arenas 

M  K,  San  Joku  de  (jliatemala  . 

J  1  h  Co,  I'unti  Arenas 

J  C  U,  I'uiila  Arcnaa 


Montealeyre  As  Co. 


FM  (His 

Thaniihauser  &  Co. . . 
K  I,  t:  Steele  ti  Co 


U  C,  I'unla  Arenas 

K  H,  Aeajiitla 

.t  .M,  S.in  Joit,  de  Guatemala. . 

<.:  Iterker,  Unatcniala , 

A  llernuudez,  (iuatoinala 

C  S  &  Co,  (j  uateniala 


I'  A  A,  Funta  .\renaa. , 


Ringhani  &  I'into., 
I'rruela  &  Urioate. . 


Schwartz  Bros.. 


Cabrera,  Roma  &.  Co.. 


r>  kei,^!  W  ine 

a  eases  Wine 

.')  cases  Wine 

1  paLkaj^o  Wine.. 
'2tl  eases  Wine 

2  kejis  Wine 

1 1  c-aius  Wine 

I  barrel  Wine...., 

IT  Ue^n  Wine 

li  kejis  W'ine 

'2  barrela  Wine 

I  barrel  Win 


i  packtMfes  Wine  . 
!  keffs 


11  keffs  Wine 

6  packa<res  WMne.. 

I  i-ase  Whiskey. .. 

II  eases  Wine 

1  a  barrels  Wine.. 


Totil  amount  of  Wine,  13  piekayes an<l 
Total  amount  of  Wliiskev,  1  ease 


TO    .flEXICO. 


M  ti  S.  .Matatlaii      

II  K  i  Co,  Aeapuleo 

TM,  '•         

A,  in  diainoml,  M,  Acapuluo. . 

Ar.  Aeapuleo 

L,  in  heptagon.  Aeapuleo 

,\r,  .Veapuleo , 

Anelior,  Ai-vpuleo 

IC  U  A  Cm,  Aeapuleo 


W  Loaiiui 
IGuttc.. 


1  liarrcl  Wine 

I'J  cases  Wine 

•20  cases  Wine 

5  L-ases  Wine 

,5  eaaes  Wine 

S  eases  Wine 

'2H  eases  Wine  .. . 

5  cases  Wine 

5  caaes  Whiskey  . 
15  cases  Wine  ... 
GU  easuii  Wine 


Total  amount  of  Wine,  58  paekaircs  ami. 
Total  amount  of  WhiHkcy,  5  canes   


TO     PANAMA. 


1)  (.'.  Pan  una. 
J  K,  Panama. . 


Il.ilicntbal  &:ro... 
C  Anduraii  •):  Co. . 


lUlOcase-i  Whiskey 

;(()  boxes  Wine 

I^OV;^  puncheons  Wine  . 


Total  amount  of  Wine,  :10  hoxcH  and  . 
Total  amount  of  Whiak«iy.  100  caMen. . 


niN<'EM.ANE4»rM     milll'MEMTK. 


ORari.'VATIOK. 


vmsHi. 


Viet^irw 

Altota 

Victoria, 

Tnliiti 

Ch  iia 

Japan  

lIuiiuUilii 

Sa-ita  Kintnlia.. 

llonoUilu 

Kahului 

I'hina. 

Honolulu 


tjuecn  of  thM  Paeilio 

Altata 

MeXi<0    

City  of  l'ft|K)Ote 

City  of  Uto  de  .Taneiro. , 
V'lty  of  Kio  du  Janolro. . 

.MaripoHn. .      

Tarn  O'ShanUsr        .    .. 

Ella 

Anna 

Oecanie , 

WOhwin..   


Steamer 

Steamer 

Steamer 

Harkentlno. .. 

Steamer 

Steamer 

Steamer 

Barkentine. . 
Barkentinc.. 

Schooner 

Steamer 

BriiE 


1  ur, 

•j:ti 

I  MM 

:u(t 

]M)1 
W2 


'2:iH 

■l!> 

12751 

7'21 

:iH 

1-17 


17H 

21 

M 

154  10 

l'_':i5 

>i!i:{ 
:m3 

1-217 
5»0 
1'2J7 
1'2'2H 
1-24 '2 
1144 

7:jo 

3'200 

47iU 

•23G 

57501 


uy.i 


007 
110 
4'247 
^•21 
5:i'2 
IfM) 
44 

l:i75 

3(V2 

3M 

147 
4(JM0 


tiODl) 
5'25 

:ir)0 

171 
58! » 
■2(J4 
5'2!» 
B'22 
407 
480 
37'2 
1 5f  iV 
1540 
440 

$*27M1() 
14^1 


100 
45 
25 


55 

4S 

125 

:io 

67 


SO 
21 
G5 

45 

30 

30 

KM 


Total  amount  of  Wino.. 


250 
245 
210 

1873 

10 

IH) 

5(>n 

:t!»'2 

lOO 

:{<) 

H5 


«175 

201 

KiO 

G«3 

0 

03 

11-2 

1!)5 

00 

20 

85 


S2025 


Total  Mhipinont«  by  I^namastuamera.. 

Tola!  oliipineilUt  i-y  other  routed 


60,7K0  f^lloaa 
4,031 


631.107 
2,025 


H.  W.  BYINCTON, 

l-iUKTIl     .STKKLT. 

Nfliitit    K<>*tii,  Mi»ii4iiiiit  4'o.,  <'nl. 

Carriax'f'«  and  t-unvat  reaAonnble  terma  to  all  per- 
vons  vtaitln^'  the  i  ineyarda  of  tho  valley. 


TIN-:      Cri'ERTINO      VITHIULTUKAL      SOCIETY 

McctM  on  tlie  I'veniiiK  of  the  third  Thnraday  of  ea.li 
month  ■■i'.  Mr  Montgomery 'a. 

J.  C.  MEIIITHKW President 

.1    1).  WILLIAMS Vice-President 

It.  r.  STILLER .Secretary 

I'lcaac  address  all  eommuiiiv^tiona  to  It.  C.  STri.i.KR, 
GuliBcrville,  Santa  Clan  Co.,  Cal, 


PACIFIC  SAW  MANUFACTURING  CO., 


California  Cun'iti  Prunini:  Sawa  -     -  $1  eacb 


17  A  19  F  KK.no TfTHT. 

San  Fr.ini.iB._o  fal. 


OF     EVERY     DB8CRIPTI0K 

On  Hand  mid  Ma<ie  t<>  Order. 

—  AIIKNTS    KCIR  — 

C.B.PAUL'S  FILES 

Itepairin;;  of  all  kindu  done 
at  short  notice. 


THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


NEW  TOEE.  (FOVNDED    1836.)  UONTREAL. 

Shipping  and  Commission  Merchants. 

[p.  0.  eoX  HO.  M.  N    rj  45  BEAVER  STREET,  NEW   YORK. 

Corr4>Npoudenc«  aollrlted  witb    H'lnemakera  tbronehont  the  Stale,  mud  also  for 
all  Calirornla  Fralts  aud  Oenvral  Prodace. 

We  handle  all  Rooda  aa  we  receire  them,  and  it  It  the  object  of  all  sbippeni  to  ahip  only  tuch  winet,  eta, 
that  willesUbllaha  reputation.  Ae  Bole  ogenU  for  PIPER  HEIDSIECKand  PIPER  SEC  CHAMPAGNE,  oat 
It- lu.rtationa  for  the  last  three  ye&ra  were  126,000  Baaketa,  or  more  than  tbre«  ilmea  th«  importationa  of 
oH    Llier  braoda  loiMortco  to  th«  Pacific  Cooat 


THE  COOS    BAY   STAVE  &   LUMBER  CO. 


-  MANUFACTURERS  OF  ALL  KINDS  OF  - 


COOPERAGE  GOODS  ! 

Especially    invite  the  attention  of  Wine  Men  to  their  untturpassed  facilities  for  aupplyinp  packages  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  niucbincry  enables  us  to  execute  all  orders  witb  promptness  and  ceunonty.       Price  List  on  appHc:»tioo. 

OFFICE  :  323  FRONT  STREET, 


BRANNAN  ST,,  Nkar    EllillTII. 


A  QUICK  FERTILIZER 


FOR- 


VINEYARDS, 

ORCHARDS, 

SUGAR  PIANTATIONS, 

AND  FARMS. 


■  MANUFACTURED    BY    THE  ■ 


California  Bone  Meal  and  Fertilizer  Company, 

OFFICE:  200  CALIFORNIA  ST.. 


FACTO  11  y. 


,nAY\'lEW,  SoLTii  Sax  Framisco. 


CLARIFYING  &  PRESERVING  WINES. 

Tbe  iin.krsij,'nid  tiavini,'  biL-ii   appointed   Sole    Au'ents  (in   the  I'aeilie  Cux^t   by  Messrs,  A.  BtiAKE  i:  CO., 
Stratford,  Entj.,  for  their  renowned 


LiaUID    ALBUMENS, 


Bee  to  call  the  attention  of  Wine  Urowora  and  Wine  Merehants  to  the  followinj:  articles,  the  superior  nieriUof 
wliieb  brw  been  <-onlirmed  bv  Silver  MeilaU,  the  hik'hest  awards  ylven  at  the  International  Exhibition  of  I'aris 
IS7S.  Ror.baux  18.^2,  and  Amsterdam  I  S81J ;  viz; 


LIQUID  ALBUMEN    FOR   RED  WINES, 

CLARET,   BURGUNDY  and  FORT. 

LIQUID  ALBUMEN   FOR   WHITE  WINES, 

HOCK,  SAUTERNES,  SHERRY    and    MAnEIRA,  also   tou    DISTILLED 
LIQUORS  ;  WHISKY,  GIN,  Etc.,  Etc. 

WINE   PRESERVER. 

FOR  FRESERVINU  THE  BRILLIANCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOR  CORRECTING  THE  ROUGHNESS  OF  YOUNG  WINES. 

VWINE   RESTORER, 
FOR  RESTORING  BADLY  MAliE  OR  BADLY  TREATED,  HARSH 
AND  TART   \\TNES. 
A  trial  accor.liiitr  totlireclioiid  wi.l  prove  tlii:  sup.  rior  qimlifj'  o(  thcso  filling.*.  Fur  sale  in  quantities  to  Huit  1.) 

Sow  AKl'lilx.       ^11  SAl'RAMKM'O  .<,T.,  M.  F. 


November  6,  1885 


SAN    ERANOISOO    ]\IEROHANT. 
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**  Pyreiliriiin   Cliierarlie    Follnin/* 

EuiToii  Mkrchant  ;  Tho  nbovo  is  tlio 
true  botiiuiciil  uiinie  of  tUu  yliiut  from 
wliicL  tUo  iustct  powdtr  "  Bulmch  ''  is 
made.  I  had  tho  plcnsun-,  duiinj-  ii  visit 
to  Stockton,  of  sevcrid  iut^rvicws  with  Mr. 
G.  N.  Milco,  nnd  his  piirtiu-r  Mr.  ritirs, 
ftud,  thiiulis  to  Mr.  Milco's  court^-sy,  I  oh. 
tttim-d  some  viTjr  vuluiihli;  iuforiuatiou 
with  n-giird  to  '•Bnhiich"  nud  its  uses. 
My  object  iu  writiug  this  is  to  try  aud 
awalie  tho  viueynrdists  and  horticulturists 
of  this  State,  to  the  fact  that  they  have 
withiu  their  grasp,  at  their  vei7  doors 
so  to  speak,  a  pure  aud  certaiu  extermiuator 
of  all  worms  aud  insects  that  attack  their 
vines  aud  plants.  While  alive  to  the  fact 
that  this  powder  will  destroy  house  vermin 
aud  chicken  lice,  they  seem  uuablo  to  un- 
derstand its  wonderful  power  in  other  ways, 
aud  while  people  all  over  the  world  are 
using  it  to  rid  their  vineyards,  gardens  and 
crops  from  insect  pests,  right  here  in  this 
very  State  people  seem  willing  to  sit  down 
aud  let  their  crops  be  eateu,  their  returns 
be  half  what  they  ought  to  be,  when  by  a 
small  outlay  aud  a  little  labor,  they  might 
be  freed  from  what  is  an  unmitigated  nuis 
ance.  Mr.  Milco  showed  me  piles  of  let- 
ters from  scieutitic  men,  not  only  of  the 
United  States  but  also  from  Europe  and 
Australia,  giving  particulars  of  tests  made 
on  different  insects  and  worms  and  in  no 
single  instance  did  a  test  fail.  It  seems 
strange  that  its  marvelous  uses  should  only 
seem  to  be  understood  away  from  home. 
To  our  sugar-planting  friends  of  the  Islands 
it  can  be  reccommeuded  as  a  sure  antidote 
to  the  sugar-cane  worm ;  aud  to  all  others 
who  have  crops  to  save,  I  would  say,  try  it. 
C.  B.  K. 


TULARE_COUNTY. 

The    Ard'Ninii     "  Friiil     Boll     <'ol4»ii.v," 

III  tlu'  t'«'loliriiUMl 

PAIGE    &    MORTON    TR  .CT, 

Two  miles  wist  o(  Tulnrc  f.'ity. 

IS  NOW  OFKERE[>  FOU  SAHi  IN  SU1JD[V1SI«NS 
of  TWENTY  ACKK.S  and  upwanls.  One  tliir<i 
utHh,  l.aliiiiL-«  atiniml  iiisUlmerits.  Water  riirlits  ^"> 
with  caih  lot.  Uml  rich,  black  alUiviul  soil,  ctniiil  Im 
^'anluii  mold,  llcadv  ror  immi-iliatc  orciipatioTi  iiiid 
V»latitiii|,'.  Also  land's  improvoii  witii  i.rrh^rds,  viitu- 
jiinls  and  alfalfa  ill  the  same  triet.  I'urjhiV*rrs  Bup 
p  iod  with  joiiiiii  trees  and  vines  urown  on  the  place 
at  t>ne  half  ordinary  prices.  .Also  ehoice  atfalfii  lands, 
fr.iiii  ST  j>cr  acre  upwarda,  in  Artesian  Belt 

For  maps  and  full  parti t;u la r.'*  apply  to  PACIFIC 
COAST  L\NI)  liUKEAl.:.  2-2  M-)nt;:omery  St.,  S  F. 
and  WALTER  TUKNBULL,  Tularo  City.  Tulare 
eountv  Cat 


Winery    For    Sale 

THE 

BERMEL     WINERY, 

And  Three  Acres  of  Land, 

SITrATKD  CORNER    WE.ST    AND    GRANT  ST.S., 
Ilcnld.sbnre.  Sonon>i»  Co.,  Cnl. 

On  Lined  S.  F.  &  N.  P.  R.  R. 


This  paper  may  ba  found  on  file  at  Geo.  P.  Kowell 
&  Co's  Newspaper  Advertising  Buruau  (]  U  Spruce  St. ) 
where  advertising  contracts  may  be  made  (or  it  in 
New  Vurli. 


FRAUD. 


The  public  are  cautioned 
against  being  imposed  upon 
by  base  imitations  of  the  fol- 
lowing, viz  : 

E.  &  J.  Burke's  English  Ale. 

John  Joule  &  Son's  Stone  Ale. 
E.  &  J.  Burke's  Dublin  Porter. 

Crosse  &  Blackwell's  Loudon  Pickles. 
.1.  &  J.  Colmau's  London  Mustard. 

Voechting,  Shape  &  Co.  Schlitz  Beer, 
Day  &  Martin's  English  Blacking. 

Sun  Blend  Fresh  Toast  Tea, 


Cellar  under  ground— cftiiacity  40,000  (jallonB— 
capable  of  being  enlarged  to  any  capacity  at  small 
cost.  Outfit  complete  t6  carry  00  the  business. 
Dwelling  and  outhouse?  in  good  repair.  Location 
most  desirable  in  the  State. 

For  further  particulars  apply  at  the  office  of  the 
S.  F.  Merchant,  or  to 

CEO.   Nl.  THONIPSON,  Agent, 

Healdsbug,  Cal. 


WOODIN  &  LITTLE'S 

WINE    PUMP. 

This    (!Ut  repre-  ~ 

sents  our     Double 
Aetintc    FORCE 
F  U  M  f  of  yreat  compaotnt 
for  use  in     wine  cellara      ■   ■ 
pumping  from   one    tank  m    ■ 
another.     The  cylinder  is  Uii' 
with    coppei,  tnc    piston    ru.i 
valve     and     valve    seats     arc 
bronze,   so  that  it  will  be  aecti 
all  parts  of  the  pump  exposea 
to  the  action  of        — — ^ 
wine  are     non- 
eorroaive.  , 


Neud  for 
s|»eclRl  cnt 


WOODIN    &.    LITTLE, 
509  A  *5I1  Mnrket  «!,,         S:in  Francisco,  Cal. 


THE    RI8DON 

IRON  AND  LOCOMOTIVE  WORKS- 

«<>r.   Iteiilo  4  lluwnril  Kl»..  N.  t'. 
\V.  H  TAVl.cilt,  I'res't.        JllSKl'U  MOiiliE.  Supt. 

BXTILDERS  OF  S'TEAM  MACHINERY 

IS     \l.i.    ITS    IIU  \\<  HKs, 

Stiamboat,  Steamship,  Land  Engines 

and  BOILERS,  fligh  Pressure  or  Compound. 

STEAM   VESSKl-Sof  all  kin.la   huilt   complete,    with 

Hulls  of  WhihI,  Iron  i>r  CoiiipuHite. 
STEAM   HOlI.EKS,     I'aiti.ular  attention  yiven  to  the 

ipiality  of  the  material  and  workman-hip,  and  none 

but  first-clas  w>Tk  proilueeil. 
SrCAKMILLS  ANDSUtlAKMAKlNU  MACHINEIlY 

mailc    ftft«r  the  nio-.t   iippinv.  d   plann.      Also,   all 

Uoiler  Iron  Work  cfiine.te.l  therewith. 
I'liMl'.s.     Dirt-et  ALlin,-  I'unipa.  for  irri-Atlon  or  Citj 

WatCM   Works  puip<'*>ea,  built  with    the   cehbrated 
Davy  Valve  Motion,  sujurior  tu  any  other  ''untp. 


CALIFORNIA   VINEYARDS; 


KRVa    4'HAKI.EN, 
Kruji  .sution,  SU  Helena,  N«paCo.,ral. 
IMnduetr  of  tine  WineB  and  BrtiudieB. 


JL'.    WKINI 
.     SI    Mcle 


WKlNliEIHlEU.  Manufaeturer  of  Winos,  nc*r 


HW  CltABU.  Wine  Cellar  and  Distill*  r,v,  ftakville. 
a     Napa  County. 


THE    SUNSET     VINEYARD. 

.^li>  11  It.V.  Fri-niio  <  •■  .  4'nl. 

WEBSTER    &    SARCEUT, 

l*r4(|»rl<>lt*rM 


MOULTON    &     CO., 

REAL   ESTATE, 

MONEY   AND   INSURANCE  BROKERS, 

IIEALL»SBUKO.  SON<iMA  CO,  CAI  . 

A  lame  quantity  of  the  FINEST  GKArB  LANU.S 
in  the  Coiiuty  are  now  in  the  hands  of  this  Coiupapij 
(or  sale. 

A  list  of  Russian  Uivcr  bottom  lands  and  red 
yravely  hill  lands  SPECIALLY  ADAPTED  Tt)  VITI- 
CULTLUE,  will  be  forwarded  on  applieatiou. 

Buyers  should  visit  llealdsburi:  before  3  ttlin^'  else- 
where. 

Ollicc  iu  the  Soioyomc  Hotel. 

Hcniilsbtir;;. 

For  further  partieidars  apply  at  the  office  of  the 
S.  K.  Mkficuast,  :32:J  Front  street,  San   Francisen. 

FROST  &  GILMAN, 

REAL   ESTATE    BROKERS, 

OFFICE     529J^      FOURTH       STREET, 
Santa  Rosn,  ChI. 


Fanns  and  Stock  Ranches  for  sale  and  to  exchanec 
for  eity  property.  VINEYABD  LANDS  A  SPE- 
CIALTY. A  list  of  properties  particularly  adapted 
to  Grape  Culture  forwarded  on  application,  and  on 
fileat  the  office  of  the  S.  F.  Mbrcuant,  3'23  Front 
street,  San  Francisco. 


The  undersigned  are  authorized  to 
institute  legal  proceedings  for  in- 
fringement on  above  trade  marks. 

Richards,Harrisoii  &  Sherwood 

ACENTS. 

OF   THE    THIRD   ASTHVAh 

State  Viticultural  Convention. 

lOR  SALB  AT  THB  OPFICE  OF 

THE    SAN    FRANCISCO    MERCHANT. 
sas  FBoarr  sx.  p.  o.  box  aaea. 


DEL  MONTE   VINEYARD  AND  NDRSERY. 

M.    DENHKK,  Proprietor, 

FroNii(».  FrcHiio  4'(iiiiil.v,  -    >    ('nlifuriiiii. 

choii.:  (.'ultmiinati.l  HooLt  for  sale.  (;r  wii  without 
irn;;alinn,  and  l.iri;e,  healthy  ;;ro«lh.  Claret  Mutaio, 
Urena  he,  Cariiin;iite,  I  abtrriet,  Malbce.  Teiiituiicr. 
Zinfaii'tel,  Le  Noir.  eU:.  l!iiryuiidy—Pinot«,  Trous- 
seau, .Meunier.  Ploussanl.  Port— i'iiito  Can.  Aniarillo, 
Mouri--co,  Bastardo,  Tauriiri.  Morretto.  White— Sau- 
vi^Mon  Verte,  Colunibar,  Folle  Blanehe,  Burner,  Siil- 
tina,  C<»rintlis.  Mus<.-alJi.  Kefiistant— Riparia,  Cali- 
(orniea.     Priees  very  moilerate. 

ESrAl;Ll>(Ii;D  IN    l!-(i(), 

ALL    WINE    MAKERS 

ShonM  ilrink  ihc 

PURE      BELMONT 

-  II  >>M>-  MAI'K  - 

SOUR   MASH    WHISKY. 

Siipi.lie.l  in  lots  to  suit  l.y 

JAMES  CIBB,  617  Merchant  St- 


ESBERC,   BACHMAN&CO. 

IMPOUTEB-S  OF 

<liewiiig:,  Kiiiokiii;;  A-  l.enl  Tul»a(<*o. 

HAVAN.\  CIGARS  AND  LEAF. 

225,  227  &  229  CaUfomia  St.    ami  122,    12) 
&  126  Battery  Street. 

SAN   FRANCISCO. 
AndNos.  7  4  9  NORTH  FRUNTST.    l'<>RTI..\Nn. 


Mm.. 


loulUOIoU^  11.00, 


WORTH'S     IMPROVED 

CATENT 

Combined    Toggle    Lever 

AND 

SCREW     PRESS. 

I  desire  to  call  the 
attention  of  wine  and 
rkler  makers  to  my 
Iniproveil  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower is  fAl  at  the 
c  o  tn  m  e  n  c  0  m  e  n  t, 
moving;  one  and  a 
half  inehes  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
Hurew  moves  the  fol- 
liiwer  one-sixteenth 
J,  '^lan  inch.  Tho  fol- 
"^liiwer  has  an  up  and 
down  movement  of 
'2fik  inches,  with  the 
double  platform  run  on  a  railroad  iraek.  You  can 
have  two  curbs,  by  which  you  can  fill  onf  while  the 
other  is  under  the  press,  thereby  doin;-  double  the 
amount  ..f  work  ot  any  oUier  press  in  the  market.  I 
also  maiuifacture  Horse  Powers  for  all  purposes,  En- 
ailaitc  Cutters,  Plum  Pitters  Worth's  System  of  Heat- 
inc  Dairies  bv  hot  water  circulation.  £i;  Send  for 
circular.  W.  H.  WORTH,  Tetalunia  Foundry 
juid    Machine   Works,     PetalutTia,  SOPOma 

County,  Cal. 

Tctimonials  from  I.  DoTurk.  Santa  Rosii;  J.  B.  J. 
Pnrtol,  San  Jose;  ElyT.  Sheppard,  tllen  Ellen;  Kat*' 
F  Warfield,  Cilen  Ellen;  J.  K.  Drumumnd,  ttlcn 
Eilcn;  Joseph  Walker.  Windsor;  John  Unrkclnmn, 
Fulton;  Wm.  Pfeffer,  UuhserviUe  cau  be  had  hy  apply- 
ing for  priute,!  circulars. 


FRESNO    LAND    OFFICE. 

Choice  Farming,  Fruit  and 

Improved  or  Unimproved. 

Willi  or  Willioiil  Wnlprfor  Irri;i;nt ieu. 

FOR    SALE, 

IN   SMALL  OR   LARGE   TRACTS, 

Tcrius    Kuny. 

For  maps,  circulars,  etc..  call  on  oradiiress 

W   p.  HABER,  Manager, 


Fresno,  lal. 


PACIFIC  COAST  LAND  BUKEAU, 
•22  Montgomery  St.,  S,  F. 


ACME 

Steam-Heat  Fruit 

EVAPORATORS. 


ANEW  PROCESS  FOR  THE  PPvESERVATION  OF 
Fruit  thront-'h  the  use  I'i  steam.  Absolutely  nn 
danger  of  fire.  Exact  cvcimes>  of  heal  and  ventilation 
throu^'hnut  the  machine.  No  ehant-ini:  of  traj«rie- 
cessary  while  fruit  is  curin;;.  Five  sixes,  cither  iron 
or  wo'oden  machines,  as  desired.  Send  for  full  ile- 
scriptivi.  catalomie. 

Batclielor  &  Wylie, 

37  M»rket  SIrepI,  San  Francisco,  Cftl. 

SOLE   AGENTS   FOR   PACIFIC   CO»ST. 


GREGORY'S 

SPRAYING    PUMP. 


HERRMANN    &    CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 
CORKS,    SaEWEBS'    AND     BOTTLEES'     SUPPLIES, 

SODA   WATER   ANO   WINE   DEALERS"   MATERIALS 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS, 

313  SACRAMENTO  ST.  Snn  Kranci^LO. 


jR.&.FO;JT.MNE'S  PREPARATION 

WILL  PEVELnP  A  HEAUTI 
FUL  mUM  111  sl.\ly  ilays,  the 
elT(-cl  uf  wii.cli  Is  [.eriiianiul  iind 
i.iainl"  disceniiMv  In  ten  .lay«. 
Whuie  a  piTliCt  bust  Is  alnady 
posecftsed,  It  will  preserve  Itie 
same  flrm,  aud  inrfict  in  sliapi'. 
This  i9  a  carefully  prepared  iirc- 
Mription  of  an  inilm.nt  French 
physician  and  ecicnti>i,  atnl  is  free 
horn  lo»d  and  all  Iii,niric.H>  inerc- 
dlents,.ind  will  nti^  injiinthe  most 
delicate  skin.  A  fairtrial  willnol 
nniv  c'lnTini-e  you  of  Us  efficacy, 
ihants  and  enthusiastic  pmiae. 

ifin.  d  V.curc  rrum  observntlon  on  r.'c^li.t  of  price.  Jl.OO. 

6ci'cddrc>il:\r.  4cta.    Snid  l-y  Dnu-glMo.    Address. 
MAI>AJ1£  FONTAIKK,  1»  E«ut  14U  St.  N.  Y. 


but  will  cln-ll  vour 


The  above  represents  the  I'ump  which  has  been 
a<loplcii  bj  the  StaU-  Horticultural  S<niety.  It  is  of 
CALiriiRSiA  manufa'  turc  and  entirvh  difTerenl  mtfrn- 
(i//-/ frcm  a  li;;bt  Eastern  Pump  «hich  rcsemhlcs  t 
vcr*  dohciv  tit.rnal!;/.  The  CKF.OlHtY  Fump  is  the 
onl)  one  which  will  stand  the  corrosive  attion  of  the 
alkalies  in  the  various  insecticide  mixtures. 
H.  P.  OREf-OKY  A-  <  O., 
•2  A  t  California  St.,  Saoi  Pnnciaco,  CaL 
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SAN    PRANOISOO    MEBOHANT. 


Novemlier  6,  1885 


CALIFORNIA  SUGAR    REFINERY. 

oiFT'ioiE  03-7  ]vt -(a. n. It e: T  sth.e:e:t. 

West  View  of  the  New  Refinery  Building. 


-MANUFACTURES  THE  FOXyLOWING  GHADES  OF r,.  r 


SUGAR    AND    SYRUF: 


'   Pont  CODE  snOAn  in  Immls  and  lings 
(A)  CUU8HED  SUOAU 
Eitrn  P0WDEUED8U0AR  in  barrolb 
Fine  CllUSHED  SDGAR  in  Imrrol? 
Dry  QUANULATED  3DQAU  in  biirrnls 
Eitra  GRANULATED  SDGAR  in  bnrrils 


,0^>'l4 


^  _V|>  Z^-^J^'J^^  ^^^^  BARREL,  '4 

2J         <^   JJ5J^^>'^^H0XES,  y,  cent  mo: 


■  For  nil  kinds 


^J^' 


v^isst^ 


GOLDEN  0  in  Imrrols 
EXTRA  C  in  bnrreli) 

cent  more 
more  ) 

SYEUr  in  Imrtela. 
Do.      in  half  barrels. 

Do.    in  6  gallon  kegs 

Do.       in  tins,  1  gallon  each 


''^''f  ?''?/'"*l****^**'®  *'^''^*""'®  Suear  Refinery  and  euaranteed  absolutely  pure  and  free  from  all  Chemicals  and 
Adulterations. 


November  6,  1885 


SA2?    rRANCISCO    ]\IEECHA¥T. 
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A.  I87C  S.  I.  XII. 

I.B.isaao. 
Tbo  iDdastrioui  never  Siak. 

G(JT  E.  GROSSE,  Breker  in  Real  Estate 

Banches,  Kcsldooce,  Bnelncss  and  Manaf&ctur- 

ing  Property  Bought  and  Sold  on  CommiSBlon. 

Aqu  PabUiher  of  "  Sonoma  CouDtr  Laml  Beglrter  and 

BaaU  Rom  Buitnesi  Dlrc«U>r)>." 

Offioe,  No.  312  6  St..    Santa  Rosa,  Oal. 


Dr.  ALLEN, 

PRIVATE    DISPENSARY, 
26%     KEARNY    ST.,     S.    F. 

ESTABLlSirKO   FOR   TIIK   SciKNTIFIC   AND   SPKKDY  Cl'RB  OF 
CtlKOXIC,  NeRVOI'S  and  SI'KCIAL  DlSKASKb. 

The    Expert    SpeeinlJst. 

DK.  ALLEN.  AS  IS  WELL  KNOWN,  IS  A  REGL'- 
lar  [jraduated  Physician  and  Surfieon,  educated 
in  Howtloin  College  and  the  I'nivereity  of  Michigan. 
11(1  has  du-votod  a  lifetime  to  and  ia  aokiiow]ed;;ed  to 
be  the  moit  cxi>ert  Surgeon  in  bis  specialty  on  thu 
Pai-ific  Coast. 

ToniiK  Mc-u 
And  MIDDLE-AGED  MEN,  who  are  sufTering  from 
the  effects  o(  Youthful  Indisu-retiona  or  eXL-esees  in 
maturer  years.  Nervous  and  Physical  Debiliiy,  lu- 
poTBNCY,  Lost  Manhood,  confusion  of  ideas,  dull  eyes, 
aversion  to  soeiety,  despondency,  piniplea  on  the  f.iee, 
loss  of  eneriry  and  memory,  freiiiieney  of  urinating, 
cte.  Uemeoiber  that  by  a  combination  o(  Vkoetablk 
Hkmkdiks  of  great  curative  power  the  Doctor  basso 
arranged  his  treatment  that  it  will  not  only  afford 
ininu'diatc  relief,  but  permanent  cure.     My 

Hospltnl    Ex|>erieiice, 

{ilaving  been  Surgeon  in  charge  of  two  leading  Hos- 
pitals) enables  me  to  treat  all  special  diseases  with  ex- 
cellent results.  I  wish  it  distinctly  understood  that 
J  do  not  claim  to  perform  impossibilities,  or  to  have 
miraculous  or  supernatural  power.  I  claim  only  to  be 
a  SKiLLFi'L  and  srccESSFi"!,  Physician  and  Surgeon, 
TiiOBoroiiLY  iufonned  in  my  specialty — 

Dlseiutcs    or   Mnu. 

All  applying  to  me  will  receive  my  nosEST  opinion 
of  their  eomplaints^no  experimenting.  I  will  guar- 
antee a  POSITIVE  ciRB  in  every  ca.>*e  I  undertake,  or 
forfeit  $1,000.  Consultation  in  my  office  or  by  letter 
FRKK  and  strictly  private.  Charges  moderate.  Thor- 
ouirh  examination,  including  chemical  and  microsco- 
pical analysis  of  urine  and  advice,  S5.  Office  hours, 
;t  to  3  daily,  G  to  8  evenings;  Sunday,  9  to  12  onlv- 
Call  or  address  DR.  ALLEN, 

'2Gy2  Kearny  Street,  San  Francisco,  Cal. 

P.  S.  I  have  a  vejfelAble  roiiipoitiKt,  the  re- 
sult of  MANY  YEARS  of  Special  practice  and  hard  study, 
which  under  my  special  advice  tias  nbvkr  failed  ok 
HICCES3  in  the  cure  of  LoNt  MhuIiooiI,  Prosta* 
lorrliea,  etc. 


Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  Sin  Francisco. 


Trents  all  <'liroiile,  S|»eolal  and  I'rivale 
DlNoaseN  With  MoiidiTriil 

Snccess. 

THE  GREAT  ENGLISH    REMEDY 

■Is  a  never-failing  cire  for 
~  Nkrvois     Deiiilitv,     Ex- 

HAIKTED  VlTAtlTY,  SBMIN- 
I  AL  Wbakskss,  SPERMATOR- 
HocA,  LOST  MAM. 
1 1 OO  O.  Prostatorriuka, 
iMiiiTKMV,  Paralysis  and 
all  the  terrible  effects  of 
Self  abuse,  youthful  tollies 
I  and  excesses  in  maturer 
years,  such  as  loss  of  Me- 
nory.  Lassitude,  Noeturn- 

J  al  (-^missions,  Aversions  to 

Society,  ihiiiriL'as  oi  \  isiuti,  Noises  in  the  Head,  es- 
(•OHM  in  Urinkliig:  inloxloatlns:  liquors, 
the  vital  fluid  passing  unobserved  in  the  urine,  and 
other  diseases  that  lead  to  insanity  and  death. 

I>r.  Nliitlo  WHOIS  a  Regular  Physician 
4arit4liiate  or  (lie  ITnivemlly  orPeiinNyl- 
vnnia.  who  will  agree  to  forfeit  ^500  tor  a  case  of 
this  kind  the  Vllnl  RcHtoratlvc,  (under  his  spe- 
cial advice  and  treatTnenl)  will  not  cure,  or  for  any- 
thing impure  or  injurious  fouii'l  in  it.  Dr.  Miulle 
treats  all  Private  Diskasrs  Slcckssfilly  Withiii't 
Mkrci'rv.  4'ou.<*iiltatiun  Free.  Thorough  ex- 
amination and  atlvice,  including  analysts  of  urine,  §5, 
Prick  OF  VltAl  Kestoratlve.  i^T.^n  a  bottle  or 
four  tiTues  the  iguantity,  ^o;  sent  to  anyaddres?)  upon 
rct^eipt  of  price,  or  C.  O.  D.,  secure  from  ol)3ervation, 
and  in  private  name  if  desired,  by  I>r,  A.  E-  MIn- 
lie.  II  Kearny  street,  San  Francisco.  CiU. 
Send  for  )iaiuphlet  and  list  of  tiuestions, 

SAMPLE   BOTTLE    FREE. 

Will  be  sent  to  anv  one  applying  by  letter  stating 
symptoms,  sex  and  age.  Strict  Secrecy  in  regard  to 
all  business  transactions, 

DR.  MINTIE'S  KIDNEY  REMEDY 

NEPHRETICUM.  ^ircs  all  kinds  of  Ki.lncy 
ami  HladiltT  I'otiipliLims,  Gonorrhaia,  Gleet,  Leucorr- 
h-ea.  etc.  For  sale  by  all  Drutrgists  ;  $1  li  bdttlo,  )i 
bottles  tor  S5. 

DR.  MINTIE'S  DANDELION  PILLS 

are  th»  best  and  cheapest  DYSPEPSIA  and 
BILIOUS  cure  in  the  market.    For  sale  by  aU 

Druggists 


C 


lOPIES  OF  THE  Sa;*  FkANClSCO  MF.KaiANr 

Dt  tliu  folluwiiiff  ilutca  : 
1881,     November '2 Ut.     Volume  XIII.     No.  .'J. 
iS8.'"i.     January  :.!C)lh.       Volume  XIII.     No.   H. 
18S.J.     March  llith.  Volunm  XIII.     No.  11. 

Apply  at  this  otWce 


JAMES    HUNTER 

GADGkrl  OF   WINES    AND    SPIRITS. 

(E«talilwhcd  18.'.1.) 
«FKI«F_32.-1     FRWNT    HTKKET. 

Sun  FriiiK'isco, 


LAND  CLEARING  -■-■  JUDSON  POWDER 

RAILROAD  MEN,  FARMERS  AND   VITIOULTURISTS 

Have,  by  practical  experience,  found  th.U  the  Jl"I^J«i4>X  P4»\VI»I-:K  i-<|Kci:vll> .  i^^  the  beat  adapttxl  to  re- 
move STUMPS  and  TREES.  FROM  5  TO  20  POUNDS  OF  THIS  POWDER  v»-ill  always  brinp  anv  si  zed  Stump  or  trci- 
with  mots  clear  out  of  the  ground  Thu-  EXPENSE  IS  LESS  THAN  ONE-HALF  the  cost  of  grubbing.  In 
most  eases.  Giant  Powder,  or  any  plhor '"High  Explosive,"  is  too  quick,  and  or.iinary  Blasting  Powdir  not 
strong  enough.     For  piirticu'arH  how  to  use  the  same,  applv  to 

BANDMANN,  NIELSEN  &  CO.,  General  Agents 


210   FRO.M 


SAN   FU.\.N'ISI-I1,  CAL, 


AMERICAN   SUGAR  REFINERY  COMPANY, 

MANL'FACTURKRS    OK    TIIK  

CELEBRATED    CUBE    SUGAR, 

SUPPLIES    ONLY    EXI'OKTEUS    AND    THE    JOBBING    TRADE 


This  Company  mnnufactiires  all  tUo  Grnaes  of  H.VHD  AND  COFFEE  SUGARS  AND 
SYBUFS.  Special  attention  given  to  tUe  making  and  packing  of  Loaf  Sugar  for  ex> 
portation. 

E.  L.  C.  STEELE,  President. 

2U<i    CALIFORNIA    STRCET. 


NO    RfiORE    DISEASE,  BUT    PLENTY    OF 


EGGS!     ,«. 


EGGS! 


w  iii:.v  >  .Nix; 


WELLINGTON'S     IMPROVED     EGG     FOOD 

FOR  POULTRY. 

It  ia  the  onlv  preparation  in  the  world  that  will  positively  cure  and  prevent  every  disease  of  Poultry  and 
MAKE  HENS'LAY  AT  ALL  SEASONS  OF  THE  YEAK.  Every  person  keeping  ileM,  Gresc,  Duck^.  Tur- 
keijx,  Chij:fc€ns  >tr  iiird-  should  use  this  Egg  Food.  Ask  your  Grocer,  Seedsman  or  Druggist  for  it.  Any  not 
having  it  should  write  for  trade  terms  uuil  supply  themselves.  ,      . 

I -lb.  Boxes,  35c.  3-lb.  Boxes,  $1-  lO-lb,  Boxes,  $2.50.  25-lb.  Boxes-  $5- 

B.  F.  WELLINGTON,  Manufacturer. 

ouLinC!     Also  Importor  and  Dealer  in  ALFALFA,  EVEROUEES  MILLET,  GRASS,  CLOVER,     appTio 
BUrjUlJ  FRi:iT,  VEGETABLE  and  every  variety  of  Seeds.  Oi!jJ!ll^O 


425  WASHINGTON  ST. 


San  Francisco,  Cal. 


MISFIT 
CLOTHING 
PAaLOKS. 


MISFIT 


MISFIT 
CLOTHING 
PARLORS. 


CLOTHING    PARLORS. 


N.  W.  CoE.  Post  &  Ddpont  Sts. 

lS<>r«r€'  J4>ii  tK'nrf-li]i>('  iiit.illiiii^jr    in   the    t'Lilliiii:;  l.iiio. 
<'nll   nl  llie  nbuvc-  |>ln4-e.     'I»il»r  ^tfislilM  at  Ifialf  Fri.-o. 


MISFIT 
CLOTHING 
PARLORS. 


SAN  FRANCISCO,   CAL. 


MISFIT 
CLOTHING 
PARLORS. 


TEA^ 


For  sale  to  the  city  and  country  trade  in 
lots  to  suit. 


MACONDRAY  &  CO. 


I 


204  and  206  Sansome  St 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  tha  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mentioa. 


HIGHEST    AWARD 


New  Orleans  Exposition 


ANTISELL  PDINOS 


SAN    FRANCISCO,   CAL. 


IT  WILL  IN'TKKF.STTHKMU.SICAL  PL'BLrCANI> 
persons  inli.Tiwt«l  in  th-j  purehase  of  t'iurii>s  to 
reoii  the  following;  Jury's  awanl  and  coni^ratulatjonof 
the  L'nited  States  Couiuii<>sioDers  at  the  Now  Or- 
leans Exposition  to  the  T.  M.  AntiscU  Tiano  Cotnjtany 
of  San  FraneUco,  Cal: 
The  World's  IsDrsTRiAi,  .*si>  Cotton  CsimtN-     ) 

NIAL  Kxl-OslTrON.  J. 

New  (JitLVANs,  May  'Jit,  18K.=>.  j 
MKSSKS.  T.  M.  ANTISELL  I'lANO  U).-- IJkxtlb- 
ttss:  At  the  elosinfT  of  the  World's  Induntrial  and 
Cotton  Centennial  Exp»>sieion,  allow  us  to  congratul- 
ate you  on  your  success  in  huinj,'  awanle-t  the  hiyheat 
award  of  merit  for  j  our  I'ia'ios  over  all  Anieriean  a'lil 
forfi>,'ri  f  \)iibit<>r9  and  conu>etitors.  Thiit  a  California 
riiatuif.'wUirer  should  win  the  lir.-tl  priz*- for  the  Best 
I'iiino  in  thf  World  we  consider  well  worthy  of  men- 
tion by  United  StaU^  Comiuissioncrs  of  th'ia  ExiKisi- 
tion. 

Frank    Bacon,    Hrest,    Bd.  U.  S.  Com.,  Kan  as, 
Oior^fC  L.  Shroup,  "  '         "•     T-laho. 

Kobt.  W.  Kunias,  '*  **       Nebni^ka. 

John  C.  Keffer  (aetinir),         .  *'         .    "       Ohio. 
K.  E,   Fleuiiniiig,  l'nited  States  Coni'r,  DaknU. 
John  S.  Harris,  "  "       Montana. 

E.  W    Allen,  "  '■         Ore;,'on. 

F.  M.  Miiri'bv,  "  "        Arizona. 
F.  W,  N'oblc.                        ■•  ••        Mu-ht^raii. 
W,  H.  S,-hhn.'.                    •■  ■■         Florida. 

1'.  M.  Wilson.  "  •■  N.  Carolina 

J.  C.  Truman,  "  "  New  York. 

E.  Speneer  Pratt,  "  "  Alabama. 

E.  J.  Ko.he.  "  "  S.  Oirolina 

C     L.iSarrtJW,  "  "  l,nuiRiana. 

Henry  MerrL-ll,  "  "  Wyouiiny. 

I'.  I.an^'haniiiier,  "'  "  New  Mexico 

TIIK       WOKI.n-N      l^'ni'STKIAf.     A\» 

<«rrov    <  KVTF..VXI4I.    »:xi>o. 

SITI4»X.  \i:\V   OKLKAX.S. 

Jt'KV    KErORT 

Application  No SjR-eial. 

Group Clftsa • 

COUI-KTITION. 

The  uudersigneJ  jurors  it>  the  above  cntitleil  clans 
having;  carefully  exanuiied  the  ixhibit  nia-lc  t>\*  the 
ANTISELL  I'lANO  COM  I'ANV  OF  SA\  FKAN<'1S<'0, 
CAL..  and  all  conipetinjj;  exhibil«,  co  leur  in  re«-eoin- 
inenilin;:  the  award  of  a  Fli;ST-CI.A.SS  .MEHAL  A.\I» 
I>ll'Lo.MA.  THE  HI'illKST  AWAKIMIF  MEJMT  K«>R 
flAMi  FXlilKlT  Foi;  STKENC  III.  IMIl.Vlill.lTV, 
KXCKLLKN'-K  OF  ToNK.  ANh  FIIK  TIIK  SI  CER- 
I»iK  (VlAl.lTV  OF  LLMUEK  C:5E1)L\  TIIK  t  ()X- 
STiacTlON. 

Dated  this  27th  day  of  May.  1»85. 
JAS.  C.  TRCMAN.  ) 
FKANK  BACON.      VJurors. 
GEO.  L.  SHROUI'.  ) 


It  will  be  observed  thavtho  PruMileut  of  the  l'nited 
st:\te9  Boanl  of  CoRiniinsioner*.  Governor  Itaonn  of 
K:invv*.  was  also  a  member  of  the  Jury  that  j;avf  the 
Antisell  inano  nv»*anl;  alao  Colonel  Truman  of  New 
York  and  t'oliuul  Sbroup  of  Idaho.  The.^*,-  ircntlemcn 
not  only  eij;ned  our  jury  report,  but  also  the  siKw.'Ial 
mention.  We  thus  k'ivl-  positive  proof  of  our  victory. 
Four  other  awards  are  claimeJ  by  piano  ni»nufat-tur- 
ora,  but  we  have  never  wen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  of  a  bather  m(-»J.il— 
simply  their  own  as^tTtion.  False  ttU-^rauis  and  pub- 
lications from  NfwYiirk  won't  hmnhui;  Califnmians. 
It  won't  ilo  to  Fay  tliat  the  Antisell  iiianoa  were  not 
entered  for  cxhililion  or  conijHtition.  No  piano 
could  be  k'ot  into  the  exhibition  unluns  regularly  en- 
tered- New  Vork  nmnufacturcrs  arc  trying  to  breaK 
down  our  avtanls,  as  they  don't  like  to  see  San  Kran- 
r-jHin  .-rtrrv  "ff  the  honor'*. 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  ,S.  F. 
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SAN    FRANOISOO    jrEROHAJifT. 


November  G,  1885 


O  la"  O  Xi  "CJ  Ij  XT 


WM.  G.  IRWIN  &  CO. 

Slid  All  FACVl'OUS  AND 

COMMISSION   AGENTS 

llouolulii,  II.  I. 


— AHKXTa   rOH'- 

I1\KALA1'  I'l.ANTATIl'N Ilii»i>" 

NAAI.KIir   1'l.AS  TATION Iliiwuii 

HON  I'AI'O  I'LANTATION Hawaii 

IIILKA   I'LANTATION  ll«iv:iil 

STAlt  M I l.l.S Ilauaii 

HAWAIIAN  CllMI.&SUOAKCO Main 

MAKEK  PLANTATION Maui 

WAUIKE  I'LANTATION Moui 

MAKEKSIHIAII  CO Kolm' 

KKALIA  I'LANTATION I<»";'i 

AlCftilM  for  the 

OCeANIC      STEAMSHIP     COMPANY. 

CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION  MERCHANTS. 
ii«.ii..iiiiii,  II.  I, 

—  AORSTa   FOB— 

THE  KOHALA  S0GAR  CO., 

THE  HAIKU  SPGAR  CO., 
THE  PAPAIKOU  SUG  All  PLANTATION 
THE  WAIALUA  SUGAll  PLANTATION 
THE  PAIA  I'LANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  liOSTON. 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

QRO,  W.  HACKAKLANK.  II.    R.  MACFARLANK. 

G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION  MERCHANTS. 
SUGAR    FACTORS. 

KIRE-PROOF    UllLDINO,  f)'2    yUEEN     STKKET, 
lioiiollilii,  H.  I. 

—  AUK.ST8  FOR  — 

THE  WAIKAl'lJ  PLANTATION Maul 

THE  .SI'ENCEII  sroAH  PLANTATION Hawaii 

THE  MEI.IA  Sl'OAK  PLANTATION O.ilill 

THE  HUEI.n  SIUIAU  CO Maui 

IIIIEI.O  SliiAR  MILL Maui 

PIH'LIIA  SHEEP   UANCU  CO Hawaii 

NURLEI';s,  WATSON  »  CO.,    I 

Siiiiar  Mrw-liiiivry.     .        f 

JOHN  FOWLEIl  &  COS  9TEAM  PLOW  I 
anj  I'ortalilu  Tniinwav  Workg,  f 

CLASdOW  AND  HONOLULU  LINE  OF  PACKETS. 


LccmIii 


O  IB"  O  Xj  XT  Ij  XJ 


THE   HAWAIIAN   HOTEL, 

iioNoi.HMr,  II.  1. 

lliu  Iti-vii  uiitirely  ri'tiovaU-il  an<l  extemlcil,  ami  \» 
i-t)tiiln<'ti'il  fur  lliv  I'oiiifort  ntiil  ron>'<'riit,!rh't'  of  toiir- 
HtM.  Tli«-llnU'liH«li'Ii>;lilfiinv  MiliiaUid.unU  lliL-Cui»itiv 
H  c<|iih1  tt)  tliut  ol  thv  k'luliiiR  MrtrO]K>litaM  lloU'taol 
t).L>  UiiiUol  Statc0. 

W.    aKAHAM,  Mahaokr. 


J.  E.  WISEMAN, 

iiONOi.i'i.n.  11.  I.  I-.  o.  iut\  :tir> 

The  Oiilv  rcro;;niwtl 

GENERAL    BUSINESS    AGENT 

-      IN  TUB   — 

HAWAIIAN  KINGDOM. 

AcctkiiiilN        <'ollo4>lo(l         n       9l|>erlnl(y. 

MANAGER  ROYAL  OPERA  HOUSE. 

KcH|M»iiMlblv     l*itrti<'H     hImIiiiik  to  eii. 

J.  E.  WISEMAN. 

Honolulu.  H.  I. 


\Vu  riu- now  iirupart'il  to  furnish    VltlniltiirlHtN 

!iri(l  nihiTs,  ill  niiv  (|iiiitil ity,  nur  wr-ll  known 


GLADDING.  McBEAN  &  CO. 

|:»H  A  ■:<»<>   .narkc'l  KIrcct,  .S.   F. 

«ii  I'ricvs  oil  appli.uliou. 


W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufacturers  of 

BRASS      WINE       PUMPS. 

WINE    COOKS. 

All  Kinds  of  Flttlniira 

—  FOR  — 

Wineries,   Distilleries. 

BREWERIES. 


Iron  Pipe  and  Fittings,  Hose,  Etc. 
PATENT    STEAM    PUMPS. 

Cor.  Fremont  anil  Natoma  SM. 

lAI  rmAKOlWO.  OAL 


REDWOOD  TANKS. 


WIM.  W.   MAM.,  I,.  C.  ABLKM, 

I'rfsiiiL-nt,  Scc'tj   and  Trcaa 

E.  O.  HALL  &  SON, 

ll.illlllfMl.) 

HARDWARE  MERCHANTS 

liii)K>rU^rH  nihl  OunlurH  in 

I'ltliroriila    r^ntlicr,    I'nIntH   niiil    nils. 

4'tM»klnir  Nt4>voN,  RnnicoN.  I*Iown, 

Anil  every  ilim-Ti|>tion  of  Tools  niiil   Riiil.li-rM' Man! 
waru-,  Nails,  Cant  Stful,  oU:. 

CnUNP:H  FnUT  ANI»  KtNO  STllKKTS, 

llonnliilli.  Ilnunilnii   iNlnnilt. 


.    A.    SCHAEFFER    &    CO 

IMl'OKTF.ES  AND 

COMMISSION     MERCHANTS 


Honoluln, 


s.  i».  ooaiH»A.iij""sr. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

Via  the  C.nat  Trans  vontiiicliUl  All  Hail  Koiilts. 


SOUTHERN  pacific; 

(I'AltKlr      SVSTKM  ) 

[>aily  E\|>rtiflsaiKl  Kiniicnint  Tminx  ninkf  ))r<iu>pt<v)n- 
iiL-ctiuiiii  with  the  ncvcral  tCnlwu,^  l.iin'Hiii  the  Kaitt, 

foNNKCTIMI    AT 

NEW  YORK  AND  NEW  ORLEAiiS 

with  till'  (toviT.ll  MiiuiiLT  I.iu.N  to 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACE    SLEEPING    CARS 

atUic'lK-il  ti)  Ovurlunil  K\)>rt'H»  TrAirm. 

■  II I  Kl>  .  4:|.ASN      N  I.  e  K  I*  I  IV  4J     VA  ItH 

are  nin  daily  wilh  Uvcrland  Kininraiit  Tmlris. 
No  wlditlotml  charge  for  Hcrths  in  Tliinlelass   Can. 

itaT  Tickets  sold,  8Io(;pinj;-cnr  Burtliti  flccured,  and 
other  information  (;iveii  upon  npplii^timi  ul  the  C'oiii- 
pany'ti  UlUeiis,  where  patwenyere  calling  ir  person  euii 
Hecure  choice  of  routcH,  etc. 


FOR  SALK  ON  UKASONABLK  TKRMS, 
Apply  to,  or  adilrcss, 
W.  H.  MILLS,  JKKOMr:  MADDEN, 


Land  A^ent, 

C.  P.  R.  R.     SAN  FflANCISCa, 


Land  Aj^ent, 

S.  P.  fl.  n.  SAN  FRANCISCO 


A.  N.TOWNE,  T,  IIMiOODNAN, 

General  Manager.  Gen.  Pass.  &  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


OUTHEiBiCtnfi' 


coi»^F'AMy;^>< 


THE  SOUTHERN  PACIFIC  CO., 

liespectfiillv  invites  the  attention  of  TOIKISTS  ANIi 
I'LKASUKE  SKKKKKS  to  the  MTKItlUK  FACILIT- 
IKS  afforded  hy  the  "  Northern  Division  "of  its  line 
for  rcacliiiiff  thc'principal 

SUMMEB  AND  WINTER  RESORTS  OF  CALIFORNU 

WITH    SPEKD,   SAFETY  AND  COMFOUT. 

l*<>it<-a<l<'ro,  Mt'iilo  l*nrk.Kaiiln  4'lHrn, 
Nan  J»no,  Jflnilroiif*  Jtllui*ral  .S|»riu;^. 
Uilroy  liuf  NpriiiK'!*. 

-3VI  O  la-  T  ]EI  mj  Y- 

"the  queen  of   AMERICAN   WATERING   PLACES," 

Camp  Uoodnll,  A|»t4»N,  T,«ina  l»rl<'fa. 
.Iloiite  ViNia,  N«>w  llrlKhloii.  J<iw(|n4>l. 
Camp  Capllola,  nnil 

js-a.:n"t.a.  cnxT25. 

PARAISO  HOT  SPRINGS. 
EL      PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINGS, 
And    the  only  Natural    Mud    Hatha    in    the    World. 

Thin  Road  runs  throutrh  one  of  the  richest  and 
tiioat  fcrlile  Hcetionn  of  California,  and  is  the  only  line 
tniverBin^  the  fanioua  Santa  Clara  Valley,  eelel)rat€d 
for  ita  pm.liK:livenc89,  aii.l  thi  pictiiresuue  and  |>ark- 
likc  charaeter  of  its  scenery;  .im  also  the  hcautiful  San 
llenito;  I'ajaro  and  Salinas  Valleys,  the  most  flourish- 
inir  ftKf'*--'J't'"~*il  scctioiiH  of  the  Tnejlic  Coast. 

Aloiit' the  entire  route  of  the  "  Northern  hlvisl  n" 
the  tourist  wilt  meet  wilh  a  Muec-jstiion  of  Kxt4.'nMivo 
Faniia,  Dcliirhlful  Suhurhan  lloiiies.  Beautiful  (Jar- 
dens,  Innununihle  Orchards  and  VineyaniM,  and  Luv- 
uriaiit  Fields  of  (train;  indeed  a  (.continuous  pniiomma 
of  enehantin;;  .Mountain,  ValU-y  and  Coost  stvnery  iu 
presented  to  tlic  view. 

4'liarartcrlNtloMor  ihiM  IJuc: 

EIE(}ANT  CARS, 
FINE  SCENERY. 


I    I»    JP    I    IT    Or. 


OCEANIC      STEAMSHIP     COMPANY. 

Cnrryiiii;   the  I'nitetl    St:iU-H,  Uawallan    and  Colonial 
niaiU  for 

HONOLULU, 

AUCKLAND, 

And  SYDNEY. 

WITIImr  CHANCK, 
Tlif  Hplriulitl  tiru  :t,<HHt  ton  Sti-aiiijihip 


ALAMEDA 


Capt.  H.  6.  Morse 


Will  leavf    the    Company's  wharf,  corner    Steuart 
and    Harrison  strcct^i, 
NAT|fKI»AY,   Nov(>mb4>rt:iH(.  ae  H  P.  M. 

Or  immediately  on  arrival  of  the  Kiii;Iish  niatlil. 


For  freiKht  or  paMa^jK  "pply  "^^  olRec,  -127  Market  st. 
JOHN  ».  Kl>UI-:4'Ki:i.K  A-  KKON.. 
cjfiif  rikl  Au:4*ntM. 


OCCISENTAL  &  ORIENTAL  STEiMSHIP 
<<>ni'AK  v. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf    t'nrn<T  First  and  Itrannan  hta., 
at  '2  oVIoeIc,   1'.  M.,  for 

YOKOHAMA    and    llONUIiONU. 

Conneetin^'  at  Yokohama  with  Hti.-nmer«forShanghaa 
1HS5. 

8TEAMKR.  FROM  H\S  KRAXCIfirO. 

(JAELIC -...TrKSnAY,  NOVKMl'.KIt  KHh 

HELGIC SATURDAY,  NOVKMItKK  *JSth 

SAN  PABLO SATnaiAY.  DKCKMliKK  lUth 

OCEANIC TllUKSDAY,  .)AN.  7,  1H8« 

EXCUKSION  TICKETS  to  Vokohaiiia  and  returo 
at  reiluced  rates. 

Cabin  plans  on  exhibition  and  I'awia^ro  Ticket*  for 
sale  at  ('.  1".  R.  Company's  (Jencral  OttlceS,  Room  74, 
corner  Fourth  and  Townacnd  Btrcets, 

For  freiL'ht  apply  to  GEO.  H.  RU;K,  Freight  Anent, 
at  the  I'aeiGc  Mail  Steiuiibhip  Company's  Wliarf,  or 
at  No.  '2*y2  Market  street.  Union  Block. 

T.  H    C:0((DMAN     Jen.  rasseiiircr  Agent. 

LELAND  STANFilKD    President. 


THE    COCOA    CHOP    IS    SHOUT  ! 
Look  Ont  for  A<lnlt4>rn(l(kUH, 

BY    USING 

WALTER   BAKER   &  COS 
CHOCOLATE. 

You  will   be  Sure    of  Securing 
the  Best. 

Wm.  T.  Goleman  &  Co., 

SOLE  AGENTS 


.   LAMltiHKRaKR. 


QOOO  ROAD-BED. 
LOW  RATES, 


STEEL  RAILS, 
FAST   TIME, 


F.  KORBEL  &  BROS. 

727   UK  V  A  NT  ST..  H.   V. 

iiawaian  laiauds.    Or  at  NORTH  FORK  BULL,  Humboldt  Co.  Cal. 


TnKKT  Okvuks  I'ium  nuer  Dejiot,  TownRcntl  street, 
Valeii-ia  St.  Station,  and  No.  (iKt  Market  Street, 
iJniml  Hotel. 

A.  ('.  HASSKTr.  U.  K   .H'DAII, 

SnjieTinteiiilent,  A,«t   I'asH.  and  Tkt.  Aift. 


REWARD!  (>FSlO-«r>n  TO  EVERY  rKllS<tN 
Bendlnj.'  us  valuable  information  of  gchool  vai-an 
cies  and  needs.  No  trotibl«  or  ex^wnse.  Send  xtamp 
f..rcireularnto      CIIICAOO  Si'HOOL  AOKNCY, 

18fl  South  (^lark  Street,  Cli.'CAao,  III. 

N.   U-     We  want  all  kinds  of  Teachen  for  Sehuulu 
and  Families. 


Landsberger  &  Curtis, 

COMMISSION    MERCHANTS, 


123  t'niirurnin  St. 


San  Francisco. 


Apents  for  the  Purchase  and  Sale  of  Viticulturat  Pro- 
ducts and  Yintner'8  Supplies.   AIro  a^'tnta  for 

KIODS   INTERNATIONAL   DISTILLERY, 

OrNiiiitliiPN,   loufi. 


E.  L.G.  STEELE  &  CO., 

SuccesMis  to 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 
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THE    LOUISVILLE    EXPOSITION. 


liilt-rc-stiitK        ('4>rroM|M»ii4l4>iiC4'        From 
Mr.  F.  I'oliiidortr 


October  39il>. 

Editor  Merchant: — -From  the  trftDsliitiou 
in  your  issue  of  tho  23x-d  inst  of  a  uote  of 
till?  Louisville  Anzeiijer  it  results  that  I  liail 
statod.  new  wliite  and  red  California  wiui- 
could  be  sold  here  at  50  cents,  railroad 
fr.  iyht  included.  The  same  statement  has 
been  repeated  by  the  AmeUjtr.  I  took 
occasion  a  week  ago  to  correct  the  notice  I 
had  in  the  interview  with  an  editor  of  the 
AmeUjcr  expressed  my  opinion  that  the  day 
toiU  not  be  far  ipiien  young  icines  may  he  de- 
li ven-d  here  at  that  price,  but  that  for  the 
present  circumstances  are  different  and  that 
it  is  not  possible  to  deliver  such  wines  at 
lens  than  perhaps  50  per  cent  above  50  cents 
per  gallon.  Please  admit  this  correction, 
for  I  should  not  be  under  the  stigma  of  a 
statement,  which  in  the  course  of  my  ro- 
marks  to  the  Amehjer  has  not  been  proper- 
ly interpreted.  Altogether  I  have  given  the 
figures  mentioned   merely  as  a  hypothesis. 

F.  PoHNDOItFF. 

October   30tli. 

These  days  after  having  finished  packing 
our  exhibits  I  employ  as  wtdl  us  possible  in 
the  interest  of  California  viticulture.  In- 
terviews with  people  who  desire  informa- 
tion and  some  practical  studies  of  subjects 
relating  to  our  industry,  also  conversations 
on  the  subject  wine  for  this  region  occupy 
my  time.  Oue  of  the  objects  to  attain  is 
the  introduction  of  our  wines  in  the  lead- 
ing hotels,  and  I  hope  ihat  I  shall  be  suc- 
cessful in  pereuading  people  that  good 
American  wines  and  brandies  have  a  right 
to  be  ou  the  list  together  with  imported 
wines. 

<'oiumeut*t  of  llie  frcMM. 

That  part  of  the  exhibits  from  California, 
under  the  care  of  the  Southern  Pacific  Com- 
pany, which  embraces  products  of  Califor- 
nia vineyards,  is  arranged  according  to 
counties,  and  wines,  raisins  and  grapes 
are  placed  on  the  stands  of  each  county  of 
California  represented  at  the  Exposition. 

As  the  gi-ape  growers'  delegate,  Mr.  F. 
Pohndorff,  cares  for  the  exhibits  of  the  same 
and  gives  explanations  about  grape  growing 
and  wines,  he  illustrates  his  replies  to  ques- 
tions about  California  wines  and  brandies 
by  samples,  to  be  tested  from  those  exhibit- 
ed. 


The  highest  class  of  white  California 
wines  is  that  made  from  the  RiesUag  grape, 
next  the  Chasselas  or  Gutedel  grape  wine; 
both  types  analogous  to  wines  from  the 
Rhine.  The  Sauterne  character  of  white 
wines  are  produced  chiefly  fmm  the  Semil- 
lon  grape.  Samples  of  1882  wine  of  Mr. 
J.  H.  Drummond  of  Glen  Ellen  are  the  first 
demonstration  of  success  in  California  with 
that  vine  and  its  wine.  The  Semillon  and 
the  Sauviguon  vines  have  been  propagated 
largely  in  the  last  few  years.  This  kiud  of 
wine  will  be  henceforth  a  regular  California 
product.  Mr.  Pohndorfl  is  of  opinion  that 
the  type  will  be  pleasing  to  the  American 
palate  just  as  the  Hock  types  are  the  ideal 
of  the  German-Americans. 

Ziufandel  claret  is  shown  in  perfection  at 
the  collective  stands.  That  grape  produces 
a  full-bodied  claret.  The  Bordeaux  type 
clarets  are  grown  now  from  vines  propagated 
in  California  from  the  Gironde,  and  they 
succeed  well.  The  Burgundy  types  are 
grown  in  California  from  the  Piuot  vines. 
For  years  the  Black  Burgundy  vine  and 
others  have  produced  deep-colored,  stout 
and  clear-tasting  wines,  rivaling  the  Bur- 
gundies of  Franco  and  nearing  in  their  ex- 
pression good  Hungarian  red  wines.  Sher- 
ries of  California  have  hitherto  been  made 
from  ordinary  grapes,  but  the  Sherry  vines 
have  also  been  propagated,  and  will  yield 
higher-class  wines.  Samples  of  California 
Sherry  at  the  stand  show  soundness  and 
pleasant  taste.  They  are  pure,  and  several 
are  of  some  age,  but  are  only  of  good  ordi- 
nary quality.  One  exhibit  of  ordinary  old 
Sherry,  brand  "Cortes,"'  finds  favor  for  its 
agreeable  taste.  Port  wines  may,  as  a  rule, 
yet  lack  quality,  as  vulgar  graiies  were  used 
generally  for  them;  but  samples  exhibited 
by  Geo.  West,  F.  T.  Eisen,  H.  W.  Crabb 
and  the  Napa  Valley  Wine  Company  prove 
that  better  grapes  yield  creditable  Port.  The 
Oporto  varieties  of  wines  are  now  propa- 
gatrd,  and  like  the  Sherry  grapes,  will  soon 
enable  California  to  come  up  to  the  proper 
standard. 

Sweet  wines  of  the  Muscat,  Tokay  and 
other  grapus  are  snccesaes.  Aged  specimens 
of  five  sweet  wiuca  of  the  Napa  Valley 
Wine  Company  of  St.  Helena  represent  fine 
dessert  wines  and  they  find  favor,  particu- 
larly with  the  ladies. 

Grape  brandies  are  exhibited  by  eleven 
producers.  General  Naglec's  brandy  of  the 
distillate  of  1870  is  the  oldest  in  California. 
|G,  West's,  theNapa  Valley  Wine  Company's 


1880-81.  Mrs.  Wm.  Hood's  1883,  the  Vine- 
yard Proprietors  Company's,  of  Sacramen- 
to, of  1883-84,  find  general  acceptation  by 
connoisseurs,  who  sample  them. 

Progress  in  vine  culture  is  in  California 
the  watchword.  Scientists  and  practical 
men  of  high  intelligence  work  for  that  ob- 
ject. The  University  of  California  having 
an  experimental  statiom  of  vine  culture  in 
the  agricultural  faculty,  is  aiding  with  eflfi- 
cacy  the  grape  industry,  which  will  be  the 
foremost  of  California.  Raisins  from  that 
State  will  in  a  few  years  supersede  all  that 
are  now  imported  into  the  United  States. — 
Louisville  Post,  October  15th. 


California  grows  Uii  kinds  of  grapes,  and 
with  vineyards  producing  such  great  variety 
it  is  no  wonder  that  her  wines  are  fast  super- 
seding the  famous  European  brands.  The 
exhibit  of  California  wines  embraces  the 
chief  kinds  found  in  all  the  markets  of  the 
world.  The  visitors  at  the  exhibit  were 
hospitably  entertained  with  over  $150  worth 
of  these  delightful  beverages. — Louisvilk 
Courier -Journal,  Octobt-r  17th. 


The  main  attraction  during  both  day  and 
night  in  the  building  was  yeiy  properly  the 
great  California  exhibit  made  by  the  South- 
ern Pacific  Company,  and  occupying  15,000 
feet  of  space  in  the  north  portion  of  the 
building.  It  is  in  charge  of  Major  Charles 
B.  Turrill,  and  he,  with  a  half  score  of 
assistants,  was  kept  busy  from  morning  till 
the  closing  hour  entertaining  the  thousands 
who  came  to  inspect  the  wonderful  display 
from  the  greatest  of  the  Western  States. 
With  a  hospitality  that  would  do  credit  to 
native  Kentuckians  those  in  charge  of  the 
display  opened  bottle  after  bottle  of  spark- 
ling wine  made  from  grapes  grown  in  Cali- 
fornia, the  flow  ceasing  only  when  late  in 
the  evening  the  supply  was  exhausted. — 
Louisville  Commercial,  Octobei'  16th. 


There  was  no  more  delighted  man  in  the 
Exposition  building  yesterday  than  Mr. 
Pohndorff,  delighted  that  California  Day 
was  at  last  over,  for,  from  early  morning 
until  night,  he  did  not  sit  down,  finding 
only  time  to  take  a  slight  lunch,  the  many 
ladies  and  gentlemen  who  wished  to  test 
the  California  wines  gi-atuitously  occupying 
his  time  thus  fully.  We  are  sorry  to  say 
among  the  latter  there  were  many  dram- 
drinker'3  faces,  who  had  never  before  tast- 
ed wine,  and  whose  noses  told  that  they 
would  rather  have  guzzled  down  the  whole 
California  stock  of  brandy.  Mr.  Pohn- 
dorff has  again  received  from  California 
several  valuable  kinds  of  wine,  also  grapes, 
olives,  olive-branches  with  the  fruit  on  and 
two  olive  trees,  also  excellent  olive  od  from 
the  Quito  Olive  Farm  of  Santa  Clara 
county.  This  olive  oil  surpasses  any  oil 
at  present  in  this  market. — Louisville  Anz' 
[eiger,  October  IGth. 


WTiat  a  poor  show  does  the  Department 
of  Kentucky  make  containing  a  few  coals, 
minerals  and  tobacco  leaves,  against  the 
grand  display  at  the  Department  of  Cali- 
for  with  its  various  minerals,  agricultural 
productions,  products  of  industry,  as  also 
fruits  and  especially  gi-apes  and  the  noble 
wines  and  brandies  produced  from  the 
same.  We  lack  in  our  State  the  spirit  of 
enterprise  which  exists  in  California,  where 
every  county  does  more  to  further  immi- 
gration than  the  whole  State  of  Kentucky. 
Hitherto  the  Department  of  California  has 
not  received  general  recognition,  and  until 
California  Day  the  English  press  ignored  it 
entirely.  Now,  surprise  is  expressed  at 
the  exhibited  grapes,  the  Tokays,  Black 
FeiTara,  Alexandria,  Muscats,  etc.,  of 
which  some  bunches  weigh  over  eight 
pounds.  The  aforesaid  slight  caused  the 
account  in  the  S.  F.  Merchant  of  October 
9th,  in  which  the  reporter  deplores  the  de- 
lay of  a  case  containing  2,000  copies  of  the 
Mebchant,  as  the  Lousville  daily  press 
had  not  even  mentioned  the  grape  culture, 
notwithstanding  that  members  of  the  press 
had  expressed  themselves  favorably  about 
the  wines  tasted  by  them.  "I  must,''  con- 
tinues the  narrator,  "except  the  German 
Daily  Anzei(jer  which  did  justice  to  our  De- 
partment and  speaks  with  intelligence  and 
justice  and  without  prejudice  or  selfish 
motives."  Now  a  genuine  immigration  of 
nations  dock  to  that  department.  May  we 
able  to  extol  Kentucky  likewise  at  the  next 
exhibition.  —  Louisvilk  Anztigcr,  October 
16th. 


The   C'Hilfornlau   Vlllcullnral  Awards. 

(Correspondence  Bonfort'a  Wine  and  Spirit  Circular. 
The  "  Jury  on  Awards  "  on  wines  and  li- 
quors at  the  Southern  Exposition  in  this 
city,  composed  of  the  following  gentlemen: 
C.  Lewis  Diehl,  Jas.  T.  Lauham,  Dr.  J.  A, 
Tanner,  and  T.  M.  Gilmore,  will  conclude 
their  labors  to-night.     Considering  the  ver 
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liniit-'d  timo  thogontlcmcnhnTobot*nallow- 
(d  for  sampling  ft  very  ureiit  vrtrii^y  of  bev- 
iTftgi^s,  niugiug  from  the  chciiiu'Ht  doiiu-Htic 
wiurH  ftud  briiiuUi'ft  to  thcfiiuBt  chain pngm^s 
and  coguucs  from  Fruucc,  and  froiu  tlu* 
luiMi'st  concoction  thut  ever  exhilamtod  u 
disoipio  of  U'mptrnuc.'.  to  tlio  fiery  poUtiou 
of  the  inhabitants  of  Northern  lUiHsia,  it  in 
remarked  that  they  have  nmiinged  to  kuep 
wonderfully  Htraifjht  and  Bober. 

Mr.  F.  Pohndorff,  the  untiring  and  ever 
ogreesblu  representative  of  the  viticultural 
interests  of  Cftliforaia,  has  taken  great 
paiua  to  put  iho  wines  and  brandies  from 
his  State  in  tho  very  highest  position  thut 
their  merits  allow.  Mr.  Pohndorff  does 
not  claim  perfection  for  these  products  of 
California,  and  is  ever  ready  to  admit  any 
actual  defect,  but  when  the  prejudice  of 
some  would-Vie  judge  of  wines  leads  him  to 
bring  forward  fioniu  accusation  applicable 
to  the  productions  of  years  ago,  but  not  of 
to-day,  Mr.  Pohndorff  is  quick  to  take  up 
the  gauntlet  iu  defeuse  of  his  wines  and 
brandies. 

It  is  doubtful  if  another  man  could  be 
found  iu  this  country  so  peculiarly  fitted  to 
represent  the  wine  makers  of  California  at  an 
exposition  as  is  Mr.  Pohndorff.  and  there 
can  be  no  doubt  thai  the  result  of  his  labors 
in  this  city  will,  indirectly  at  least,  bring 
tenfold  returns  to  the  industries  that  have 
sent  him  here. 

With  tho  most  marked  accommodation 
towards  the  "Jury  on  Awards,''  Mr.  Pohn- 
dorff has  nevertheless  declined  at  all  times 
to  give  an  opinion,  preferring  that  the  mem- 
bers should  be  guided  solely  by  their  smell 
and  taste.  He  says  freely  that  the  test  in 
his  department  has  been  carried  through 
with  perfect  fairness,  and  in  such  a  way  as 
to  prevent  tho  opinion  of  one  from  influ- 
encing the  other. 

On  California  brandies  there  was  great 
unanimity,  tho  188-i  of  the  Vineyard  Pro- 
prietors, of  Sacramento,  being  the  favorite 
of  all  among  the  younger,  and  the  Napa 
Valley  Wine  Co.'s,  1880,  among  the  older 
of  those  exhibited. 

Tho  '84  of  tho  Vineyard  Proprietors  is 
spoken  of  by  members  of  the  jury  as  a  reve- 
bition  in  California  brandy  making,  and 
they  commend  it  in  high  terms.  Thoy  also 
refer  to  the  brandy  of  Stern  &  Rose  (age 
not  stated),  as  of  excellent  quality,  though 
Bcarcely  the  equal  of  the  one  noticed  above. 
Gen.  Nftglee'fl  brandy  received  a  medal  for 
ago  and  purity. 

The  age  and  analytical  purity  of  General 
Nafileo*8  1870  Uiosling  aud  Burgundy  at- 
tracted tho  attention  of  the  jury,  and  I 
think  there  was  rather  a  feeling  of  disap- 
pointment among  them  when  they  discov- 
ered that  in  a  comparison  between  these 
goods  and  tho  1880  of  the  Napa  Valley 
Wine  Co.,  thoy  had  selected  the  latter  for 
award.  The  brandies  and  wines  of  one  ex- 
hibitor, whose  name  will  be  withheld  in 
this  letter,  wore  condemned  in  unmeasured 
terms  by  the  jury  on  account  of  an  added 
flavor,  supposed  to  be  from  orris  root. 
While  the  addition  of  this  flavor  in  modera- 
tion may  be  an  advantage  to  a  brandy 
C(»mraorcially,  it  seems  strange  that  without 
the  requisite  knowledge  for  administering 
it  a  maker  will  risk  the  use  of  it  at  all.  In 
this  case  tho  result  is  drplorablo  indeed. 

The  Ziufandels  placed  before  the  jury 
were  as  follows: 

Kate  F.  Warfluld  (age  not  stated);  G.  M. 
Jarvifl  (ago  not  staled);  J.  H.  Drummoud, 
,1879  and  1880;  Napa  Valley  Wine  Co., 
1880,  1882  and  188;};  the  1830  of  J.  H. 
Drummond  receiving  tho  award. 


Only  two  Sherries  competed,  viz:  G.  M. 
Jarvis  &  Co. and  CortoK,  the  latter  receiving 
the  award. 

Of  Ports  tlie  '■  Sunny  Slope  "  of  Stem  A: 
Rose  wos  selocUni  for  the  award. 

The  "Franc  Pinof  of  J.  H.  Drummond 
was  without  competition,  and  was  recom- 
mended for  excellent  quality,  as  was  also 
the  "Old  Trousseau''  of  Gen.  Naglee. 

The  "  Burger,"  1883,  of  Napa  Valley 
Wine  Co.;  "Gntedel.''  1881,  of  J.  H.  Dnim- 
uiond;  "Riesling''  (no  age  stated),  of  Kate 
F.  Warfield;  "Semillou,"'  1883,  of  J.  H. 
Drummond,  aud  the  "Angelica  Napa  Valley 
Wine  Co.,"  received  awards^ 

The  following  sweet  wines  wore  without 
competition,  and  were  recommended  by  the 
jury:  Mountain,  Malaga,  Sweet  Tokay,  and 
Sweet  Muscat,  all  exhibited  by  the  Napa 
Valley  Wine  Co.  G. 

Louisville,  Oct.  20,  1885. 
To  Vie  Editor  of  Bonfort's  Wine  and 
Spirit  Circular— Sin:  Only  four  days  re- 
main for  tho  opportunity  of  practical  vini- 
cultural  demonstration  of  Californian 
achievements  and  future  certainties,  in  the 
Southern  Exposition  of  this  charming  city . 
At  the  termination  of  the  short  weeks  with- 
in which  the  writer  could  act  in  the  sense 
desired  by  California  wine  and  raisin  pro- 
ducers, the  reflection  occurs:  what  amount 
of  good  has  resulted  from  the  exhibits  of 
the  products  of  distant  California  ?  It  is 
only  a  handful  of  seed  cast.  Only  a  few 
thousands  of  the  many  millions  populating 
this  grand  continent,  could  be  reached. 
But  where  so  much  actual  ignorance  is 
found  on  the  subject  of  a  dietary  liquid 
called  wine,  side  by  side  with  vine  planta- 
tions before  people's  eyes,  even  one  grain 
that  falls  on  the  ground  of  a  dormant  brain 
and  a  dull  palate,  may  sprout  in  season 
and  do  good.  Ignorance  on  that  head  is 
worse  in  circles  of  which,  from  the  nature 
of  the  grape  growers'  exhibits,  I  have  seen 
little.  I  mean  those  composed  of  people 
who  forcibly  condemn  their  taste-facuUy  to 
the  very  crudest — the  water-partisany.  Just 
as  difficult  as  Christian  missionaries  find 
the  conversion  of  Mahomet's  followers, 
will  it  be  to  reach  the  St.  John  people. 
They  should  practice  for  a  short  time  a 
wine  potation  at  their  meals.  Few  come 
near  the  tempter.  But  their  offspring  will 
be  weaned  from  voluntarily  getting  their 
digestive  power  in  a  muddU  by  trying  to 
asaimilitate  their  food  by  the  aid  of  water 
and  milk  instead  of  by  fruit  acids  and  fruit 
salts.  More  than  any  argument,  tho  nat- 
ural development  of  grape  growing  will  put 
an  end  to  those  narrow-minded,  ignorant 
ideas  of  Prohibitionists  on  the  nature  and 
effects  of  table  wine.  By  the  multiplica- 
tion of  vine  plantations,  in  a  few  years 
wine  will  be  accessible  in  quantities  and  in 
purity,  and  at  moderate  prices  all  over  the 
Union.  It  will  regulate  the  habits  of  the 
next  generation,  which  rmist  accept  wine  as 
a  table  drink  in  place  of  water  without 
any  fruit  acid.  This  much  may  be  pre- 
dicted: the  American  palate  will  not  stand 
being  considered  inferior  to  the  refinement 
of  tho  European  consumer  of  light  table 
wines.  The  next  generation  will  be  as- 
tounded at  the  present  adherence  to  back- 
woods educational  principles  with  regard  to 
food  assimilation.  Our  sons  will  not  swfl'er 
the  ridicule  of  Prohibition  ignorance.  At 
least  they  will  inform  themselves  about 
how  far  tho  right  is  uqnal  to  tho  labors  of 
a  Christian  missionary  among  Mahomet's 
followers.  Education  of  the  young,  or 
rather  of  tho  young  ladies,  tho  offspring  of 
water  fanatics  who  are  afraid  of  the  aspects 


of  tho  fermented  liquid,  will  be  the  means. 
Compared  to  the  i>urtiBans  of  water  and 
milk  how  reasonable  are  those  who  think 
light  wines  a  legitimate  table  drink.  The 
"  justf  viilien  "  will  be  the  choice  of  those 
of  nnr  sons  and  daughters  who  will  be 
blessed  with  some  sense,  and  the  American 
wine  industry  will  live  and  rise  to  the  level 
of  Europe.  F.  Poundokkf. 


Another    Half  Hour    wUb    California 
WIntHt  nud  Mr.   PonudorfT. 


[Wine  ftnd  Spirit  Revii*w,I 
We  were  pleased  to  give  in  our  last  issue 
thesubstanceof  an  interview  with  Mr.  Pohn- 
dorff, tho  intelligent  manager  of  the  dis- 
play of  California  wines  at  the  Southern 
Exposition.  Calling  upon  Mr.  Pohndorff 
again  within  the  past  fortnight,  lie  took  up 
the  thread  of  his  former  dissertation  upon 
the  interesting  subject,  and  entertained  us 
as  follows: 

"  In  our  Convention  Report  you  will  find 
1884  wine  samples  examined  and  judged  of 
the  Cabernet,  Sauviguon,  and  Franc,  Mal- 
bec,  St.  Macaire,  and  other  varieties,  orig- 
inally from  the  Bordeaux  district,  and 
acclimated  with  more  or  less  success  in 
California.  You  will  see  enumerated  the 
firstlings  of  Mondeuse,  Mourastel,  Petite 
Syrah,  Beelan,  tho  Bouschets;  in  fact, 
quite  an  array  of  species  which  are  treas- 
ures of  the  vignobles  of  France;  and  few 
of  them  deny  thus  far  to  correspond  to 
our  care,  our  soil,  and  climate.  That  we 
persevere  in  making -them  our  own,  and 
take  gradually  our  choice  of  the  fittest,  no 
one  need  doubt.  Gradually  every  one  of 
our  grape  growers,  and  the  most  retrograde 
of  them  not  excepted,  iu  a  short  time  will 
take  pride  in  selecting  what  will  prove  to 
be  the  highest  in  quality  and  best  adapted 
to  locality.  What  has  been  done  already 
as  to  propagating  is  worthy  of  all  honor. 
The  absolutely  unfailing  motor  for  progress, 
however,  is  not  pride,  but  financial  in- 
terest. 

"When  Mission  and  Malvasia  grapes,  as 
at  the  present  vintage,  fetch  prices  as  low 
as  from  S8.00  to  $12.00,  while  superior 
varieties  are  bought  readily  at  double  the 
latter  and  treble  tho  former  figure,  it  seems 
logical  that  few  grape  growers  will  consent 
to  foster  an  inferior  vine,  and  tho  grafting 
over  on  those  yet  tolerated  in  our  vineyards 
with  high-class  varieties  is  tho  necessary 
result.  Tho  consequent  improvement  of 
the  fruit  from  such  vinos — high-class,  or  at 
least,  superior  wines — can  easily  bo  imagin- 
ed. Santa  Clara  county  has  enjoyed  tho 
advantage  of  several  French  viticulturists 
having  for  quite  a  number  of  years  prop- 
agated some  French  red  wine  grapes.  Sev- 
eral of  these  are  a  uon-success,  but  others 
have  given  scope  to  the  presence  of  really 
good  wines,  even  if  they  were  but  poorly 
vinified  and  not  well  reared.  Propagations 
from  such  vines,  and  from  direct  importa- 
tions of  more  and  well  adapted  varieties 
from  France  into  Sonoma  and  Napa 
counties,  have  for  some  years  allowed  to 
produce  in  these  regions  certain  wines  that 
ranked  high  above  the  ordinary  standards 
of  yore.  Charbono  vines  produced  a  deep- 
tinted  wine  of  indifferent  quality.  The 
Grenache,  Mataro  (Mourvedro),  aud  Carig- 
nan  vines,  especially  the  blonds  of  the 
fruit  of  the  latter  two,  enabled  some  vine- 
yards in  Napa  county  to  produce  wines 
that,  some  four  or  five  years  ago,  surprised 
connoiseurs.  Grossblauer,  introduced  from 
Switzerland,  yielded,  for  several  years 
already,  near  St.  Helena,  wines  of  remark- 
able color  aud  frank  taste.     Taunat,  from 


Mudiran,  proved  for  several  years  that  the 
wine  made  of  the  California  adaptation  of 
its  grapes  will  not  be  inferior  to  its  mother 
country.  Teinturior,  Chauche  Noir,  the 
Meunier  grape,  and  Malbec,  and  several 
others,  have  prospered  for  years  in  our  soil. 
But  the  most  propagati-d  vine  of  prolific 
and  excellent  fruit,  the  Zinfandel,  has  been 
the  basis  of  tho  superior  claret  wines  of  the 
past  twenty  years.  Several  of  tho  Bur- 
gundy vines,  tho  Pinots,  and  one  called 
Ploussard,  were,  likewise,  for  years  grow- 
ing with  success  in  our  vineyards,  and 
rivalled  succeBsfully  in  many  instances 
what  we  considered,  whenever  well  vini- 
fied, the  best  claret  wines  of  the  Zinfandel 
type. 

"  You  will  find  in  tho  exhibits  at  the 
Lonifiville  Exposition  several  really  credit- 
able Zinfandel  wines,  the  oldest  1880,  both 
from  Sonoma  and  Napa  counties.  Mr. 
Drummond  has  a  few  specimens  of  his 
18H2  Franc  Pinots.  A  keg  of  remarkably 
good  ordinary  table  claret,  the  grapes  of 
which  I  must  suppose  consisted  in  part  of 
Crabb's  Burgundy,  was  sent  by  Mr.  H.  W. 
Crabb.  of  Oakville.  You  have  examined 
this  wine  and  your  opinion  agrees  fully 
with  that  of  quite  a  number  of  gentlemen 
who  tasted  the  wine,  that  such  a  wine  pos- 
sesses all  tho  conditions  to  bo  exacted  of  a 
really  good  table  claret,  no  moderately 
priced  French  imported  excepted.  That 
much  I  must  state,  that  Zinfandel  wines 
are  for  years  known  by  consumers,  be  it 
straight  under  its  name  or  in  the  disguise 
of  a  French  label,  whenever  it  has  passed 
into  the  third  or  fourth  hand,  but  that  the 
true  virtues,  merits,  and  beauty,  tho  juice 
of  the  Zinfandel  is  capable  of,  are  not  al- 
ways, nay,  iu  the  minority  of  cases,  appar- 
ent, especially  when  grown  in  valley  or  level 
land.  Only  a  small  proportion  of  the  Zin- 
fandel wines  were  made  rightly — only  a 
a  small  proportion  of  tho  wines  from 
that  grape  show  tho  real  beauty  of  frag- 
rance and  fruity  taste.  It  thus  happened 
that  the  appreciation  of  the  well-mude  and 
matured  Zinfandel  has  remained  limited. 
The  improvement  of  the  wine  of  that  grape 
is  considered  of  some  consequence.  The 
blend  of  that  grape  with  tho  homogeneous 
varieties,  is  an  object  of  sincere  investiga- 
tions and  it  is  to  supposed  that  iu  the  jires- 
ent  vintage  these  have  been  carried  on  cop- 
iously. 

"The  Mission  clarets  will  be  a  thing  of 
the  past,  as  they  ought  to  be,  for  they  have 
not  done  much  for  tho  repuUition  of  Cali- 
fornia wines.  I  regret  that  there  are  none 
of  the  Carignan,  Grossblauer,  Burgundies, 
and  other  red  wines  which  have  been  suc- 
cesses for  some  years  in  California  repre- 
sented in  the  Exposition.  I  am  c()utented, 
however,  that  we  have  the  opportunity  of 
proving,  in  what  we  have  here,  that  our 
clarets'are  acceptable  and  that  we  need  not 
fear  comparison.  This  year  will  certify  to, 
and  I  have  pleasure  in  adding  your  favor- 
able opinion  to  that  of  many  visitors  at 
the  Exposition,  and  among  them  compet- 
ent judges.  Only  another  vintage  or  two 
will  enable  us  to  provide  very  respectable 
kinds  of  red  wines  of  the  different  types 
named  in  the  conclusions  of  the  Convention 
report. 

"That  the  possibility  of  placing  super- 
ior or,  let  ns  say,  really  good  clarets  at  very 
moderate  prices,  in  large  quantities,  on  tho 
markets,  rendering  them  accessible  to  tho 
masses,  will  bring  about  the  more  frequent 
use  of  that  hquid  that  Providence  has 
blessed  us  with  as  the  most  precious  assim- 
ilating medium  of  our  food,  is  obvious. 
And  it  will  early  be  made  clear  praotioally 
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by  that  meaus  to  the  American  public  that 
it  is  a  blessing  iutic-ed  for  all  classes,  and 
for  the  morality  of  the  nation,  to  enjoy  the 
moderate  nso  of  the  legitimate  table  bever- 


tirap«H  ITndcr  Cnltlvatloil.) 


CLAUS   IMPROVED 


TRELLIS 


age,  wine. 

"The  simple  explanation  of   the  effect  of 
a  potation  of  it  ot  one's  meal,  if  systemat- 
ically adopted,  appears  plausible  to  nmuy 
a  sensible  person  here.     When  hittiuK  upon 
a  prejudiced  brain,  such  as  occasional  pro- 
hibitionist visitors  fleeing  from  the  tempters 
the  grape  grower's   stand   possess,  I    have 
met  in  a  few  cases  with  willingness  to  con- 
sider the  doctrines  of   the  hundreds  of  mil- 
lions of  wine  consumers  of  the   old  world 
as  not  exactly  absurd.     But  I  am  persuad.d 
that  ignorance    with  regard   to  the  nature 
and  beneficial   effects  ot  a  pure  light  table 
wine  is  great  in  America.     Illustration  in 
this  respect  is   necessary,  and  exactly   on 
the  part  of  the  best  educated  classes,  who 
are  sodly  deficient  in  hygienic  knowledge. 
"  As   reganls   sweet  wines,  the  samples 
of  the  least  sweetened  wine,  sherry,  which 
are  at  my  command  embrace   the  ordinary 
qualities.     We  cannot  well  show  any  above 
that  category,  for  the  reason  that  ordinary 
grapes  had   hitherto   to   ho    employed   for 
that  kind   of  wine,  as   the   noble    varieties 
from  the  Jerez  district   in   Andalusia  have 
only  for  a  few  years  rooted  in  our  soil .     In 
the   Convention   report  you  will   find   how 
flattering  are  the  prospects  for  the  best  of 
successes   with   several  of  those   vorieties. 
Our   hopes  that   we  shaU   in  a  few   years 
utilize   quantities  of  grapes   of     the   Jerez 
varieties  tor   our   future  sherries  are  a  cer- 
tainty.    Meanwhile,    yon   have  seen   from 
several   of     the    samples  of    the   ordinary 
sherries   exhibited   at  the  Exposition  that 
when  properly  combined  and  amalgamated 
by   age  or  the    heating   process,    a  good, 
round,  tasteful  body  wine  of  ordinary  flav- 
or— in  fact,   good-tasting,  wholesome,   and 
acceptable  wines — are  the  result. 

The  '  Cortez  '  brand  of  sherry  is  a  wine 
of  merit.  Hundreds  who  have  tasted  that 
wine,  many  of  them  who  never  before 
tasted  any  sherry,  have  emptied  their  glass 
with  pleasure  and  ajiproval.  Some  of  the 
difl'ereut  sherries  may  be  too  rich  in  acids, 
but  every  one  of  them  is  sound  and  good. 
and  will,  if  partaken  of  in  moderation,  do 
no  harm,  but  only  good,  to  the  consumers. 
At  the  lunch  tables  in  the  Exposition  the 
demand  for  vials  i>f  the  California  sherry 
is  great,  and  people  find  it  a  more  rational 
accompaniment  of  their  meal  than  milk  or 
ice-water,  The  same,  however,  is  the  case 
with  the  proper  table  wines,  claret  or  hock 
wines,  and  it  is  satisfactory  to  observe  that 
people  can  easily  discern  what  is  good  for 
them,  and  will  in  time  supplant  the  un- 
wholesome beverages  of  ice-water  or  milk 
with  a  diet  of  meat,  fruit,  vegetables,  fat 
and  farinaceous  food. 

"  Sweet  Muscat,  Mountain  Sweet,  Sweet 
Tokay  from  grapes  of  those  varieties  are 
acceptable  wines  and  the  delight  of  many. 
That  for  the  festive  board  a  pony  glass  of 
such  desert  wines  is  prop  r  and  agreeable 
■will  not  be  contradicted.  But.  of  course, 
they  are  not  wines  to  be  consumed  in  large 
polations.  It  is  always  pure,  natural,  well 
f,  rm.  nted,  and    light    table  wines  which 

should  be  generidized. 

"Port  wines,  ev  n  of  ordinary  grapes,  if 
well  made  and  well  proportioued  in  their 
composition  and  matured  for  some  years, 
California  proves,  by  several  of  the  samples 
exhibited  and  tasted  by  you,  to  be  able  to 
supply.  But  after  making  them  from  the 
fine  varieties  brought  from  Portugal  which 
grow  successfully  in  our  soil,  we  shall  show 
port  wines  that  will  be  acceptable  in  any 
market  all  the  world  over.  The  port  wines 
made  from  the  Trousseau  grape  prove 
periority,  and  have   done  so  for  several  j 


An  English  paper  says:  Nothing  requires 
more  care  and  attention  than  the  grape,  if  a 
good    wine   is   desired  —  or    requires    less, 
should  I  he  farmer  not  be  exacting.    It  is 
not   enongh   to   get   the    best    jilants,    for 
though  the  species  are  very  few — and  per- 
haps all  the   grapes  in   cultivation  are  de- 
rived from  one  private  form  —the  varieties 
of   wine   are   endless.     A   cert«in   kind    of 
grape  when  grown  upon  the  Rhine  furnishes 
one  of  the  many  wines  called  by  the  name 
of    "Hock."     But   the   same   grape    when 
raised   in    the  valley  of    the   Tagus  yields 
Bucellas.     Again,  in  the  island  of  Madeira 
its  juice  is  known  as   Sercial,  with  a  flavor 
quite  different  from  its  kindred  on  the  main- 
laud;  and  in  California,  or  Australia,  or  the 
Cape,  under  different  suns    and  in  different 
soils,  the  wines   made   from   the   imported 
plants  change  so  rapidly   in  character  that 
the   most   experienced  connoisseur   cannot 
detect  their  relationship.     Soil  unquestion- 
ably is  much,  and    sunshine  is  a  large  part 
of   what   remains.     But   neither   the   food 
which  the  vine  sucks  out  of   the  earth,  nor 
the  warmth  which    enables  it  to   transform 
this  into  the  wondrous   ethers  which  yield 
the  bouquet  held  in  such   esteem,  is  every- 
thing.    For  if   the  grapes  are  not  carefully 
tended  and  carefully  collected,  the   "must'' 
will  suffer  from    the    ignorance  or  the  care- 
lessness  of   the  grower.     It  seems  miracu- 
lous how  the  same   plants  will,  in  different 
years,  and  in  soils  much  the  same,  or  under 
skies  a  few  leagues  distant,  produce  grapes 
the  character  of  which  is  so  widely  different. 
The  grape  is,  in  truth,  the  most  sensitive  of 
crops.     In  every  berry  there  is  concentrated 
the  solids  and  liquids  of  earth  and  air.     In 
a  glass  of  wine  there  are  more  salts  or  min- 
eral ingredients  than  in  the  waters  of  many 
o  German  spa,  and,  not  to  speak  of  the  oils 
and  ethers,  the  extractive  matter  is  enough 
to  furnish  work  for  the  most  skillful  analyst. 
It  need   not,  therefore,  be  wondered   if   so 
complex  a  laboratory  is   apt  to    get  out  of 
order  when    the    conditions  under  which  it 
works  best  are  in  the  slightest  degree  varied. 
A  little  more  heat  or  a  little   less  moisture, 
a  foot  or  two  nearer  the  sky,  or  a  day  or  two 
less  sunshine,    mean  weal   or  woe   to   the 
vintage. 


THE 


CLAVN     IMPROVED     VIJiE 
TKELLIN. 


In  consideration  that  all  forms  and 
manners  for  supporting  grape  vines,  as 
usually  applied  up  to  the  present  day, 
leave  much  to  be  desired,  I  have  tried  to 
meet  these  wants,  and  invented  a  structure 
of  a  trellis  which  will  answer  all  demands  in 
the  best  imaginable  way. 

The  standards  in  this  trellis  are  arranged 
as  the  rafters  in  a  roof,  being  secured  toge- 
ther at  their  upper  ends,  so  that  they  are 
perfectly  braced  against  transverse  strain 
upon  the  trellis.  The  vines  ore  supported 
upon  horizontal  wires  connected ;  to  the  in- 
clined standards,  and  thus  the  pairs  of 
standards  are  connected  the  wires  extend 
from  pair  to  pair.  Guy  wires  are  fastened 
to  the  tops  of  each  pair  of  standards  along 
the  whole  row  extending  to  posts  at  each 
end.  A  wire,  bracing  each  end  section  be- 
sides, is  recommendable. 

The  trellis  is  intended  for  two  rows  of 
grape  vines.  In  constructing  it,  a  low  of 
posts  are  set  in  the  ground  in  each  line  of 
grapes.  They  may  bo  four  inches  square 
in  section  and  three  feet  long  and  made  of 
a  durable  kind  of  wood.  They  may  be  set 
with  one  foot  projecting  above  the  surface 
and  their  sides  parallel  to  the  rows.  Their 
heads  are  chambered,  so  as  to  fit  the  notch- 
ed lower  ends  of  the  standards. 
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Of  the  main  regular  form  are  two  modi- 
fications; the  one  with  adjustable  rafters  as 
to  inclination  and  elevation,  and  the  other 
wherever  centre  posts  strong  wires  are 
stretched  holding  in  ears  the  horizontal 
wires,  no  standards  being  needed.  The 
device  can  be  cheaply  made  in  all  parts  of 
the  country  and  is  valuable  to  growers  of 
every  class. 

AM  who  have  examined  it,  say  U  is  the 
most  noteworthy  improveineni  in  this  line, 
which  has  ever  been  prodticed. 

Its  application  for  vines  mquirimj  long 
pruning  is  obvious,  and  the  low  cost  ought 
to  render  it  popular  in  California  vineyards. 

Other  preferences  are  :  Its  firjnness,  its 

]>rotection  against  birds,  its  ienifil  in  dry 
seasons,  its  siqipressimi  of  weeds,  easier 
tieiny,  pruning  and  liarvesting,  all  done  in 
shade,  and  last  but  not  least,  its  productiott 
of  the  finest  quality  of  grapes,  because  they 
are  hanging  free  and  isolated,  and  are  at 
the  same  time  protected  aijainst  sun-hurning 
and  bad  wenthir  in  a  way  which  no  other 
trellis  ever  will  afford. 

These  trellises  are  blessings  to  the  vint- 
ners and  will  produce  a  new  era  of  w<lfare 
and  riches. 

Particulars  and  prices  at  the  office  of  tha 
S.  F.  Merchant,  323  Front  street,  P.  O. 
Box23C6,  San  Francisco,  Cal. 
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CLOUDY 
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HUTCHINGS'  FILTER 
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CEO.  J.  HUTCHINGS, 

118  N.  HOWARD  ST.,         BALTIMORE,  Md.  | 


Cuttings  and  Vines  for  sale  of  the  Following  Varieties : 

Petit  Bouschet,  Lenoir,  Alicante  Bouschet, 

Cabernet  Sauvignon,       Cabernet  Franc, 

Verdot,  Tannat,  Mondeuse,  Malbeck,  Verdelho, 
Mantuo  de  Pllas,       Mantuo  Castilliano, 

IWIalmsey,  Pedro  Xlmenez,  Peruno, 

Palomino,    Veba,    Boalj 

And  other  recently  imported  Varieties,  in- 
cluding True  Port  Varieties  of  Portugal. 
GEO.  WEST,  Stockton,  Cal. 
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TIIK  HAWAIIAN   ^OnnKKt'lAI.    AND 
MIUAIt   (O.MI'A.M. 


Tlip  Hiiinml  nuHting  of  thi*  llawrtiiiiii 
Coiumcrcini  and  Siigiir  Conipiiuy  wuh 
hi'ld  (it  Uii'ir  officoH,  3'J7  Mnrkct  stroit.  on 
IGth  inst.,  Mr.  11.  L.  Doilgf,  rresitUut  of 
tho  Cuiuptiuy,  in  the  clmir.  Tht-re  win* 
between  forty  nuil  fifty  stockhoUlcrn  pros- 
rnt,  rtprt'Kiutiug  7i»,2t*l  Hlinu'H. 

Ou  motion  of  Williiim  Ctiiter,  Bt-coiukd 
by  Hn^b  Criiig.  it  won  dicitUd  that  ri-pics- 
cQtativcri  of  tbi!  press  bi>  ullowt'd  to  rcinuin 
for  tbo  purpose  of  giving  a  correct  report 
of  the  proceedings. 

At  tho  ruqaest  of  Hugh  Craig  inruiiKsioii 
WAS  grautud  to  bis  attorney  to  be  presint. 

ntKSIUKNT'H    HEPOKT. 

Tho  PreHident.  H.  L.  Dodge,  read  tbr 
annual  report  of  the  Directors,  as  follows  : 

To  tlip.  SlnckhnUlt*rs  of  the  Jlawfiiinn  Cow- 
vtercial  and  Swjar  Company — (tKNTi.kmkn: 
Herowitb  I  beg  to  submit  my  first  annual 
report  of  tb<*  condition  of  the  company, 
with  a  general  statement  of  the  operutions 
during  the  past  year. 

During  the  year  from  November  1,  1884. 
to  October  yi,  1885,  the  production  of 
sugar  amounted  to  (J,G6(J  H»71-200O  tons, 
which  was  sold  at  the  average  price  of 
5  lOiMOOU  cents  per  pound,  or  $102  18  per 
ton,  yielding  the  sum  of  if 081,240  22. 

As  compared  with  our  sales  of  last  year, 
$87  '.(G  per  ton,  we  received  $14  22  per  ton 
more  than  last  year. 

Crop  of  188G — From  advices  received 
from  the  Superintendent  of  the  plantation 
wo  have  good  reason  to  expect  11,000  tons 
during  tho  campaign  of  188G.  This  crop  is 
nearly  ready  for  harvesting,  and  grinding 
is  expected  to  commence  about  the  first  of 
next  month. 

Croji  of  1H87 — The  Superintendent  re- 
ports that  the  young  cane  is  the  finest 
Btand  of  cane  ever  seen  on  the  plantation, 
and  that  good  crops  may  be  expected  in  the 
future. 

Expenses — The  expenses  during  the  y^ar 
have  amonuted  to  $GG,928  00  per  month, 
aggregating  $H07,UG  MO. 

In  addition  to  which  $G3,600  16  have 
been  paid  for  land  and  permanent  improve- 
ments, $10,000  having  been  paid  to  Claus 
Spreckcis  for  land  deeded  to  the  company, 
being  the  amount  he  paid  for  the  same. 

An  eflfort  has  been  made  during  the  year 
to  introduce  Japanese  labor  on  the  planta- 
tion, and  $25,000  has  been  paid  for  the 
passage  of  Japanese  to  the  Islands,  and 
300  are  now  at  work  on  the  plantation, 
which  has  already  caused  a  material  re- 
duction in  the  item  of  labor,  and  the  Sup- 
erintendent confidflntly  expects  to  reduce 
expenses  next  year  to  $GO,000   per    month. 

If  this  expectation  is  realized,  and  I  see 
no  reason  why  it  may  not  be,  11,000  tons  of 
sugar  at  a  fair  price  will  leave  a  handsome 
surplus  for  the  ensuing  year. 

Deed — During  the  past  year  the  land 
embracing  about  21,000  acres,  the  mill 
ditclies  and  all  personal  property  of  the 
company  heretofore  held  in  tnist  by  Clans 
Spreckels  have  been  conveyed  to  the  com- 
pany and  the  deed  was  plaoL-d  ou  record  in 
Honolulu,  June  17,  18H5. 

IJonds — The  iudebtedu'^ss  of  the  com- 
pany, which  at  tho  last  meeting  was  $1,- 
10(t,000  has  been  funded  as  authorized  at 
that  meeting.  A  deed  of  trust  was  made 
to  M.  Ehrman  and  P.  N.  Lilienthal,  and 
bonds  issued  for  $1,100,000,  running  10 
years  at  7  per  cent  interest,  the  company 
reserving  tlie  right  to  redeem  any  portion 
of  them  at  their  pleasure. 

These  bunds  wero  all  taken  by  Claus 
Spreckels,  no  other  party  applying  for  any 
of  them.  Tho  low  price  of  sugar  during 
the  year,  coupled  with  considerable  outlay 
for  railroad  stock  and  other  expenses,  de- 
tailed iu  the  Secretary's  report,  to  which 
you  aro  referred  for  particulars,  have  com- 
bined to  make  our  present  showing  about 
$150,000  less  than  last  year. 

Tho  company  has  forty-three  miles  of 
railroad,  four  engines  and  408  cars  for  haul- 
ing cune.  All  of  which  is  respectfully  sub- 
mitted. II.  L.  DouLiE,  President. 

San  Francisco,  November  16,  1885. 

Tho  President  announced  that  a  number 
of  letters  from  tho  Superintendent  of  the 
property  were  ou  file   and  accessible  to  the 


stockholders  if  they  wished  to  read  them. 
The  substance  of  tho  letters  was  all  incor- 
porated in  his  report. 

Seen  tary  Frank  N.  Walton  then  read  thi- 
Secretary's  report,  which  was  accepted  and 
placed  on  file. 

bkcrktary's    KKrORT. 

Iluwailan  rominiTcial  au'I  SiiL'ar  Cmiipanv  Irom  Oil- 
olwr  31.  188-1,  to  October  ii,  18«5: 


»C70. 


Iteal  cstttU) 

I'ooU  nnil  utciiails 

llorKCH,  niuli'ti  rnd  wagon* 

Furniture 

hitch  nocount  

lUiov  and  harbor  lucount 

K^liMlIl^'^^ , 

Steam,  plows 

MillM 

Coimtructian  account,  Hniku  ditch 

Funcinif 

I'ltti  Nuriu  reaurvolr 

Scoti-b   mill 

K(i)iitkaliiA  rcHcrvoir 

Wftihi'i'  .litch 

Kailroiul 2» 

Uoiiip  No.  U  roaorvolr 2> 

Ca.Mh 

riiuit  office 112,; 

rhuitation 50(f 


112 


H, 
2  If., 

37, 

.  l.orjM. 

3HI, 

IT. 

35, 
171, 


110  i 

:j.->r)  .; 

71  (.5  ( 
5oH  ', 
•2  .■"»()  I 
TSit  ; 
!K»7  ■' 
7-10  : 

:m-2  ■■: 

204  : 

387  A 
507  '; 


Touil 83,675.407  GO 

LrABiuTiia. 

Aniflo-Cftlirornia  Bank 8117, 41«  40 

lic«i<l   Atvount I.IUO.OOO  00 

Itillx  I'lijablc 10.799  08 

Morrbandise 10,243  22 

J.  U.  Hprcckela  &  Broa.  (Freight  O. 
S.  S.  UO 3,516  98 

Total 81.241  975  04 


Asseta $3,675,467  60 

Liabiiitica 1,241,975  64 


82,433,491  96 


Cost  o(  Plantation  (rem  October  31.  1884,  to  Oct- 
bcr  31,  1885. 

Otticc  and  sloru  expenses  at  Islands $12,112  92 

Milling  account 84.505  38 

Ditch  maintenance 27.561  GS 


Lightera^'G., 

Kreiirht 

t'lantittion 

RuitdiiiL'  repairs  . 
Kail  rood  repairs.. 


3,765  09 

11.014  74 

566,507  79 

1,295  99 

2,659  30 


Total $709,422  90 


Equal  to  per  month 59,118  57 

L'oat  of  ortifi"  !it  San  Francisco: 

Insurance  on  plantulioii 813,811  76 

Conmiiasion  on  purchases 4,038  26 

Interest    81,386  74 

ExpcnEics 4,487  45 


Total $103,724  21 

Efjual  to  per  month 8,643  68 

Amount  cxrcndcd  for  permanent  improvement  since 
October  31,  1884: 

Real  estate |1 0,000  00 

Furniture 166  62 

Buildinirs 6,775  29 

Steam   plows 60  00 

Ditch  Haiku 2.533  07 

FencinK 1.053  39 

Waikee  Ditch 652  02 

Railroad 42,359  77 


Total 863,600  16 

.Sutrar  received  since  last  annual  meeting: 
lialanct  sugar  received   from    crop    of 

188-1  alter  annual  racetlnL',  5'19.784 

lbs 825,051  88 

Crop  of  1885  to  date,  13,333,971  lbs, 

6,666    1971-2000    tons,    equal    to 

5.109  cents  per  lb,  or  8102  18  per 

ton  net 081,240  22 

About  Bcven  tons  still  to  come  from  crop  of  1885. 

THE    LAST  LETTEB 

Received  from  tho  plantation  is  as  follows  : 
F.  N.  Walton,  Secretary — Dear  Sir: 
You  will  see  my  estimate  of  coming  crop  is 
11,000  tons,  and  our  young  cane  is  looking 
well,  so  we  have  every  prospect  of  further 
good  crops. 

In  regard  to  expenses  by  my  monthly 
report,  our  expenses  from  October  1,  18H3, 
to  October  1,  1884,  were  $857,115  38;  from 
October  1,  1884,  to  October  1,  1885,  $752,- 
484  77 — so  you  will  see,  although  we  have 
all'our  work  done  in  good  shape,  and  a  large 
crop  to  take  care  of,  our  expenses  arc  go- 
ing down.  I  had  calculated  our  expenses 
the  past  yi-ar  ot  $r>0,00l»  per  month,  but  I 
did  not  know  of  getting  some  Japanese, 
whicli  cost  us  $25,000;  so  you  see  I  was 
pretty  near  it.  There  were  two  mouths 
this  last  year  which  were  high—November 
$83,515  21,  and  January  $93,003  31.  In 
November,  besides  taxes,  is  about  $14,000 
for  railroad  material,  and  in  January  we 
paid  Chinese  contractors  for  cultivating 
eane,  balance  due,  $30,000.  Now  there 
are  none  of  these  items  for  next  year,  as 
wo  have  all  the  raih'oad  material  we  want, 
and  we  cultivate  all  our  own  cane  and  set- 
tle np  with  our  Chinamen  every  month 
Wo  have  all  tho  locomotives  and  cars   we 


want,  our  railroad    all  laid  and  our  camps 

all  built,  and  when  the  new  sterl  gnu- 
wheels,  eargoes  of  redwood  hnnber  and 
coal,  now  ou  the  way,  are  paid  for  we  have 
nothing  but  ordinary  running  evpeiisis 
that  I  can  think  of.     Yours  resm  etfulty, 

GkO.  C.  WlM.lAMS. 

SprcckelBville,  Maui,  Oct.  30,  1H85. 

AN    KXrKLLKNT   HIIOWINCl. 

Secretary  WaltoM  gives  the  following  re- 
port on  the  sugar  received  during  the  year. 
Of  tht!  whole  crop  80  per  cent  was  No.  1, 
which  averaged  polarization  at  110,5  per  cmt 
of  sugar.  The  standard  of  polarization  on 
which  the  sugar  is  purchased  being  91  de- 
grees, and  the  company  receiving  an  ad- 
vance of  one-eighth  cent  for  every  degree 
above  91,  it  will  be  seen  that  the  excellent 
quality  of  this  year's  sugar  results  in  an 
advance  of  more  than  a  half  cent  a  pound. 
Tho  remaining  20  per  cent  of  the  crop, 
grades  B  and  C,  averaged  a  polarization  of 
H5^^  degrees.  It  is  doubtful  whether  such 
a  showing  as  this  has  ever  been  made  any- 
where in  the  world  for  a  similar  quantity 
of  sugar. 

DIRECTORS     AND    OFFICERS. 

The  election  of  Directors  resulted  in  the 
unanimous  appointment  of  H.  L.  Dodge, 
Claus  Mangels,  John  D.  Spreckels,  A.  B. 
Spreckels  and  William  Center. 

The  stockholders  meeting  then  adjourn- 
ed, and  the  Directors  met  and  elected  the 
following  officers  for  the  ensuing  year  :  H. 
L.  Dodge,  President;  J.  D.  Spreckels,  Vice- 
President;  A.  B.  Spreckels,  Treasurer;  F. 
N.  Walton,  Secretary. 


RUPTURE': 


RAinrALLY  CURED    by   Dr. 
Pi<.'rct'*8  liruat  DUcoviTj'.    Tbovia- 
anda  of  patients  cured  AT  their 
OWN    HOMES,      No   Exi)erimeiitl    It  ciin-a    the    Wcirkl 
Dks.  Pierce  !t  Son.  704  Hac'to  at,  San  Fraiiciaco,  Cal. 


UNIVERSAL 

ACCIDENT 

INDEMNITY  COMPANY. 

THE    ONLY 

Purely  Accident  Insurance  Co. 

ORGANIZED  IN  THE  UNITED  STATES  FOR 
ttie  purpose  of  innurin^r  nj^inst  rtctiiU'iita  of  all 
kinils  catisii))^  losa  of  lifu  ur  pergonal  injury,  aiitl 
whose  funds  are 

ENTIRELY    DEVOTED 

To  the  btntfit  o(    ACCIDENT  POLICY-HOLDERS. 

The  RatcN  f^hnree*!  by  this  Coiupauy. 
Are 

CONSIDERABLY    LOWER 

Than  thoac  of  otiior  companies,  Wiui;  only  $4  nnd 
upwariis,  Yearly,  for  each  $U)00,  with  J.'i  weekly 
indtitnuity,  for  all  affos  Itetwccn  IH  aad  UU,  niul 
no  medical  cxaniiaatlon  roiiuir^'d.     TUB 

UNIVERSAL  ACCIDENT  INDEMNITY  CO. 

Particiiliirydi'aires  to  impress  tliis  important  fact  in>on 
the  public,  namely,  that  it  ia 

THE    ONLY 

Company  in  the  World 

-  THAT  HAS  rOl'UI.ARlZEI)  - 

Accident  -  Insurance 

-  BY  BBINOINQ  IT  - 

Within  the  Reach  of  Everybody 

Though  rwhiciiiK  the  mtc«  to  att  low  n  noiiit  ixn  jHiasi- 
hlc,  conslHtcrit  with  tht.'  risktt  nsHtiinud;  r>Mlnh'  it^  cab 
culntions  upon  (ictual  Btiitlsticfl  of  arcidi  ntd. 

This  i^rciit  nnd  hunetlcont  iilen  put  into  practical 
Bhape.  combined  with  tho  OtiK'r  Kcw  and  «r- 
iKliilil  F«'rttnr«'»  already  inunti.inud,  comprises 
thr  ground  on  which  it  hanes  Its  claims  to  the  good- 
will and  patronage  ot  the  public. 

Office,  423  California  Street. 


NOTICE 


•Tl)    THE 


TRADE. 


We  beg  to  notify  the  trade 
that  we  have  been  appointed 
by  the  growers  of  Cajon  Val- 
ley, San  Diego  Co.,  Cal.,  as 
agents  for  the  sale  of  their 
RAISINS,  and  in  making  this 
announcement  we  particu- 
larly direct  the  attention  of 
the  trade  who  will  require 
RAISINS  of  a  high  grade  to 
this  fact:  The  Cajon  Valley 
is  situated  in  tropical  South- 
ern California,  and  owing  to 
the  peculiarities  of  soil  and 
climate  produces  RAISINS 
that  are  unexcelled  in  the 
world  ;  and  it  is  our  purpose, 
for  the  firsttime,  to  introduce 
these  RAISINS  in  California 
and  the  Eastern  States, where 
their  merit  will  claim  instant 
attention.  We  will  quote 
prices  upon  application. 


We  have  lately  been  appoint- 
ed agents  by  a  large  number 
of  RAISIN  packers  in  North- 
ern California,  and  now  offer 
the  trade  thefollowing  packs: 


BriggS  Bros.,  Winters,  Cal. 

Jackson  Bros.,  Woodland,  Cal. 

Nicholas  Wyclioff, 

T.  H.  Ryder, 

J.  Y.  Dillon, 

W.  Wilson, 

W.  Treat,  Davisville,  Gal. 


1.  T.  Cokma  I  Co. 


November  20,  1885 


SA^    TEAifCISCO    MEKCHiVNT. 
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Frruivutnliou   uuil  Milk  Sour   Wluea. 

EuiTou  San  Fkancisoo  Mebchant  — 
It  is  ivu  established  fact  amoug  export 
winu  makers,  tliat  tlio  fermeutiition  of 
wiues  is  the  principal  foundation  in  the 
art  of  wiue  making,  and,  when  all  condi- 
tions are  favorable,  the  result  is  a  normal 
fermentation  from  which  we  expect  good 
wines  without  any  further  trouble.  But 
on  tho  contrary,  we  must  look  for  some 
iuviueible  trouble  such  as  putrid,  milk 
sour,  fatness,  and  other  diseases,  which 
are  the  result  of  many  unfavorable  condi- 
tions Ihat  are  not  yet  understood  by  many 
wine  makers.  The  natural  influences  of 
chemical  ingredients  of  the  soil,  the  tem- 
perature of  tho  season,  and  the  quality 
of  tho  gnipo  in  consideration,  are  subjects 
which  every  wine  maker  who  takes  the  re- 
sponsibility of  tho  management  of  wines 
should  make  a  careful  study  of.  Other- 
wise they  are  groping  in  the  dark . 

MILK    SOtJR. 

Tho  disease  in  question  is  most  preTalent 
in  Portugal  and  in  Spain,  and  more  espe- 
cially in  sulphured  vineyards.  It  is 
acknowledged  by  the  most  experienced 
men  of  those  countries  that  tho  disease  is 
prevalent  in  very  hot  summers,  aud  espe- 
cially in  vineyards  exposed  to  the  south 
and  southeast,  aud  in  dry  and  gravelly 
soils,  where  some  kind  of  grapes  go  as  high 
as  32  per  cent  of  sugar.  The  disease  is 
seldom  found  in  wines  made  from  grapes 
that  grow  in  flat  and  black  soils,  as  such 
soils  are  more  abundant  in  vegetable  mat- 
ter than  the  others.  The  only  remedy  they 
have  discovered  for  the  treatment  of  wines 
detieient  in  this  natural  ferment  is  the  fol- 
lowing: 

First— Pour  cold  water  over  the  grapes 
before  they  are  crushed  so  as  to  wash  off 
any  sulphur  that  might  have  adhered  to 
them  went  brought  from  the  vineyard,  in 
the  hottest  part  of  tho  day,  as  sulphur  is 
very  objective  to  fermentation. 

Second — In  case  the  wine  does  not  begin 
to  ferment  on  the  fourth  day,  then  as  Mr. 
Chas.  A.  Wetmoro  says  in  his  article  on 
fermentation,  use  some  pulverized  wine 
rock  and  sulphat  of  potash,  aud  agitate  the 
wine  very  often  until  fermentation  is  de- 
veloped. 

Third — In  case  the  wine  remains  w(a(t(»i 
ijuaun  for  some  weeks  aud  the  repulsive 
acid  begius  to  appear  in  the  wine,  or  it  has  a 
putrid  taste,  then  at  once  take  for  lUO  gal- 
lons, a  half  pound  of  (.irgilla),  and  half  a 
D.  of  sulphat  of  potBsh,  both  dissolved  in 
one  gallon  of  warm  water  100  degrees 
Fahr.,  then  pour  it  into  tho  wine,  and  agi- 
tate tho  same  for  a  few  minutes,  and  leave 
the  wine  iu  contact  with  air  until  fermeuta- 
tion  starts. 

Fourth — Never  allow  tho  fermentation  to 
abate,  agitato  continuously  until  the  sugar 
disappears . 

Fifth— About  12  days  after  the  wine 
comes  to  a  repose,  draw  it  off  into  another 
pipe  and  clarify  it  with  the  whites  of  six 
eggs,  with  about  a  half  pound  of  pulver- 
ized charcoal  and  two  ounces  of  best  tan- 
nin, aud  for  three  days  agitate  tho  wiue. 
As  soon  as  the  wine  becomes  clear,  draw 
it  off  again . 

Sixth — The  process  of  clarification  must 
be  done  iu  clear,  dry  weather,  and  never 
sulphur  the  pipes  for  such  wines. 

In  1880  I  had  12  pipes  of  wino  iu  Souo- 
ma,  made  on  November  15th,  which  went 
as  high  as  28  per  cent  of  sugar,  and  stood 
15  days  without  showing  any  signs  of  fer- 
mentation, I   then  treated  it  according  to 


the  above  process,  and  tho  wine  fermented 
graduidly  for  30  days,  aud  came  out  a  very 
excellent  wiue.  And  also  in  1881,  iu 
Pleasauton,  Alameda  county,  at  the  ranch 
of  Mr.  J.  A.  Hose,  I  had  an  1800-gailou 
tank  out  of  doors  on  cold  days  ftud  frosty 
nights,  aud  by  artificial  means  I  succeeded 
iu  starting  fermcutatiou,  and  it  took  22 
days  to  ferment,  and  came  out  a  fluished 
wiue  of  about  13  per  cent. 

We  must  admit  that  the  art  of  wine  mak- 
ing is  a  science,  aud  like  other  sciences 
no  one  is  perfect  in  it.  A  good  wiue  maker 
ought  to  watch  the  natural  action  of  his 
wines,  otherwise  failure  is  tho  result. 
While  I  admit  tho  science  of  chemistry 
has  done  a  groat  deal  for  viticulture,  and 
the  theory  is  tho  starting  point,  neverthe- 
less we  must  admit  that  practice  makes 
perfect.  Yours  respectfully, 

J.  M.  Telles. 
Watsouville,  Nov.  8,  1885. 


ods  the  disease  can  be  checked,  but  that 
tho  process  of  fermentation  of  tho  remain- 
ing sugar  will  be  excjedingly  slow.  In 
many  cases,  no  doubt,  tho  spring  fennenta- 
tiou  must  bo  awaited,  the  wine  in  the  moan- 
time  being  protected  from  disease  by  the 
tauuin  and  natural  wine  acid  (tartaric), 
and  frequent  rackings  with  clarification,  if 
practicable. 

Eighth— As  the  fermentation  of  the  sugar 
is  very  slow,  it  is  important  to  protect  the 
packages  of  wiue,  after  neutralizing  lactic 
acid,  from  acetification.  So  long  as  car- 
bonic acid  is  not  freely  given  off  tho  wines 


should  be  filled  to  tho  bnug,  if  fermenting 
well,  a  small  quantity  might  bo  removed 
from  the  top.  if  necessary. 

Ninth- The  development  of  lactic  acid 
is  not  a  fatal  thiug  tor  tho  wine,  as  tho 
lactic  ferment  works  only  on  tho  sugar; 
acetic  ferment  works  on  the  alcohol.  Lactic 
acid  is  not  unwholesome  and  its  neutraliza- 
tion is  easy;  after  the  sugar  is  gone  there  is 
no  more  lactic  acid.  Hence  those  who  ex- 
pect to  be  compelled  to  distill  their  lactic 
wines  are  'in  no  need  of  hurry  and  would 
do  well  first  to  attempt  to  restore  them. — 
Ed.  Mkechant.] 


20tli  Year.  200  Acres. 

ROCK'S  NURSERIES! 

I  WAS  AWAKDED  THE  FOLLOWING 

Fremiiims    and     Medals 


[The  above  communication  was   shown 
by  the  editor  of  the  Mekchant  iu  proof  to 
the    Chief    Executive    Viticultural    Offic 
who  passes  upon   it   the    following   critic- 
isms: 

First — For  practical  treatment  of  milk 
sour  wines,  we  should  aim  first  to  leani 
the  practices  followed  iu  such  warm  coun- 
tries as  Spaiu,  Portugal,  Italy  ami  Algiers. 
Such  communications  as  those  of  Mr. 
Telles  are  most  to  be  desired. but  in  making 
them,  writers  should  try  to  separate  facts 
of  treatment  from  theory. 

Second — Mr.  Telles  misquotes  me  in  his 
allusioua  to  remedies  proposed  for  experi- 
mentation and  forgets  the  importance 
given  to  the  use  of  tannin  to  check  dis- 
ease. I  did  not  suggest  the  use  of  wiue 
rock  (bi-tartrate  of  potash,  or  cream  of 
tartar),  and  sulphate  of  potash,  but  rather, 
tannin,  tartaric  acid  and  cream  of  tartar. 
Probably  the  sulphate  of  potash  may  be 
useful,  if  so  it  is  obtained  by  chemical  re- 
action in  the  wine  after  the  use  of  gypsum. 
Third — Sulphur  ou  the  berries  does  uot 
impede  fermentation.  Any  one  can  easily 
make  the  experiment  by  adding  suljihur  to 
mall  quantity  of  grapes.  It  gives,  how- 
ever, a  foul  odor  to  the  wiue. 

Fourth — The  use  of  Argilla  (clay  of  a 
certain  kind)  may  aid  in  promoting  clarifi- 
cation and  so  the  preciiutatiou  of  diseased 
ferment;  but  is  not  likely  to  neutralize  lactic 
acid.  Perhaps  Mr.  TellfS  refers  to  some 
clayey  soil  containing  lime,  uot  familiar 
to  us. 

Fifth— Fnquent  agitation  will  aid  any 
slow  fermentation.  Agitation,  per  contra, 
is  avoided,  even  tremulous  motions,  when 
fermentation  is  not  desired.  Pumping  over 
from  thf  bottom  to  the  top  would  be  a  good 
plan  in  large  tanks. 

Sixth — Since  recent  publications  ou  this 
subject  it  appears,  from  a  number  of  large 
experiments  iu  the  country,  that  the  lactic 
acid,  when  developed,  must  first  be  thor- 
oughly neutralized  ^with  chalk,  lime,  etc.,) 
before  attempting  to  restore  re-f ermentatiou ; 
then,  after  racking,  the  addition  of  tannin 
aud  tartaric  acid  appear  to  check  further 
progress  of  disease  and  tho  cream  of  tartar 
appears  to  promote  the  fermentation  of  the 
remaining  sugar — provided  that  some  fresh 
healthy  wine  yeast  is  added.  It  would  prob- 
ably be  well  ut  this  point  to  clear  the  wiue, 
but  iu  its  fwrmentiug  state,  gelatine  does 
not  work.  Probably  what  is  known  as 
Spanish  clay  might  succeed  in  this,  and  is 
to  be  tried. 

Seventh — Those  eftorts  tend  to  show  two 
things,  that   by    simple,  wholesome    meth'» 


New     Orleans : 


AT    THE  — 

World's     Exposition     at 

16  Premiums  on  Fruit  Trees. 

15  Premiums  on  Evergreens  and  Shrubs. 

lO  Silver  Medals  on  Evergreens  and  Shrubs. 

8  Premiums  on  Roses. 

2  Silver  Medals  on  Roses. 

The  Largest  and  Most  Complete  Stock 

Ever  Offered  on  the  Pacific  Coast. 

^2,New  Descriptive  CatAloinica  will  be  Bent  as  follows  ; 
No    1.     Fruits,  Grapes,  Olives,  Etc.,  4  cents. 

No.  2.     Ornamental  Trees,  Evergreens,  Palms,  Plants,  Etc.,  4  cents. 
No.  3.     Koses  and  Clematis,  gratis. 

JOHN  ROCK,  San  Jose,  Cal. 


VINEYARDISTS    AND    ORCHARDISTS, 

WE  CALL  YOUE  ATTENTION  TO  OUK 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLED  IRON  PLOW  MANUFACTURED, 

A...I  the  I.lgl.toM  Dr»«Sbt  PI«ws  Ever  Iscl.    Will  Sco..r  i«  ««y  Miu.!  «f  Soil 


GALE'S    CHILLED    METAL 

b,  iug  harder  tljan  any  other  plow  metal  and 
sotineiutiherthatitwiUreeeive    a  poUsh  '^'^^^^  ^^  ^i^:^  ^^^Z 


Presents  itself  as  the  important  feature 

tine  iu  liber  that  it  will  receive    a  polls 
run  parallel  «ith  the  snrfaee  of  the  casting,  as  ^""  ^"-l  ^^'/^^^  »„"\'  ;'^Vhe"c"u;roTYhe 
tipn  is  through  ^^^^^±^^^,!^l}>"::^^:^^^^!:ZrUo^i.n.  being  hid- 


voids  all  reasonable  possibility  - 


fiber  or  grain.     This  feature  avo 

den  below  the  surface.  ,        „nalitv  of  White  Oak  timber, 

^:X:^y  It^tnL^h?™:^^ :i^:^l:;^^a=rihe  center  of  thebean., 

and  the  o'l'- 'I'-'-B^ll''.  l'"";?l;j'''p7;,;'j'ao':s  good  or  better  work  than  any  chilled 
We  guarantee  our   Oak  thithd  J  low  «'."<'  ""J',  (,,,5  pio^-g  should  not  give 

plow  in  the  market.     If   after  two  day's  trr.d,  any  °' ""i^^'^^J  ^^^    ., 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  monej . 
l^'  For  prices  and  other  informatiou  address 

S.^  FEANCISCO.  I   BAKER  &    HAMILTON.    1  BACUAMENTO. 
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SAN    FRANCISCO    MJIRCHANT. 


November  20,  188E 


1S3UE0   FORINIQHILt  ON    FRI(i*T   MURNIKli   til 

CHARLES    R.    BUCKLAND. 

t^lllor    niKl   I'roprlt'lor. 

Offlco,  323  Front  street rostotlUc  Boi.  'liMHi 

TERMS-PAYABLE  IN  ADVANCE. 

Oh*  copy  Olio  year $:i  00 

Onucopyilx  luoutha 1  75 

lnclu<Jin;;dty  dcliviTy,  riiitod  States,  or  Cnnaillan 

POHtAKe. 


MARANKTHV'N 
ll.MATi:. 


WINE      KH. 


KnUTetl  at  Ihtf  Postotni.-f  an  uecoiid  cliuw  iiukUiT. 


AGENTS. 

ANAHEIM MAX  NKBKI.rNO 

CLOVEKDAI.K.  Sonoma  Co J,  A.  CAKKIK 

OINCANS  MILLS,  Sonoma  Co C.  F   SLOAM 

UKYSKUVILLE,  SonmnaCo It.  LEPI'O 

iii:ALii.snri<a,  souoma oo a.  ha i.tzem. 

SANTA  ANA R.  K.  (.■IIITTUN 

SAN  JUSK.  Santa  Clan  Co E.  B.  LEWIS 

SANTA   llOSA C.  A.  WKIUHT 

SONOMA JOHN    K.  UdlilNSDN 

STilCKTON WM.  II.  ROBIN.SON 

WI.Mi.-iOH,  Sonoma  Co LINDSAY  S  WELCH 

Wo(H>LAXI),  VoloCo   E    HERO 

IKl.NOLLLU  J    JI.  OAT,  Jr.  Ss  Co 


TakiliK  ailvuiitii);<'  of  u  vIkH  paid  to  llii' 
IIkiuhant  otUw  by  Mr.  Arimil  llariis/.lliy, 
we  aHkcd  hjni  for  bis  opinion  of  thf  wine 
crop  of  IKN.'i,  ami  tbu  coUHuniption  for  the 
I'usuing  yiar  and  thn  i)ro>iptct«  iu  a  yciir's 
tiun^  ri'^iarili'd  from  a  merchant's  fltuui]- 
point.  Mr.  Haraszthy  said  that  ho  did  nut 
believo  the  vintage  of  1N85  would  exceed 
7,50ll,00t)  gallons,  possibly  less.  Out  of 
this  total  he  anticipated  that  upwards  of 
500,000  gnllons  would  be  upoib'd  from  milk 
sour  and  defective  fermeutation  as  the  wine 
making  iirogressed.  Ue  thought  that  our 
figures  of  old  stocks  ou  hand,  3.500,000 
gallons  were  correct.  Conse(iuently  his 
estimate  of  supj>lie»  available  for  the  next 
twelve  mouths  agreed  with  those  of  the 
Mkiu'hant.     Thus  : 

Supply  aallons. 

stocks  of  wine  on  hand 3,500,000 

Vinla-e  ot  1885 7,600,000 


FKIDAY NOVEMBEU  20,  1885. 


TliiB  p.ipvr  ina.v  be  found  on  (lie  at  Oeo.  P.  Howull 
ii  Co's  NuvvM|iiiper  Advertising  Biiroau  (lU  Spruce  St.) 
wlitTc  advertising  contracta  may  be  made  for  it  in 
New  Vorlt. 


Beco;;ullfoii. 


Our  friends  in  the  Fresno  Vitieulturnl 
and  Horticultural  Association  recognize  the 
valne  of  a  journal  like  the  Mkkchant 
guarding  and  advancing  their  interests,  and 
give  etfect  to  their  good  wishes  iu  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolutiou: 

Official. 

l-HKHNO,  Cal.,  April  5    1884. 

Proprietor  S.  F.  Mekcuant.  —  Dear  Sir:  Belov\' 
s  a  copy  of  the  minutes  of  tlie  la.H  nieetiny  of  tlic 
Freano  Viticultural  and  Horticultural  Society  that  is 
of  interest  to  yourself. 

iCcwfiwd— That  this  Association  recofnize  the  Sa.v 
Fkancisco  MuRcnANT  as  one  of  the  best  or^'ans  of  tlje 
Vitieultural  and  Horticultural  interests  in  the  State. 
an  exponent  of  their  views  and  aole  advoeatfTof 
their  interests,  and,  moreover  as  a  paper  which  has 
talten  more  than  ordinary  interest  in  the  prosperity 
of  Fresno  county.  We  agree  to  kivc  the  publisher 
our  liberal  support  while  that  journal  pursues  the 
course  for  which  it  has  hitherto  been  distinguished. 

Moreover,  v^'c  sujj'gest  that  manufacturers  and  deal- 
ers in  agricult'iral  unplements  and  other  merehiindise 
who  wish  to  eall  our  attention  to  their  goods,  aid  us 
and  other  Viticulturists  in  maintaiiungthe  San  Fra.s-- 
CISCO  MriU'IIant  on  a  sound  footing,  liy  giving  it  a 
large  share  of  tneir  advertising  patronage. 

IJc  it  further  rft.wfivd  that  the  Fresno  Vilicultund 
nail  Horticultural  Society  tender  il^  thanks  to  the 
Sa«  Francisco  Mrrciiant  for  past  favors. 

C.  F.  IlKllis,  Seckktart. 


Less  spoiled  wines. 


11,000,000 
600,000 


ive  ill  inands.  At  any  rate  it  is  gratifying 
to  lind  that  our  own  estimatis  and  those  of 
one  of  the  principal  California  wine  mer- 
chants  are  so  approximate.  We  concluded 
our  former  opinion  by  saying  that  "the 
vintage  of  next  year  will  come  uiion  a  bare 
market.''  Mr.  Haraszthy  expressed  him- 
self by  saying;  "We  will  commence  the 
year  1887  with  nothing  but  the  new  wines 
of  188C.''  In  the  face  of  these  facts  there 
must  bo  a  still  further  advance  in  wine  val- 
oes. 


Since  the  above  was  written  we  find  in 
Urnihtmt's  of  November  7th,  an  article  on 
the  California  wine  crop.  As  it  also  gives 
estimates  of  supply  and  demand  we  re- 
produce it,  as  forming  an  interesting  com- 
parison with  our  own  and  Mr.  Huraszthy's 
estimate.  It  will  be  noticed  that  Jlr<i<]- 
street'x  figures  show  a  surplus;  of  ;!00,000 
gallons  at  the  end  of  next  veor. 


Brndatreefa "    E.«)lmnt«   or  tlie    Cnll. 
foruln    Wlup   Crop. 


Total  available  supply 10,500.000 

Concerning  the  consumption  Mr.  Harasz- 
thy said  that,  iu  his  opinion,  we  had  over- 
estimated the  home  consumption  and  the 
export  trade.  We  ot  once  asked  him  for 
figures,  which  he  gave  as  follows  ; 

CONSUMPTION— HB  .    DAKASKTUT's  BBTIMATIE. 

Gallons. 

Export  trade  3,500,000 

San  Francisco  '.2,000,000 

Interior  of  California 1,500,000 

For  brandy  distilled 1  ,.500,000 

For  sweet  wines  1,600,0(X) 

Total ; 10,000,000 

For  the  soke  of  comparison  we  reproduce 
our  own  figures  given  in  our  last  issue. 
Thus: 

Demand.  Consumption. 

Homo  (California) 6,000,000 

Export  trade 4,500,000 

For  brandy 1,500,000 


The    vintage    of   1885    in    California    is 

mainly   remarkable  for  two   things  —  the 

shortness  of     the   crop   and   the   excellent 

quality  of  the  wines  that  have  been  made. 

Last  year's  product  was  stated  at  16,000,000 

gallons,  and   it    was    anticipoted  that   this 

year's  would  aggregate  20,000,000  gallons. 

However  from  a  variety  of  causes,  such  as 

late  frosts,  grasshoppers,  couture,  and  sub- 

sequeulty    excessive  heat  and   the  ravages 

of  the   quail,  the  amount   will  not  exceed 

7,500,000   gallons,    or  one-half    of   that  of 

188i.     The   condition   of    the  market  can 

best  be  illustrated  by  the  following  table  : 

□^     ,     .     .            .       .  Oallons, 

Stock  of  wine  on  hand 4  ooo  ooo 

Hroi,  nf   1  HH-l^  m' .-.i, .'.-....'. 


Crop  Of  1885. 


7,500,000 


11,500,000 
2,000.000 


Less  (luan'ity  used  for  distilling  1885, 

Total  wino  stocks  for  consumption  12nio's  9,500,000 
The  consumption  in  California  alone  at 


'rilE  OCEAN  KAl'E. 


The  start  for  the  ocean  race  bitweiai  the 
steamship  Zealandia  aud  the  Oceanic  Com- 
pany's steamer  Alameda  will  take  place  to- 
morrow, both    vessels    leaving    at    2   I*.  M., 
though   it  is  probable  that  the  latter  may 
start  the  earlier  as  the  Alameila  must  wait 
for  tho  mails.     "Within   the  past   fortnight 
great  preparations  have  been  made  for  the 
race,  both  steamers  being  thoroughly  jiuint- 
ed,    swept  aud   garnished.     The  Alameda 
has  inidergone  extensive  alterations  in   her 
cabin   accommodation  by  the   addition  of 
twelve   new  state  rooms  on  the  maiu  ileck. 
A  spacitius  aiul   convenient  mail  room  has 
also   been   erected  for   the  use  of  the  New 
Zealand  (rovernment  mail   agents  in  their 
dutte-s  of  sorting  the  mails  on  the  voyage. 
Both  steamers   will   call  at  Honolidu    and 
Auckland  and  the  betting  is  in  favor  of  the 
Alaiurdii  reaching   Sydney  a  couple  of  ilays 
ahead  of  the   Zealandia.     The   latter   will 
of  course  take  most  of   the  freight  and  pas- 
sengers, the  fact  of  the   Alameda   running 
through  to  Sydney  not  having  been  known 
iu  England    or  the    East  till    late.     It  has 
the   advantage,  however,  of    proving   that 
the  Pacific   Mail  Company  does  not  nili' 
tho  Facilic. 


Total 11,000,000 

In  the  quantity  of  wine  used  for  brandy 
distillation  it  will  be  seen  that  our  figures 
agree  with  thosu    of   Mr.  Haraszthy.     Iu 
the  consumption  of  wines  in  this  State  wo 
also  both  come  to  the  same  conclusion,  as 
Mr.  Huraszthy's  figures  for  San  Francisco, 
the  interior  of  California  and  sweet  wines 
"ggTegate  the  same  total  as  our  own  which 
were  not  given  in  detail  but  were  lumped 
together  as   a  whole.      The  only    point  of 
dift'erence,  therefore,  is  iu  the  export  trade 
— a  ditfereuce   of   a   •iiilliou  gallons.     Mr. 
Haraszthy  based  his  calculations  upon  the 
exports  of  188i  which  amounted  to  3,500,- 
000.     But  the  wine  trade  of  California  has 
been  increasing   materially  since  then,  and 
the    export   trade  for  the  present  year  will 
eertaiidy  exceed  4,000,000  gallons.     If   the 
average  increase  for  this  year  be  lontiuued 
then    the  total    wine  exjiort  trade  for  lS8f; 
will  be  more  than  4, .WO, 000  gallon.s,  the  fig, 
ure    at    which    we  placed  it.     There  is  no 
reason  to  anticipate  a  falling  olT  in  this  re- 
spect, on   the   t'ontrary,  the   business    will 
steailily  increase.     We  conseqiienlly  come 
to  the  conclusion  that  Mr.  Haraszthy's  es- 
timate of  the  export   trade  for  188G,  based 
upon  the  busiucBs  transacted  in  1884,  is  in- 
correct, and  that  a  year    hence  will    show 
(hat  the  flgnres  given  by  tho  Mkhchant  in 
this  resiiect  are  the  more  accurate. 

Taking  our  own  basis  of  exjiort  trade  for 
next  year  and  also  Mr.  Haraszthy's  estimate 
of  51)0,000  gallons  for  spoiled  wines,  this 
would  give  a  shortage  of  half  a  million  gal- 
lons between  i)re8ent  supplies  and  jirospct- 


the  present  time  is  at  least  5,000,000  gal- 
lons, and  soiue  soy  6,000,000  gallons.  The 
expoit  trade  for  tho  present  year  will  be 
over  4,000,000  gallons,  so  that  taking  the 
same  figures  for  the  following  twelve 
mouths,  without  allowing  for  any  increased 
demand  or  consumption,  it  may  be  safely 
assumed  that  the  cellars  of  the  wine  makers 
will  be  tolerably  empty  prior  to  the  next 
vintage,  and  that  tho  wine  dealers  will  re- 
gard wine  as  a  much  more  valuable  com- 
modity than  they  have  done  of  late.  To 
make  matters  more  plain  wo  give  the  fig- 
ures thus: 


Oallons. 
!).5IM(,00() 
5,000,000 


Total  wine  stocks  for  consumption  of  '80. 
CoiiHiiiiiption  in  California,  low  estimate. 
Export  trade  1885  hy  sea  , .  l,;iOO,(HIO 
Export  trade  1885  by  rail..  2,000,000 

4,200,000 

Total  demand, estimated  on  the  basis  of  "85  0,200.000 
This  leaves  the  insignificant  balance  of 
supplies  iu  a  year's  time  at  300,000  gallons, 
without  allowing  for  increased  consump- 
tion. That  the  dealers  and  wine  makers 
are  awake  to  these  facts  is  evidenced  by  the 
sndden  advance  in  prices,  the  anxiety  of 
buyers  to  secure  stocks  and  the  ilisiuelinn- 
tion  of  the  makers  to  sell.  There  has  been 
a  marvelous  change  in  this  respect  within 
the  present  year.  The  anticipation  of  a 
20,OtlO,000  gallon  yield,  with  a  total  disre- 
gard for  any  unforeseen  climatic  intluences, 
caused  the  price  of  wino  to  droji  to  15  cents, 
and  even  11  cents  a  gallon,  a  large  sale 
having  been  cft'ected  at  the  latter  figure. 
The  wine  makers  were  in  many  instances 
obliged  to  sell  and  glad  to  realize  upon 
almost   any  terms  in  order  to  make  room 


not  n  few  who  now  feel  inclined,  to  us 
common  parlance,  to  "kick  themselves.' 
In  a  few  instances,  where  a  superior  qual 
ity  of  wine  was  assured,  higher  prices  wer 
paid.  But  they  were  the  exception  tha 
proved  the  general  rule  of  low  figures,  ni 
change  to-day  is  most  marked.  Califorui; 
brandy,  is  very  seance,  aud  limited  to  com 
paratively  small  stocks  iu  makers'  hands 
The  first  reported  sole  of  the  vintage  o 
1885  was  nt  25  cents,  as  against  quotationt 
of  15  cents  a  few  months  previously.  Thi 
solo  of  a  whole  cellar  has  since  been  eiTicl 
ed  at  30(7,31  cents,  ond  offers  at  similai 
figures  have  been  refused.  The  San  Fran- 
cisco dealers  are  anxious  to  secure  stocks, 
knowing  full  well  that  the  shortage  wil 
have  the  efl'ect  as  the  year  advances  and  th< 
wino  matures  of  enhancing  values. 

Tho  experience  of  the  past  year  will  nol 
bo   without  future  beneficial   results.      II 
proves  that  estimates  made  a  year  ahead 
cannot  be  relied  upon  and  should  not  bo  a 
guide  lor  prices.     France  hoa  of  late  years 
suffered  enormous  diminutions  in  her  wiue 
crop  from  various  climotic  aud  pestilential 
causes,  aud  Califoruiaus  can  hardly  expect, 
even   in   their  magnificent   climate,   to   be 
perennially   exempt    from    similar   effects. 
The   present  crop  is   rather  more  than  a 
third  of  what  was  onticipatcd,  but  its  gen- 
eral quality  is  superior  to  anything  ever  be- 
fore produced  in   the   State.     In  color,  in 
body  and  flavor  tho  expressions  of   experts 
are  unanimous  as  to  its  superiority.     The 
main  cause  for  regret   iu   the  short  crop  is 
that  it  postpones  for  another  year  the  com- 
mencement of   the  maturing  and  ageing  of 
California  wines  by  the  makers.     Beyond  a 
few  limited   supplies,  kept  for  tho  home 
consumption  of  tho  makers,  there  ore  real- 
ly no  old  wines  in  the  State.     The  requiro- 
meuts  of  the  market  and  the  makers  have 
hitherto  been  such  that  the  wines  have  been 
sold  as  soon  as  made:  but  it  is  to  be  hoped 
that  a  few  years  will   see  a  decided  change 
in  this  direction,  and  that  the  cellars  of  in- 
dividuals will  be  resorted  to  by  Eastern  aud 
foreign   buyers  for   their   sujiplies.     They 
can  there  obtain  cheaper,  sounder  aud  purer 
wines,  aud  if  they  will  only  do  so  the  good 
wines  of  California  eon  be  placed  within  the 
reach  of  all  consumers  in  the  United  States 
at  from  75  cents  to  $1  a  gallon,  leaving  a 
good  margin  of  profit  for  the  Eastern  dealer. 

An  luMTOslluf;  MeflluK 


Of    wine  makers  and    wine    mcrchonta 
was  held   at   the  offices  of  the  State  Viti- 
cultural Commissionwm  Monday,  Kith  inst. 
Among  those  present  were  Charles  Kohler, 
Arpiid    Haraszthy,    lleorgu   West,    Jlessrs. 
Eggere,  Weglein,  Jacobi,  Buudschu,  I'rib- 
er.    Barton,    Eiseu    and    Shillober.       Mr. 
Kohler,  who  presided,  stated  the  object  of 
tho   meeting,  viz:    To    discuss    legislation 
especially  as  relating  to   brandies  aud   the 
manulacturo  of  sweet   wines.     An  exceed- 
ingly   interesting    discussion      took    place 
when    many  important  points  were  ventil- 
ated. Further  action  was  left  to  a  committee 
consisting   of    Messrs.    Charles   Kohler,  L. 
J.  Itose  and    B.   Dreyfus.     It  was  the  gen- 
eral sense    of  the  meeting    that   the  use  of 
grape  spirits  necessary  to  fortify  wines  for 
preservation   should  be  permitted    free   of 
tax,  and  that  distillers  should  be  permiti*  1 
iu  bond  under   distillers  stamps  to  fill  and 
break  up  packages  aud  treat  their  products 
provided  that  there  should  be  no  mixtures 
with  other  spirits. 


Mr.  John  Kock  of  San  Jose  will  soon  ship 
to  the  New  Orleans  Exposition  a  carload  of 
for  the  prospecUvo  large  yield.     There  ara  |  fine  plants  from  bis  nursery. 
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Speiiul    Melius    •<>   to"»'""    Varloiw 
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Calirorulu  Trade   Wim   Mowall 

Wo  are  indebted  to  the  Hawauan  Cousul 


A  special  meetiug  of  the  State  ViticuUaral 
Commissiou  was  hold  on  last  Saturday. 
There  were  present  I'residcnt  Ilaraszthy 
and  Commissioners  DeTuik,  West,  Kose 
and  Wetmore,  and  tlie  Secretarj-,  J.  H. 
Wheeler. 

The  Committee  on  Conference  with  the 
State  University  reported  that  many  efforts 
had  been  made  to  como  to  an  understanding 
with  the  committee  of  the  Board  of  Regents 
as  to  the  nature  of  work  that  might  heym- 
vidcd  for  out  of  the  appropriation  of  SlU,- 
000  for  the  use  of  the  two  institutions.  The 
Eegents'  committee  refused  to  meet  to  con- 
sider any  proposition  excepting  that  which 
they  had  themselves  adopted,  denying  any 
equal   authority  of   the   Commission  as  to 
how  the  fund  should  be  used,  and  refusing 
to  admit  that   any  part  of   it  should  be  ap- 
plied   to   cover   the   expenses  of   the  State 
.  Analyst,  who  is  the  Professor  of  Chemistry 
at  the  University.     To  test  this  question,  a 
claim  for  expenses  incurred  by  the  Commis- 
sion has  been  submitted  in  regular  form  to 
the  Board  of  Examiners,  with    the   request 
that  it  bo  ordered  to  be  paid  out  of   the  ap- 
propriation  for  work  imder  joint   control. 
The    committee,    therefore,    asked   for  in- 
structions  as   to   further  proceedings,  and 
after  discussion  by  the  Board  the  Executive 
Officer  was  directed  to  call  upon  the  Attor- 
.     ney-Geueral   for   advice   as   to  the  proper 
mode  of  procedure. 

The  Committee  reports  that  upon  an  ex- 
amination of   the  law  creating  the  office  of 
State  Analyst,  it  provides  first  that  the  in 
cumbent  selected  by  the  Governor  shall  be 
a  Professor  of   the   State  University,  who 
has  necessarily  been   previously   appointed 
by  the  Board  of  Eegents,  that   persons   de- 
siring analyses  of  wines,  brandies  and  com- 
pounds thereof   shall   submit  the  same  to 
the  Secretary  of  the  State  Viticultural  Com. 
mission,  whose  duties   are   simply  to  trans- 
mit the  same   to  the   State  Analyst  and  re- 
ceive the  reports  thereon.     No  provision  is 
made  in  the  law  for  covering  the  expenses 
of  this  work,  but  upon  turning   to   the  Ap- 
propriation Act  an  item  of  $10,000  is  found 
for  viticultural,  analytical   and  other  work 
under  joint  control  of   the  Eegents  and  the 


Commission  and  for  the  conUnuance  of  ef- 
forts to  master  the   art  of   Sherry  making  _     _     _ 

A  great  many  fermentations  have  been  con-  j  ^-^^^  s^'pr'anciseo  for  further  statis- 
ducted  iu  the  laboratory  of  the  Commission  ^^^^^^.^^  ^  ^^^^  ^^^^^  ^.^^  ^^^  Hawaiian 

to  determine  principles  as  well  as  to  demon- 


strate quality  of  certain  rare  varieties  of 
grapes.  No  difficulty  in  obtaining  perfect 
fermentations  has  been  experienced,  not- 
withstanding there  has  been  found  no  neces- 
sity to  control  temperature  in  the  ferments 
ing  room,  which  has  generally  varied  be- 
tween 00  degrees  and  66  degrees  Fahren- 
heit. These  experiences  together  with  sim- 
ilar ones  in  the  country  tend  to  show  that 
absolute  rules  for  the  guidance  of  wine 
makers  on  a  large  scale  cannot  be  deduced 
from  small  laboratory  cxperiments.although 
some  assistance  in  determining  principles 
may  be  derived  from  them.  The  chief 
value  of  the  work  this  year  attaches  to  the 
observaUons  made  in  the  country  of  opera- 
tions conducted  on  a  practical  scale. 

After  several  hours  of   deliberate  discus- 


THC    BAUER    BEHEDT. 


Kingdom,  and  they  show  a  marked  advance 
the  previous  returns.  The  figures 
given  are  the  value  of  the  exports,  from 
San  Fran«isco  alone,  for  the  month  of  Octo- 
ber.    They  stand  thus; 

Vftluc. 

Frc.  bj- Treaty '^ii'MS  U 

UutlaWc. 'aoi  tl5 

Free  by  Civil  Code 

ToUl *250.W»79 

Our  previous  figures  showed  an  average 
weekly  export  trade  of  $57,0t;0,  or  an  an- 
nual total  of  nearly  $3,000,000.  The  month 
of  October  gives  a  marked  advance  on  these 
figures,  averaging  about  $64,000  a  week 
and  over  $3,000,000  for  the  year.  Compar- 
ing this  with  the  total  imports  at  the  Islands 
during  1884,  $4,600,000,  it  shows  that  near 
ly  seventy  per  cent  of  their  trade  is  with 
San   Francisco  alone.    This  leaves  the  re 


sion   the   Commission  unanimously  agreed  I  ^'~^J^'^"~j^.^^^  ^^^  ^^^^  ^^  j,^  ^i^ideij  among 

to  urge  upon   the  California  Congressional  |  ^        .,  ..i,,..v„^ifioT,nrts  of  the  United 

delegation  the  importance  of  adopting  the 


following  recommendations 

First— That  the  import  duty  on  all  fer- 
mented drinks  be  rated  accorduig  to  alco- 
holic strength. 

Second— That  pure  grape  spirits  may  be 
used  by  our  winemakers,  in  fortifying  sweet 
wines  to  preserve  them,  without  tax,  this 
privilege  not  to  be  extended  to  the  use  of 
other  spirits.  Wines  so  fortified  not  to  ex- 
ceed '22  per  cent  of  alcohol. 

Third— That  the  internal  revenue  tax  on 
spirits  should  be  based  on  taxation  on  con- 
sumption, not  on  production;  that  if   any 
limit  be  placed  on  the  time  for  which  bran- 
dy may  be  kept  in  bond,  it  be  so  extended 
as  to  give  producers  ample  time  after  their 
goods  are  fully  matured  to  seek  purchasers; 
and  that  it  is  the  duty  of   the   Government 
to  protect  customers  against  unwholesome 
new  spirits  by  granting  a  rebate  of  at  least 
10  per  cent  on  the  tax   for  each  year,  not 
exceeding  five,  that  brandy  is  kept  in  bond. 
Fourth— That  further  facilities  be  granted 
in  bond  for  refilling  packages  under  distill- 
ers' stamps. 

Fifth— That  the  existing  law  providing 
for  the  taxation  of  spurious  and  adulterated 
w-iues  shall  be  enforced,  or,  if  found  defect- 
ive, shall  bj  amended  so  as  to  prove  an  ef- 
fective protection  of  consumers  against  im- 


Eastern  and  other  Pacific  ports  of  the  United 
States,  Great  Britain,  Germany,  the  Colo- 
nies, China,  France,  and  Islands  in  the 
Pacific.  This  is  plain  proof  of  the  value 
of  this  trade  to  Califoruia.  In  this  con- 
nection BradsiredS  of  7th  iust.  says: 

"Since  the  creation  of  a  Hawauan  Consul- 
Generalship  at  San  Francisco,  the  new  ap- 
pointee to  that  office  has  kept  a  record  of 
all  exports  to  the  Islands,  whether  by  sail 
ing  vessel  or  steamer.  For  a  period  of 
eleven  weeks,  from  the  date  of  his  occupa- 
tion of  office  to  September  30,  he  makes  the 
following  interesting  exhibit: 

KXP0RT8. 


Commission.  As  the  law  governing  the  ^^^5,;^^^  ^nd  of  producers  against  ruinous 
State  Analyst's  work  involves  both  the  work  j^^^p^j.J.^^  rjjjj,  ^^^^^  producers  claim 
of  the  Commissiou  and  the  Eegents  and  is 


both  mandatory  and  self-operative,  it  fol 
lows,  iu  the  opinion  of  the  committee,  that 
it  is  the  duty  of  the  Board  of  Examiners 
and  State  Controller  to  cause  the  expenses 
thereof  to  be  paid  out  of  the  appropriation 
iu  question. 

The  mistake  that  has  been  made  by  the 
Eegents  and  the   Commission  has  been  in 
assuming  that  the  appropriation  was  under 
joint  control  and  required  joint  action  other 
than  what  has  been  otherwise  prescribed  by 
law.  The  Appropriation  .Act  neither  amends, 
enlarges,  nor  restricts  any  of   the  duties  of 
either  institution  and  the   appropriation  is 
not  applicable  to  any   work    except   that 
which  is  under  joint  control  as  provided  for 
by  law.     Whether   the   two   Boards  can  by 
any  joint  action  cause  any  work  to  be  con- 
ducted under  joint  control   excepting  what 
is  specifically  provided  for  by  law  is  a  ques- 
tion that  will  also  be   submitted  to  the  At- 
torney-General. 

The  Executive  Committee  reported  that 
cellar  accommodation  in  this  city  must  soon 
bo  provided  for  the  storage  and  care  of  wine 
samples  produced  in  the  country  for  the 


competition.  The  wine  producers  claim 
that  Congress  legislates  to  foster  their  in- 
dustries, but  does  not  intend  to  foster  fraud 
and  adulteration.  The  Internal  Revenue 
Department  should  bo  preserved  not  only 
as  a  source  of  income  to  the  Government, 
but  also  as  a  means  of  discovering  and  ex- 
posing fraud  and  adulteration. 

Sixth— That  an  effective  law  should  bo 
passed  so  as  to  enable  consumers  to  select 
and  identify  pure  wines  and  brandies,  and 
avoid  compouuds  which  they  do  not  intend 
to  purchase. 

Seventh— That  the  tariff  on  raisins  should 
be  raised,  in  accordance  with  the  wishes  of 
producers,  expressed  at  the  Fresno  Conven- 
tion, June  1'2,  1884. 


The  Moniteur  Vinicok  publishes  the  im- 
portations into  France  for  the  8  months 
ending  August  31,  1885. 

^              18S3.  1884.                18S5. 

From—        Uillons.  linUons.             Oalloiis. 

S,,a,°     ...11-1   iOO%0  93.080.000  WJ.S^.OW; 

liiij':.!!.    •37,.5ti0,0OO  10,100,000     X3,S0O,0OO 

""'ri'e^"."."'  14,-210,000     13,750,000     29.100.000 

16-1,370,000  155.930,000  118,400.000 

Valae         $51  010.360  JlS.OOO.OOO  84'2,75O.0O0 

, Ksiiorta  of  winea  from  France -n 

I  e3'2,5lO,0OO  S3-J,3(jl,000  $33,350,000 


Professor  Hilgard  in  his  latest  Bulletin 
gives  an  interesting  account  of  his  experi- 
ments to  determine  why  the  mercurial  mix- 
ture prepared  by  Dr.  Bauer  as  a  remedy 
against  the  phylloxera  does  not  succeed  and 
his  efforts  to  modify  the  treatment  so  as  to 
ensure  success  if  possible.  Dr.  Bauer  has 
certainly  conceived  an  idea,  which,  if  suc- 
cessful, would  be  most  valuable,  inasmuch 
as  it  contemplates  a  permanent  cure.  It  is 
to  be  hoped  that  his  hypothesis  may  bo 
proved  by  the  logic  of  facts,  which  will  re- 
quire time  to  decide. 

Meanwhile,  however,  the  Professor  takes 
occasion  to  revert  to  the  qnesUon  of  main- 
taining a  plague  spot  of  phyUoxera  on  the 
University  grounds,  as  follows: 

"  In  view  of  a  late  discussion  concerning 
the  propriety  of  exterminating  the  phyllox- 
era on  the  University  vineyard  plot,  as  de- 
manded by  the  State  Viticultural  Commis- 
sion it  is  not  irrelevant  to  state  that  the 
determination  of  the  above  questions  would 
have  been  altogether  impracticable  until 
next  season,  had  not  the  infested  plot  af- 
forded the  needful  material  for  the  numer- 
ous experiments,  and  opportunity  for  daily 
and  hourly  observation." 

The  reasons  given  by  the  Professor  for 
maintaining  this  pest  where  it  may  cause 
incalculable  damage  to  districts  now  unin- 
fected are  whoUy  untenable.     His  depart- 
ment of   the  University  is  provided  with 
ample   means    and    assistants  to  conduct 
such  operations  at  sUtions   in  infected  dis- 
tricts where  no  danger  may  be  feared.    The 
law  relating   to  his  viticultural  work,  spe- 
cially provides  for  stations  in  the  country 
and  the  same   assistant  on  whom  he  relics 
for  observations  at  Berkeley  could  be  de- 
tailed for  service  in  the  country.     Agricul- 
tural observations  Umited  to  the  unfavored 
grounds   at   Berkeley  will  not  bring  much 
return  to  the  State  for  expenses  incurred. 

The  substance  of  the  Professor's  observa- 
tions concerning  the  use  of  finely  divided 
mercury  in  the  soil  is  as  follows: 

First— He  corroborates  the  reports  pub- 
Ushed  by  the  Viticultural  Commission  as  to 
the  failure  of  the  remedy,  when  used  in.  ac- 
cordance with  Dr.  Bauer's  proposition. 

Second -He  cites  certain  expenmenU 
tending  to  show  that  the  supposed  vapor  of 
mercury  is  absorbed  and  rendered  inert  by 
clayey  soUs,  but  that  in  sand  it  may  be  re- 
tained in  excess  of  absorption  so  as  to  act 
as  an  insecticide  to  the  extent  that  the  sand 
surrounds  the  vines. 

Third-He  suggcsU  that  the  mercury  may 
be  used  with  sand  around  the  trunk  of 
vines  the  roots  of  which  are  not  already  in- 
fected, as  a  barrier  against  the  passage  of 
the  insect  downwards. 

Possibly  other  suggestions  may  be  the 
outcome  of  future  study;  but  from  the 
present  showing  there  is  not  much  to  hope 
for  1st  -It  is  not  clcariy  established  that 
any  vapor  of  mercury  is  generated  in  th-i 
soil  after  it  is  once  placed  there;  at  least  in 
suflicient  quantity  to  charge  the  sod  in  ex- 
cess  so  as  to  maintain  its  poisonous  effecU. 
.,„(,  _It  is  not  clearly  stated  whether  this 
lueged  vapor  remains  as  vapor,  or  becomes 
condensed  after  Taporization 

ugi^^ii^Txturrt^rrc^^wt'^^^^^^ 

>as  for  sale.     Our  Commission    '^ti  finel|  divided  instead  o     ninning^to. 
.partial    advice  as  to  -neties  Lather  and  smki-g  ^  ^^^^^ 

vhenover  practicable  the  names    g^^'^^^'^^^f^e  and  into  the  clayey  sods 

'^Turih-It  does  not  appear  practicable 
to  maintain  about  the  base  of  a  vine  in 
cUv"v  soils  a  Ught  sandy  mixture,  which 
wouW  no  by  ploughing  and  cultivation  and 
The  action  of  rain  become  mixed  with  clay 
and  so  become  an  absorbant  of  vapor,  un- 
less the  application  is  made  annually. 


Value. 

Free  by  Treaty *"!  loSs  76 

Dutiable  Ooods^. 66  051  83 

Free  by  Civil  Code ' 


TOUI 8626,039  03 

This,  the  San  Fbancisoo  Mebchant  ob- 
serves, is  an  average  weekly  export  b:ade  to 
the  Islands   from   San  Francisco  alone  of 
$57,000,  or  an  annual  total  of    $3,000,000. 
It  is  interesting  to  note  that  more  than  two- 
thirds  of  the  whole  are  goods  of  American 
manufacture  that  are  now  imported  free  by 
terms  of  the  treaty  existing  with  this  coun- 
try.    Most  of  these  goods  were   formeriy 
obtained    from   Germany  and   the    United 
Kingdom,  and  they  show  that  Hawaii  is  by 
uo   means  an  unimportant  factor  in   the 
commerce  of  the  United  States.     The    new 
Consul-General,  Mr.  D.  A.  UcKinley,  pro- 
poses to  extend  his  sphere  of  usefulness  by 
embracing  similar  returns  from  all  the  Con- 
sular offices   on   the  western   coast.     This 
will  furnish  complete  statistics  of   the    ex- 
port trade  between  the  Islands  and  all  Pa- 
cific ports,  information   that  has  hitherto 
never  been  accurately  compUed." 


CUFTIISeS     ANO     BOOTED     VISES. 

Ed  MEBCBASTI-Among  your  readers  are 
many  who  have  been  accustomed  to  call 
upon  me  to  supply  them  in  private  business 
capacity  with  vines  and  cuttings.  I  desire 
it  to  be  understood  that  I  shall  not  continue 
in  this  business  and  respectfully  refer  those 
who  intend  to  plant,  or  to  graft,  to  those 
who  have  goods  for  sale.     Our  Commission 

will  give  im 
needed  and  whenever  pra 
of  parties  from  whom  supplies  can  be  ob- 
tained Further  than  this  purchasers  can 
consult  the  advertisements  that  may  be 
published.  I  shall  have  on  my  own  vine- 
yard only  a  limited  number  of  cutting  oj 
Bordeaux,  Sauterno  and  coloring  varieties 

to  dispose  of.  CHAS.A.W.TMOB. 
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EVKOPUAM      AND     CAKIFOIIIVIAN 
TlTICI'l/riKK. 


Uiuiuiugouti'Boyeii  over  the  rf|K)rt8uf  the 
tiutpiit  of  cfuUTs  uf  wiucB,  from  which 
Fniiicc  tlrHWH  for  hor  mcds  those  of  Joip 
tiutiii^  power,  gooil  alcoholic  iiiitl  boily  dv- 
i^TviiS,  nud  ineetiug  with  ouo  or  the  uthi-r 
pro^oHtic  iihuut  the  Ufur  future  for  cropK 
in  Spiiiu,  Italy  ami  uthiT  <.'ouutrii'«,  Frnnct- 
horaulf  iuctuiled,  one  cauuot  but  pity  thi^* 
viticulturiHtH  who  havo  to  face  so  many 
evils  that  do  uot  iillow  thi-m  to  reap  a 
hopi'd-for  compeusfttiou  of  tho  labors  and 
cnrcB  givfU  to  their  viueyurdB,  From  few 
locnIitieH  in  Europe  abuiidanco  of  the  grape 
harvest  is  announced.  From  uuiuy,  how- 
ever, uot  only  the  dcstructivu  effect  of 
phylloxera,  but  tho  ecpially  terrible  pest  of 
mildew,  peronosporn.  is  spoken  of.  Tlit- 
crop  of  1884  in  Italy  was  reduced  to 
half  a  one,  Spain  had  not  to  brag  of  a  large 
one,  Btill  she  had  to  spare  for  Franco  alone 
fifteen  times  more  than  our  California  vine- 
yards produced.  The  crop  of  France  was 
an  improvement  over  1883.  What  will 
Imj  the  fiKUro  for  1885,  we  shall  know  early 
in  1886.  Algiers  has  to  give  every  drop 
she  can  spare.  Franco  takes  tho  new  wines 
from  that  colony  at  a  pace  that  in  two 
months  will  loavo  no  wine  in  Algiers. 
Austria  seems  to  be  satisfied  with  the  18H5 
crop.  Styria  has  suffered  by  hailstorms. 
Hungary  has  a  good  crop.  Calabria  and 
Sicily  have  lost  a  third  of  the  grapes  from 
hot  winds,  and,  like  California,  complain  of 
a  poor  output  as  to  quantity. 

The  case  may  arrive  that  as  often  has  been 
vniugloriously  asserted,  California  may 
have  a  chance  of  taking  a  share  in  tho 
supply  of  wines  suitable  for  the  market  of 
France,  should  our  crop  of  1886  be  as 
plentiful  as  may  be  hoped.  Suitable  for 
France  are  only  wines  of  the  densest  color, 
more  than  two  colors,  and  of  solid  constitu- 
tion as  to  alcoholic  and  extractive  degrees. 
Zinfandel  is  not  a  ^vinc  commerce  in  France 
oan  make  use  of.  It  must  be  a  wine  which 
by^  (hnrdly  justified)  lengthened  contact 
with  the  skin  has  received  an  extra  dose  of 
all  the  rich  matters  contjiined  in  a  very 
ripe  grape  of  that  variety,  together  with 
barshnesa  of  taste,  that  might  or  might 
not  please,  but  in  any  case  would  enter  into 
a  base  categorj-  as  to  quality.  Growers  in 
our  hot  valleys  who  can  easily  produce 
from  very  ripe  grapes  of  suitable  varieties 
wines  of  properties  the  French  market  is 
open  to  for  blending  purposes,  might  direc- 
their  attention  to  wines  of  such  a  nature. 
But  then,  wo  want  such  wines  ourselves  to 
bli-nd  with  third  rate  wines  not  provided 
with  color  or  special  expression.  "What  I 
wanted  to  express,  however,  in  this  connec- 
tion is  to  call  attention  to  the  selection  for 
grafting  or  planting  of  varieties  that  will 
grant  together  with  quality,  in  all  respects 
chiefly  color,  deep  ruby  color,  capable  of 
imparting  its  abundance  to  other  wines  of 
loss  color.  While  such  unues  for  the  pur- 
pose of  composing  good  ordinary  reds  for 
onrselveH,  will  readily  be  taken  by  the  liome 
trade,  a  surplus  of  them  may  in  case  of 
glut  find  application  for  export,  and  thus 
open  future  outlets  across  the  Atlautic.  In 
Italy,  where  viticulture  ia  considered  by 
both  th»!  Goverunieiit  and  the  people  as  a 
mighty  factor  of  national  wealth,  the  ques- 
tion was,  uot  long  ago,  discuRsed,  if  it  was 
advantageous  or  uot  to  produce  blending 
wines  in  abundance.  It  was  negatived  in 
favor  of  superior  wines  for  consumption. 
We  may  readily  accept  a  similar  verdict  for 
itur   guidance,  in    fact    it  seems   to    bu   the 


tjenej-ul  impreHtiiou  thai  qUttlity,  Ihu  buBt  of 
varieties,  ought  to  bo  what  we  shouhl  strive 
to  attain.  Hut,  be  it  openly  said,  we  have 
a  vast  area  planted  in  portions  of  the  Statu, 
which  thus  far  show  little  signs  of  quality 
in  the  liue  of  dry  red  wines,  at  least  from 
the  varieties  which  are  no  credit  to  Califor 
nia  viticulture.  And  in  such  regions,  illu- 
sions apart,  tho  production  of  blending 
wines  wtiuld  bo  a  wiso  object.  Both  Cali- 
fornia product  of  ordinary  conditions  could 
bo  improved  by  the  deep  tinted,  rich  bodied 
reds  from  our  warmest  locutions  and  an 
outlet  for  trans-atlautic  oi)erations  with 
thi-m  would  in-obably  bo  easy.  We  uetjd 
not  count  with  the  need  of  Franco  of  such 
wines  forever,  for  the  nation  that  inhabits 
(hat  pre-eminent  grape  country  will  not 
fail  to  overcome  all  obstacles  and  event- 
ually rid  herself  of  tho  dependence  on 
other  nations  viticulturally.  But  we  mi.;ht 
tind  assistance  for  our  vineyard  product  to 
tide  over  tho  period  which  will  be  needed 
to  render  the  millions  of  Americans  not  yet 
weaned  from  water  and  spirit  consumption 
gradually  a  wine-drinking  nation  or  at  least 
teach  many  of  them  that  our  industry  is  a 
rational  and  legitimate  one,  and  our  prod- 
uct wine  an  accessible  one,  worthy  to  be 
patronized  by  ,every  man  who  1ms  the  in- 
telligence and  instincts  of  a  gentlemen. 
Happily  wo  are  not  Mohammodaus,  much 
as  the  indications  and  aberrations  of  Ameri- 
can prohibitionists  lean  towards  those  of 
the  founder  of  Mohammedanism,  and  cer- 
tainly common  sense  will  gain  gradually 
the  upper  hand  and  right  the  canso  of  wine 
as  a  table  beverage  even  in  the  States  where 
riibcule  is  heaped  on  this  perspicacious  na- 
tion by  prohibition  laws. 

The  question  which  varieties  to  choose 
for  planting  and  grafting  next  winter  will 
be  discussed  and  a  step  ahead  solved  at  the 
next  Convention,  basing  opinions  upon  the 
trials  made  this  vintage.  I  am  not  prepared, 
nor  could  I  venture  to  propose  one  variety. 
Only  I  may  repeat  that  the  Bouschets  and 
also  Lenoir  find  favor  in  Southern  France. 
But  we  may  have  better  choices  and  prob- 
ably we  know  more  than  one  now  experi- 
mented on,  which  does  well  in  California 
and  possesses  the  properties  desired  for  all 
purposes.  F.  Pohndouff. 

Louisville.  Oct.  28,  1885. 


Vlue   OrnrtliiK- 


As  a  supplement  to  my  report  on  graftid 
vineyards,  I  have  prepared  the  following 
table  from  the  number  of  vines  of  the  var- 
ieties mentioned,  grafted  on  Kiparia  stocks, 
with  the  number  of  failures  of  each  kind, 
furnished  from  actual  count  by  the  man  in 
charge  of  C.  H.  Wakuley's  place  at  Mount- 
ain View: 


Vftrietica. 

Nmnljcr 

Failed 

For  cent  of 

suceesa. 

Black    llninluirg.. . 

K<i!» 

83 

I>J.70 

Sweetwater 

15'2 

18 

MS.  l(i 

iHftbella 

ia-2 

»« 

7ii  :!'2 

Kluiiie  TokBy 

7<i() 

172 

77.:!7 

Coriiichon 

IJU'2 

S)3 

!»'J.HO 

Ho*e  of  I'eru 

1  ;«is 

»S 

il7  Ti 

Black  M.()) 

■2'2H 

S 

iiG.rio 

('Jia^s.   FoiitJiinelil'e 

1!H> 

10 

iil.7.''> 

l-aiva  BInoin 

f'vKt 

u 

ill. 71 

Of  those  varieties  which  slartid  earliest 
(  presunmbly  Sweetwater,  Isabella  and 
Flame  Tokay)  some  were  destroyed  by  the 
vine  hopper,  while  tho  shoots  were  verj' 
young.  Taking  this  latter  fact  into  con- 
sideration, there  is  but  little  ditlVrence  in 
the  varieties  or  to  tho  facility  with  which 
tin  y  take  ou  Uiparia  stocks. 

E.  H.  Kixi'oitD. 


Mr.  Morris  of  Glen  Ellen,  has  coutributi^d 
$5  towards  di-fraying  Mr.  Pohiulortt's  ex- 
penses at  LouisviJIe. 


riifr:  iiawaiiak;<'o.>i9ikr4'iai.  amd 


The  annual  report  of  the  Hawaiian  Com- 
mcroial  and  Sugar  Company  published  in 
this  issue  is  well  worthy  of  careful  perusal. 
A  gigantic  business  undertaking,  iuvt>lving 
a  careful  and  economicjil  outlay  of  milliuns 
of  dollars  as  an  ultimate  paying  investment, 
without  immediate  speculative  prospects,  it 
stands  to-day  on  that  high  road  to  success 
which  was  foreseenjjy  its  origiuat^irs.  The 
assets  of  the  Company  are  placed  ut  $3,- 
075,107. GU  with  liabilities  of  $1, '241,975. 64. 
This  means  an  excess  of  assets  over  liabili- 
ties of  over  $12,^30,000,  equivalent  to  over 
?24  per  share — more  than  the  amount  paid 
up. 

The  Company  has  in  the  past  expi*rienced 
its  troubles  aud  tribulations  but  the  future 
prospects  are  of  the  best.  For  the  year 
just  ended  the  monthly  expenditure  aver- 
aged nearly  $67,000,  including  sundry  items 
that  are  not  looked  for  in  tho  future  when 
it  is  anticipated  that  the  expenditure  will  be 
reduced  to  $60,000  a  month  or  less,  or  a 
total  of  $720,000.  To  offset  this  we  have 
an  estimated  crop  of  11,000  tons  of  sugar 
which  at,  say  $110  per  ton,  less  than  the 
estimated  price  at  the  present  basis,  means 
an  income  of  $1,200,000.  This  will  give  a 
profit  for  the  next  year  of  more  than  $500,- 
000,  sufficient  to  pay  off"  nearly  half 
the  present  indebtedness  of  tho  Company. 
At  this  rate  the  stockholders  will,  in  a  couple 
of  years,  have  a  property  worth  $4,000,000 
free  from  debt.  Subsequent  to  this,  reck- 
oning upon  the  same  business  basis,  there 
will  be  a  trifle  of  half  a  million  for  the 
declaration  of  annual  dividends  on  a  paid 
up  capital  of  less  than  a  quarter  of  a  million. 

The  property  of  the  Hawaiian  Commer- 
cial and  Sugar  Company  is  the  best  equip- 
ped sugar  plantation  in  the  world.  Its  im- 
provements are  of  a  permanent  character 
and  carefully  planned  with  a  view  to  effi- 
ciency and  economy.  Its  irrigation  aud 
water  system  are  now  complete.  Its  mau" 
ager  has  studied  to  a  science  the  labor  sav" 
ing  question.  He  is  a  practical  man  with  a 
fund  of  experience,  and,  in  his  hands,  the 
stockholders  may  feel  assured  that  their  in- 
terests are  paramount.  A  large  area  of 
new  aud  rich  country  is  under  cultivation, 
aud  the  expenditure  of  the  past  two  years 
that  has  been  necessarily  incurred  for  pros- 
pective profits  will  be  returned  a  hundredfold, 
A  careful  perusal  of  the  annual  report  aud 
published  statements  by  any  person  ac- 
quainted with  sugar  plantation  management 
will  fully  convince  them  that  our  figures  for 
the  future  are  facts. 


THOSE    EL    CAJON     RAISINS. 


The  Merchant  is  indebted  to  Mr.  Geo. 
A.  Cowles  of  El  Cajon  for  sample  boxes  of 
his  Dehesias  aud  El  Cajon  Valley  bunches. 
Tho  latter  are  from  that  enormous  yield 
which  we  have  already  reported.  The 
bunches  are  exceedingly  large,  compact  aud 
crowded  with  berries.  As  far  as  the  flavor 
and  uniformity  of  packing  arc  concerned 
We  candidly  admit  that  tho  raisins  of  Mr. 
Cowles  exceed  those  of  any  other  pack  of 
this  season  that  we  have  yet  seen  or 
sampled. 

The  following  letter,  addressed  to  the 
Chief  Executive  Vilicultural  Ofiicor,  speaks 
for  itself: 

Kenieiubi  ring  the  large  berries  and 
bunches  of  that  "enormous"  yield  of  graji  s 
I  sent  you  last  Summer,  you  may  have  feit 
■  miewiiat  ili>aitpoint'd  win  n  you  examin«d 
the  sanqiles  of  raisins  I  sent  you  on  the 
2Sth  ult.,  that  they  were  no  largi-r  in   size. 

1  will  send  to  town  to-morrow  to  bo  fuward- 
t  (I  to  you  by  Wells,  Fargo  A  Co.'k  Espress, 

2  half-boxes  of  "El  Cajou  Valley  Bunches,*' 


raisins   made  from   that  identical  yield  of 

grapes  to  bo  placed  with  your  other  sam- 
plrs;  they  are  a  fidr  representation  of  what 
I  am  now  packing. 

In  nniking  my  grades  of  raisins  I  have 
been  governed  by  'jualily  as  well  as  size,  in- 
tending to  put  nothing  into  Deheaia  or  Im- 
perial Bunches  or  Loose  Layers  not  strictly 
suihible  for  dessert  purposes;  tlioae  being 
the  highest  grades  already  established  by 
the  foreign  or  Malaga  packers,  at  least 
e(pialling  them  in  quality.  1  thought  there 
was  no  uicd  of  exoilling  thiiu  in  size,  con- 
s(  (pi.ntly  1  have  a  fair  proportion  <»n  hand 
of  much  birger  berries,  which  I  have  about 
concluded  to  put  into  a  new  grade  aud  call 
them  tho  "El  Cajon  Valley  Bunches.''  You 
will  notice  they  are  U(»t  quite  as  dark  in 
color  nor  quite  so  swe<rt  in  flavor  (how 
could  they  be  with  such  a  yield?)  as  my 
Dehosia  and  yet  both  color  and  flavor  are 
rich  and  good.  Wm.  T.  Colenmn  ,Vr  Co. 
write  to  me  under  date  of  4th  inst.  (without 
having  seen  samples  of  my  new  grade): 
"It  is  needless  to  say  that  your  raisins  arc 
of  exceetUngly  fine  quality,  they  are  superb.'' 
\\1iat  more  commendation  could  I  wish 
from  such  a  leading,  reliable  and  experi- 
enced house  in  the  trade  ? 

Gko.  a.  Cowlbs. 

El  Cajon,  November  10,  1885. 


Making;  PerMlnii  WIucm, 

The  making  of  the  wine  in  Persia  is  an 
anxious  process.  Many  natives  have  their 
wine  made  by  Ji-ws.  But  the  Mussulmans 
generally,  save  tho  more  bigoted,  have  no 
objection  to  lend  a  hand.  The  grapes  are 
trodden  out  in  a  tank,  which  exists  in  every 
rich  man's  cellar;  or,  failing  that,  in  pans. 
All  unripe,  broken,  or  mouldy  grapes  are 
previously  removed;  the  jars,  ranged  in 
rows,  aud  each  holding  from  150  to  200 
bottles,  are  now  filled,  juice,  stalks  and 
husks  being  shot  into  them.  The  jars  are 
covered  with  a  cloth.  Fermentation  iu  tho 
hot  climate  of  Shiraz  soon  sets  in.  For 
many  days  the  must  in  the  jars  is  frequent- 
ly agitated  by  a  circular  movement  of  the 
hand;  the  great  friction  thus  produced  dis- 
integrates the  grape  pulp.  Day  by  day  tho 
cake,  consisting  of  husks  aud  stalks,  which 
forms  on  the  surface  of  the  wine,  becomes 
thinner  aud  thinner.  As  the  fermentation 
increases,  the  ht^t  given  out  by  tho  ferment- 
ing must  makes  tho  room  or  cellar  warmer. 

The  wiue  intended  for  keeping  is  made 
as  fruity  as  possible  by  the  early  removal  of 
stalks  and  husks.  On  about  the  twenty- 
fourth  day  fermentation  will  have  almost 
c<-ased,  and  the  wiue  is  roughly  cleared.  A 
lodah,  or  grape  hamper,  is  placed  in  the 
mouth  of  au  empty  jar;  the  must  is  baled 
into  it  iu  bucketfuls.  Being  thus  freed  of 
all  remaining  husks,  stones  and  stalks,  it  is 
now  wine,  though  of  ^the  color  and  cousist- 
enee  of  thin  pea-soup.  The  jars  are  cover- 
ed with  a  rushen  top  and  clayed  over,  to 
remain  for  a  year  untouched.  The  rofuso 
is  ])laced  in  a  still  and  converted  into  ar- 
rack; a  third  distillation  gets  it  considerably 
over  proof.  This  arrack  is  generally  in 
Persia  flavored  with  fresh  aniseed,  and  by 
tho  same  means  colored  a  pale  green.  The 
distillation  of  the  refuse  generally  more 
thau  pays  for  the  cost  of  making  the  wiue, 
except  the  prime  cost  of  the  grapes.  The 
n<  xt  .\utumu  the  wine,  now  clear,  may  bo 
drunk,  or  placed  in  carboys  for  future  con- 
sumption. It  is  now  clear,  of  a  rich  gold.u 
color,  sweet,  very  delicious,  and  terribly  in- 
toxicating. Next  year  it  darkens  and  be 
comes  drinkable  by  the  connoisseur.  Year 
by  year  it  improves  in  flavor,  and  does  uot 
lose  in  strength,  but  the  color  fades. 

Much  skill  is  required  in  getting  a  good 
brew,  but  if  ordinary  iirecautions  an-  ob- 
served, success  is  certain.  I  was  fortunate 
in  securiug  the  services  of  a  moollah,  or 
priest,  to  make  my  wine,  and  the  holy  man 
was  au  expert  truly.  H  '  used  to  enliv .u 
his  labors  by  <iuotiitions  fiom  the  Koran 
aid  songs  frniu  Hafiz.  The  true  t'liolar 
grajie,  of  which  the  best  Shiraz  wine  is 
made,  toun-s  from  a  place  fifty  mil  s  off. 
Wine  making  iu  Piisia  is  a  troublesome 
busiuiss,  for  during  its  progress  thousands 
of  wasps  are  attracted  by  the  luscious 
snii'll  of  the  fei  men  ting  must.  Persian 
wiur,  Ih.n,  at  all  events,  Shiraz  wlu  ■,  is 
pure  aud  cheap,  and  all  who  have  tasttd 
it  acknowledge  that  it  is  extremely  good. 
Shiraz,  too,  is  famed  for  its  bulbuls  (night. 
ingalis)  and  its  sweet-smelling  moss  roses 
— Sydmy  Town  and  Vountiy  JvurmU 
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New  I»rocfs-H  ol'  WrnriiiiK 


U'aBaiioiia  Valley  I'liioii.] 
Experienco  baa  tauylit  lunuy  vnluublo 
kssons.  This  (net  bus  bei-u  in-ovid  by  Di-. 
O.  H.  llougur,  who,  iu  ouduavoriug  to  im- 
prove bis  viueyftrd,  bus  tliscovurrd  a  pro- 
cess of  gruftiufj  tbnt  surpiisses  uuytUiug 
known  to  the  science  of  biuUliny.  lie  lirst 
conceived  the  idea  of  inserting  the  scion 
into  tlie  parent  stock  by  a  metbod  identical 
witb  tliut  known  to  mecbanics  as  tbe  mort- 
ise and  tenon.  To  accomplish  this  bo  in- 
vented a  simple  device  which  after  several 
iuiprovemonts  is  now  placed  before  tbe 
public  as  the  "Universal  Grafting  Device.'' 
Dr.  Congar  has  used  this  process  on  bis 
own  and  several  other  vineyards  and  or- 
chards witb  marvelous  results.  He  showed 
us  this  week  a  grape  stock  from  tbe  vine- 
yard of  L.  11.  Vinceud  that  was  grafted  on 
a  Muscat  stump  of  eight  year's  growth. 
The  scion  was  inserted  less  than  five 
months  ago,  and  during  that  time  bad 
grown  5^-4  inches  in  circumference  at  tbe 
base  with  three  main  canes,  each  3% 
inches  in  circumference.  These  were 
heavily  loaded  witb  grapes  and  the  branch- 
es and  foliage  covered  an  area  of  eight 
feet.  \n  apple  branch  of  remarkable 
growth  was  also  shown.  By  this  system  of 
gr.lfting  a  very  close  conformity  to  the  nat- 
ural growth  of  the  tree  or  vino  is  pro- 
duced. Dr.  Cougar  bas  over  500  vines 
grafted  by  this  metbod  that  have  made  a 
large  and  healthy  growth.  It  works  equally 
well  on  all  kinds  of  fruit  trees.  I'rom 
what  we  have  seen  of  its  working  we  feel 
fully  justified  iu  predicting  that  this  device 
is  to  supplant  all  others  and  be  fouud  one 
of  the  most  useful  aids  our  fruit  growers 
can  avail  themselves  of.  Some  of  its  ad- 
vantages are  thus  noted : 

First  —  A.  continuous  and  uudeviating 
contact  of  the  "albarnum,"  or  sap-carrying 
bark,  of  tbe  scion  with  the  stock  grafted  ol 
nearly  1^^  inches. 

Second — Its  applicability  to  all  sizes  and 
kinds  of  stocks,  excepting  small  nursery 
grafting. 

Third— Almost  any  intelligent  person- 
boy  or  girl — can  be  instructed  in  a  few 
minutes  in  its  successful  use. 

Fourth.— No  failure  need  result  from  its 
use  if  care  is  exercised  in  bringing  the  al- 
burnum of  the  scion  in  contact  with  that  of 
the  stock  grafted. 

Fifth — The  oldest  vineyards  are  as  easily 
converted  into  new  varieties  as  the  young- 
est. ' 

Sixth— Great  economy  in  time  by  its  use. 
An  old  vine  is  as  ciuickly  grafted  as  a  young 
one;  or,  it  is  equally  available  for  the  old- 
est tops  of  all  deciduous  fruit  trees. 

Seventh — Double  the  number  of  scions 
can  l-.e  set  witb  this  device  after  a  little 
practice  as  by  any  other  known  method,  iu 
a  given  lime. 

Eighth — Double  and  treble  the  growth 
will  be  obtained  in  th'-  tii-st  and  secoud  sea- 
sons over  those  set  by  other  methods 

Ninth — No  openings  are  left  iu  the  sawcd- 
ofi"  stocks  after  the  scion  is  iu  place,  the 
scion  being  tormid  by  tbe  device  to  lill  tbe 
moitise  made  iu  the  stock.  ^Vax  is  n»-cd  d 
only  above  groimd,  as  in  top  gmfling.  No 
clay  need  be  used  in  grafting  the  grape 
root. 

Tenth — Tbe  sawed  ends  of  tbe  stoiki 
grafted  heal  over  <iuickly  and  do  not  decay, 
as  it  is  not  injured  by  splitting  or  bruising, 
there  being  no  exposed  surfaces  for  water 
or  sap  to  accumulate  as  by  othtr  methods. 
Eleventh — A  firmness  of  scion  is  obtain- 


ed when  set,  not  known  to  other  methods. 
Twelfib— The  union  of  tbe  scion  and 
stock  takes  place  by  what  is  known  in 
human  surgery  as  by  "first  iutenlion,''  and 
is  thus  secured  by  entirely  excluding  the  air 
and  external  moisture  iu  tbe  mechanical 
nicety  of  fitting  one  to  tbe  other. 
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[i/orrespoiHlciice  uf  the  MBiicit.vST.t 

I.  De  Turk's  winery  at  Santa  Kosa  ha.« 
recently  been  enlarged  and  now  has  storag. 
capacity  for  a  million  gallons  of  wine, 
is  a  handsome  brick  building  abutting 
the  line  of  railroad.  Mr.  De  Turk  has  bad 
little  trouble  to  complaiu  of,  with  bis  fer 
mentation  and  seems  altogether  well  satis- 
fied with  this  year's  operations,  his  new 
wine,  his  virtually  new  wine  cellar,  bis  new 
vineyard  at  or  near  LosGuiUicos,  and  there- 
fore, perhaps,  it  would  not  be  impertinent 
to  add,  well  satisfied  with  himself. 

The  country  through  from  Sauta  Eosa  tu 
Calistoga  is  looking  migbtly  refreshed  after 
the  recent  five  inches  of  rain— if  oue  bas 
time  to  tarry  he  will  see  the  grass  grow. 
Plowing  is  going  forward,  and  cattle,  sbeep 
and  bogs  have  no  longer  that  woe-begone— 
because  half-starved— look  they  had  two 
weeks  ago.  It  is  a  beautiful  and  interest- 
ing drive  through  this  mountain  district — 
twenty  miles  of  vineyard,  old,  middle-aged 
and  young,  but  all  flourishing,  and  promis- 
ing to  make  this  one  of  tbe  most  successful 
mountain  vineyard  districts  of  California. 
Lay  Clark  &  Co.'s  near  Santa  Kosa,  Snyd- 
er's, Mc.\fee's,  and  Fisher's  nearer  Calis- 
toga, are  the  largest  and  oldest,  but  every- 
where the  regular  lines  of  the  vineyard 
stakes  catch  the  eye,  from  mountain  to 
gully.  The  soil  is  chiefly  tbe  rich,  red 
gravel, most  highly  esteemed  by  experienced 
vineyardists.  I  am  not  thus  praising  this 
district  in  behalf  of  any  real  estate  or 
railroad  companies,  for  I  know  none  of  tbe 
former,  and  the  latter  leave  this  section  to 
tbe  four-borse  stage  owu?r  who  walks  bis 
wretched  nags  over  the  road  three  times  a 
week.  With,  or  perhaps  after.  Glen  Ellen, 
this  is  tbe  most  picturesque  section  for  the 
cultivation  of  the  viue,  and  for  healthy 
and  beautiful  homes,  north  of  San  Fran- 
cisco Bay.  Calistoga. 


Asjcney  \Vm,  T,  Colkman  b  Co., 

ASTORIA,  Or., 

Willi  A;;urits  aii'l  Brokers  i 


AcL-ncy  Wii.  T.  Tolkham  ft  Co. 

LONDON. 

;vi;ry  Commercial  City  of  Proiiiiiieiice  in  ;hi-  ruioti. 


WE  MAKE  A  SPECIALFY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 


Riverside  Fruit  Company  of  Riverside, 
McPherson  Bros,  of  Orange, 


With  many  otn 


Miss  Mary  F.  Austin  of  Fresno 
T.  C.  White  of  Fresno. 

liiK-nt  Curtni  of  tliiw  State 


Our  Faoilidi's    for    PruinpUy  IMarii.y;  mitl  Widely  Oi«(ribiiliii;.-  Tlioir  Protliiro 
Can  be  A«-er(»iii*Ml  I  roiii  tlio  Al>«ve  »p|l-kuoMu  iiircrs. 


\Vc  are  al*i  Lar^re  Haiullers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTEllN  STATES. 


Advniiees  .llilile  W  licil  Keqilirfil.    ami  Fil 
4;iveli,     Addri'MS 


11  luforniatiou  of  MnrkPlH  l*r<>ui|illy 


At  Oran  tbe  new  wines  of  Algiers  were 
quoted  early  iu  October:  First  choice,  12  to 
13  per  cent  alcohol,  28  to  M  fraucs;  second 
choice,  10'/^  to  11%  per  cent  alcohol,  2.5  to 
27  francs;  third  choice,  9  to  10  per  cent 
alcohol,  '22  to  23  francs,  per  20.4  gallons. 
The  wines  of  Algiers  will  soou  be  disposed 
of  and  at  the  end  of  tbe  year  France  will 
have,  taken  all  not  needed  for  consumption 
in  the  Algerian  colony. 

The  first  shipment  to  tbe  Colonies  by  the 
new  line  of  mail  steamers  was  made  from 
the  Mekchant  office,  and  viticulturists  will 
be  interested  to  know  that  the  Oceanic 
Company's  steamer  Alameda  carried  a  ten- 
gallon  package  of  California  wines  and 
brandies  cousisiug  of  choice  varieties  from 
different  makers. 


TVm.  T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F. 


ALFRED  GREENEBAUM  &  CO. 

IMPOKTEKS  AND  COMJSIISSION  MERCHANTS. 

AVINE  COOPERAGE. 
PUNCHEONS,  BARRELS  &  HALF  BARRELS, 

Direct  Shipments  from  the  East. 

and   Blending    Ports. 


Sherries 

ini'OKTKR'i  or  .\.\i»  .soi.F.  A<ji;>r.s  k»r  a 


^TcUfCD&DrO  A  boolc  of  100  paces. 
Jl  twOrArBirV  The  best  book  for  an 
^ ■   ^"~*  a-lvertiser    to    con- 

sult, be  he  exlteri- 
eiiced  or  otherwise, 
it  crrmaiuslislsol  newspapers  anil  ostlmates 
ortbe  costof  advertising.  Ihea.  vert  wel  wo 
wants  to  spend  one  dollar,  fln.ls  m  il  the  m- 
formation  l.o  requires,  while  tmhun  who  wl  1 
Invest  one  hunilreil  thousand  ilollara  m  a  - 
verttsing,  a  scheme  is  in.l.catea  wlne-h  wl  1 
meet  his  every  requirement,  or  cinbcmmle 

„span,t/n,e.  1*3  editions  Have  been  issued. 
Seit.  post-panl.  to  any  a.l.lreas  for  W  cents. 
Write  to  GEt».  I*.  ROWLLL  A  CO., 
SkWSPAI-EU     ADVERTlSLNli      BUUK.W 

(10  Spruce  SUPrlutiasUouseSq.),  New  lort 


Gharry    Juice.   Blending 

Large  Line  of  Foreign  Wines  and  Liquors. 


Shippers  of  California  Wines. 


\Vc  have  perlectcil  arraii^t 
nia  Wines,  Fruits  ami  Hone.v. 


iiieiita  tlirouL'hout  the  I'liit*^!  Sbvtes  and  r.unnK.-  (or  the  niarkctin,'  of  (^alifor 
Coiisijfnmuuts  solioited  and  Ubcral  advances  made. 


JCO-'VE  GEWriNE  UNLESS  CORKS  BRANDED  "A\^LIIELMS  QUEL.L.E. 


natural 
Mineral  Water 


Til 


111    FRONT  STREET,  SAN   FRANCISCO 

WUlielm  Sprint-  is  8ilu«.-,l  at  Kr..nlli.-.l.:in  theTannus  Mills,  iirar  Fr.iiikfortoii-the  Slaino  .nj.  i.e-.-oijl- 

to  thearaliJs  mile  in  I)ec.n.l.er  1S7S.  an.l   Ja.n.aiv  ISTll,  by    Pro  .-.„.r   Kt>>enm,.  "' «''»>,'?;^'"- 'J,' 

author  of  the  «ollkno«-u  work  on  l;uanliUl■ve:.^naKsi^t■lse.lby.all  .anal,  tK3l:elienn,lsltiruU6lioul  the  i...rl.l. 

It-i  i-nntent-^bv  wei..;ht  make  it  till'  ^^^         ^^ 

BEST  TABLE  WATER  IN  THE  WORLD. 
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CVLTrBC    OF    THE    VIRK. 

nniiiir«*H  mill  Anivniliiiciiliv-  NccoMNlty 
1*1  Iiii|*r4>t  iiiic  iiikI  Maiiiirliiu'  llio 
fwit. 

[Uy  In.  J.  IJuyot] 
TliiTe  itru  soils  of  u  rich  uuturc  \vht;ri< 
lliu  vino  niiiy  prow  for  nmiiy  yt-urH  without 
tht>  nsKiKtaiicc  of  liny  kiud  of  luauuru  or  of 
uuy  uuii'UiIiui'Ut,  cspociully  if  thu  vines  art- 
at  wide  distanct'8.  But  tliottc  i>riviK'ged 
soils  are  scarce,  aud  thuy  are  plaiiled  so 
thickly  aud  fxpfctt-d  to  give  such  hirgu  rc- 
turus  that  in  gt-nrral  thn  vineyards  rtquire 
the  fri<{Uent  assistance  of  artilicial  nour- 
ishiuent.  This  comprises  nineuduicutu, 
coui]>ostti  aud  ordinary  luauares. 

AMKSDMKNTS— SAND,    MARL   OB   CLAY. 

The  ameiidiiuuts  consist  in  putting  sili- 
ciouH  sands  in  vineyards  phtnted  on  calcer- 
ous  soil  aud  reciprocolly  ciiicerous  chalk  in 
sandy  soils.  In  all  countries,  and  all  vine- 
yards, this  uiixiure  of  sand  or  marl  adds  to 
the  ft-rtility  of  the  vines  aud  the  quality  of 
the  wines.  A  calcareous  aud  chalky  soil 
always  gives  the  purest  wiue  aud  the  freest 
from  earthly  taste.  All  kiuds  of  wine  will 
impritve  iuuKt  such  treatment,  and  it  may 
even  be  ajiplied  to  vineyards  in  flinty  soils 
— such  as  those  of  Medoc — where  it  certain- 
ly ]Krft-cts  the  product. 

FARTHING. 

This  opt-rutiou  cousists  iu  carrying  over 
the  vineyard  the  soils  washed  down  the  val- 
ley. This  soil  shiiuld  remain  twelve  months 
iu  heaps  so  that  the  wcids  aud  seeds  may 
perish  before  it  is  spread  over  the  vineyard. 
The  earthings  aud  unieudments  must  be 
frequent  to  supply  the  place  of  manures, 
which,  ofter  all,  they  uever  do  sufficiently. 
They  are  uevertheless  very  importjiut,  espe- 
cially in  shallow  ground,  aud  their  employ- 
ment is  altcgether  subordinate  to  their  prox- 
imity aud  to  other  local  circumstances. 

MAN  UBKS— COMPOSTS. 

The  mauufacturo  and  use  of  certain  com- 
posts are  only  a  sort  of  onerous  compromise 
between  the  earthing  aud  manuring.  The 
labor  attached  to  tlnir  preparation,  and  the 
reactions  that  take  place  amongst  their 
elemuuts  are  a  loss,  if  not  also  detrimental 
to  the  vine.  The  stable  manure,  stratilit  d 
between  two  layers  of  soil,  put  in  heaps,  for 
six  or  twelve  mouths,  has  lost  ouc-hulf  of 
its  power  when  it  is  us^d  iu  that  state.  The 
vine,  an  energetic  plant,  does  not  require  a 
mauure  wholly  decomposed;  uulike  an  an- 
nual, which  recpiin-B  for  its  rapid  develop- 
meut  food  ready  for  assimilatiou,  it  derives 
more  advantage  from  mamu-es  which  take  a 
long  time  to  dicouipose.  Thus,  heath,  fern, 
straw,  vine,  shoots,  branches  of  pine,  etc., 
which,  wheu  buried,  rot  withiu  two  or  three 
years,  are  excellent  manure.  Woollen  rags, 
horns,  hoofs  and  leather  are  precious  on 
account  of  tin-  long  time  they  take  tu  de- 
compose. 

HTAULK  UANUUKS. 

The  farm  manure  is  on  the  whole  the 
surest  and  the  most  regular  in  its  effects, 
aud  it  is  the  only  one  that  can  Ite  used  when 
cuiuparativu  experiments  are  made  on  the 
vine.  It  was  by  employing  farm  nmnure 
that  I  was  enabled  tu  study  ami  umU-rstaud 
the  wants  of  the  vine,  and  to  find  decided 
rules  (almost  certain)  to  satisfy  those  re- 
qtiiremeut:}. 

UKLATION  URTWKRN  MANUUINU  AND  THE  PKO- 
DUUK  OF  TUK  VISK. 

Upon  a  chalky,  silicious,  or  aluminous 
soil,  that  is  to  say  sterile  by  nature,  a  vini>, 
planted  in  a  liole,  one  foot  deep,  and  tiftecu 
inches  wide,  lilled  up  with  a  compost  cun- 


taiuiug  eight  parts  of  soil  and  two  of  stiible 
manure,  will  be  pi-rfuctly  developed  in  the 
fourth,  lifth  or  sixth  year,  according  to  the 
climate.  From  that  time,  live  pounds  of 
stablu  manure,  spread  yarly  around  the 
vine,  over  a  surface  of  about  a  square  yard, 
aud  dug  in  and  mixid  up  with  the  soil  when 
hoeing,  will  be  sufflcieut  to  preserve  its 
vigor  aud  to  make  it  produce  a  large  quan- 
tity of  fruit.  After  the  eighth  year,  the 
soil  haviug  become  rich  by  cultivation  and 
manuring.  4  jjouuds  of  mauure  will  sul^ce 
to  maintain  the  vineyard  in  the  same  state 
of  fertility.  Iu  soils  of  middling  quality, 
moderately  fertile,  I  can  affirm  as  the  re- 
sults of  my  own  experimeuts,  that  the  vine, 
without  injury  to  its  energy,  will  always 
yield  grapes  equal  iu  weight  to  the  quantity 
of  manure  used.  In  highly  fertile  soils, 
manure,  one-half  in  weight  of  the  quantity 
of  grapes  obtaiued,  will  bo  sufficient.  To 
form  an  approximate  idea  of  the  expense  of 
manuring,  relatively  to  the  value  of  the 
gross  produce,  one  must  suppose  a  vineyard 
planted  with  -1000  viues  per  ocre,  each  viue 
giving  about  2  lbs .  3  ozs.  of  grapes,  or  iu 
round  number,  OOUO  lbs.,  or  720  gallons  of 
i\ine,  of  a  mean  value  of  Ud  per  gallon. 
The  product  of  an  acre  would  be  worth 
then,  £27,  aud  it  would  have  required  8000 
pounds  of  mauure  iu  a  soil  of  ordinary 
quality,  aud  double  that  quantity  in  poor 
laud.  The  mauure  costs  about  Vis.  per 
ton,  therefore  the  manuring  iu  the  first  case 
would  cost  about  iSs.,  and  in  the  second  £4 
lOs.,  or  from  the  twelfth  to  the  sixth  part  of 
the  gross  returus. 

EFFECTS  OF  STABLE    MANUltE  UPON  THE  VINE. 

The  question  of  manuring  has  been  agit- 
ated for  a  long  time,  especially  with  regard 
to  the  vineyards  which  produce  the  finest 
wines:  Ought  the  viueyards  to  be  manured, 
aud  can  they  be  manured  without  altering 
the  qualities  of  the  wiue  ?  This  question 
suggests  another:  Should  they  be  manured 
directly  with  natural  stable  mauure?  The 
double  answer  is  simple  aud  sure.  The 
vineyards  should  be  manured  directly  with 
natural  stable  manure,  to  insure  to  the  wiues 
their  quantity  and  their  normal  quality. 
The  only  precaution  that  ought  to  be  taken 
(aud  yet  it  is  unnecessary  iu  vineyards 
planted  with  regularity)  is  that  the  mauure 
should  be  spread  and  dug  in  after  the 
gathering  of  the  grapes,  and  before  the  fol- 
lowing vegetation.  Kxperieucu  amply  proves 
that  for  all  juicy  and  imlpy  fruits  contain- 
ing saccharine  matter,  the  normal  and  com- 
plete development  of  the  vegetation  is  an 
essential  cause  of  perfection,  and  that,  when 
the  vegetotion  languishes  (a  general  conse- 
quence of  the  poverty  of  the  soil)  it  yields 
fruits  possessing  much  acerbity,  aud  want- 
ing aroma  or  other  valuable  qualities.  The 
first  condition  to  be  observed  in  order  to 
obtain  good  wiue  is  to  insure  to  the  vine  its 
normal  and  complete  vegetation,  aud  the 
surest  aud  most  economicjil  means  to  arrive 
at  that  end  is  a  judicious  manuring. 


The  Oceanic  Steamship  Company  has 
chartered  the  steamer  St.  Paul  to  i-uu  from 
San  Francisco  to  Honolulu  and  return,  iu 
place  of  tiie  steamship  Mariposa  which 
will  bo  kept  back  till  December  19th,  to 
carry  the  Australian  mails  through  *  to 
Sydney.  The  St.  I'aul  will  leave  for 
Honolulu,  on  Saturday,  December  5th. 


Please  notify  this  office  of  an  irregularity 
iu  recuiviug  the  M£nciiA>'T. 


f>ruivii<Hil«iii  ofWliUeABd  Rett  Wlaen. 


[It.  A.  iVIla  111  thu  St.  Ilckiia  Star.) 

White  wine  is  supposed  to  be  the  product 
of  white  grapes,  although  in  some  cases 
white  wine  is  nnide  of  black  grapes  by 
drawing  otT  the  juice  or  must  immediately 
after  crushing  to  prevent  the  coloring  ol 
the  must,  which  takes  place  as  soou  as  the 
fermentation  commences. 

W.th  white  giapes  I  proceed  as  follows  : 
The  grapes  are  crushed  in  a  tank,  the  must 
drawn  ofl'  and  pumped  into  an  oi>eu  tank; 
the  pomace  is  then  sent  to  the  press  and 
the  juice  extracted  from  it,  pumped  also 
into  the  same  open  tauk.  In  a  few  hours 
fermeutation  will  take  place  and  increase 
rapidly;  a  thick  scum  composed  of  yeasty 
matter  in  an  apparent  state  of  ebullition 
aj)pears  on  the  surface,  and  all  heavy  and 
extraueous  matters,  such  as  particles  of 
earth,  dust  aud  sulphur,  settle  in  the  bot- 
tom of  the  tank.  At  this  stage  of  the  fer- 
meutation, which  may  bo  24  hours  or  les* 
after  the  tank  has  been  filled  with  fresh 
must,  I  ascertain  with  the  saccharometer  the 
amount  of  sugar  remaining  unconverted 
into  spirit,  and  when  the  scale  shows  say 
10  or  15  degrees  of  saccharine,  I  remove 
the  surface  scum  and  draw  off  the  ferment- 
iug  liquid  into  puncheons  or  pipes,  filliug 
them  to  within  eight  inches  of  the  bung, 
this  space  beiug  left  to  prevent  fermenting 
over.  Two  or  three  days  from  the  time  of 
transferiug  to  the  puucheons  will  be  suffi- 
cieut  to  terminate  the  fermentation,  when 
the  casks  can  be  filled  with  wiue  taken 
from  one  of  the  same  kind,  the  filling  pro- 
cess to  be  repeated  as  soon  as  the  wiue  is 
quiet  aud  oommenoing  to  clear,  when  the 
casks  can  be  bunged  and  allowed  to  rest 
until  ready  for  racking.  By  this  process  I 
have  succeeded  to  put  through  a  large  lot 
of  wiue,  which,  at  the  present  (four  weeks 
from  the  picking  of  the  grapes)  is  perfectly 
dry  and  almost  as  clear  as  crystal.  It 
should  bo  observed  that  the  faucet  from 
which  the  fermenting  wine  is  druwu  should 
be  two  inches  above  the  bottom  of  the  tauk 
to  prevent  the  eedimont  from  flowing  into 
the  casks.  This  way  of  haudliug  the 
grapes,  simple  as  it  is,  has  many  points  in 
its  favor. 

First— The  must  from  the  crusher  aud 
press  is  thoroughly  assimilated  aud  uni- 
form, the  press  wine  furnishing  the  neces- 
sary tannin  to  the  whole  batch. 

Second — The  wine  goes  to  the  casks  at 
the  same  stage  of  fermentation  and  the 
same  temperature,  each  cn«k  completing  its 
fermentation  at  the  same  time. 

Third — Most  of  the  extraneous  matter, 
such  as  dust,  sulphur,  etc.,  etc.,  adhering 
to  the  grapes  at  the  time  of  crushing,  is 
separated  aud  removed  from  the  must  be- 
fore the  fermentation  is  comj)leted. 

FKUMKNTATION    OF    KKD    WINES. 

The  fermeutation  of  red  wines,  which, 
in  ordinary  years,  is  uot  more  difficult  than 
that  of  white  wiues,  has,  this  vintage,  for 
some  reasons  yet  unknown,  proved  a  puzzle 
to  the  oldest  aud  most  practical  wine  mak- 
ers, and  upset  many  theories  which  had 
heretofore  been  accepted  as  correct. 

The  grapes  beiug  crushed  in  tanks,  as 
usual,  whether  at  a  high  or  low  temperat- 
ure, have  in  a  short  time  developed  a  most 
extraordinary  fermentiition,  in  some  cases 
the  temperature  of  the  mash  running  as 
high  as  100  degrees  Fahrenheit,  ojdtfgree 
of  heat  considered  fatal  to  a  complete  fer- 
mentation, as  it  will  almost  invariably  kill 
the  ferment  germs  and  leave  the  wine 
sweet,  containing,  say;  from   two  to  tou  de- 


grees of  uufermented  sugar,  a  condition  so 
abnormal  that,  if  left  to  itself,  will  result  iu 
what  is  commonly  known  as  milk  tjour 
(lactic  acid)  wiue. 

Ah  soou  as  the  fermeututiou  is  arrested 
iu  a  tank,  I  immediately  draw  tlie  wiuo  utT, 
pumping  it  into  an  empty  vat;  the  pomace 
is  pressed  and  the  wiue  expressed  pumped 
also  in  the  sanu!  vat— it  may  contain  five 
or  ten  degrees  of  uufermented  sugar,  tho 
same  process  iB  practiced.  I  then  crush 
fresh  grapes  over  this  unfermeuted  wiue^ 
iu  quantity  equal  to  the  wiue  already  in 
the  tank;  in  the  course  of  a  few  hours  a 
new  fermentation  takes  place,  the  mass  is 
thoroughly  stirred  three  times  a  day  aud  ut 
the  end  of  a  week,  at  most,  tho  fermenta- 
tion will  bo  over  and  dry. 

Many  other  methods  besides  tho  ono  do- 
scribed  above  have  been  resorted  to  by  mo 
but  none  gave  as  satisfactory  results. 

I  wish  it  distinctly  understood  that  I 
condemn  no  process  that  may  have  been 
adopted  successfully  by  my  neighbors; 
there  are  many  ways  iu  which  nature  may 
be  assisted  in  the  matter  of  fermentation 
of  wine;  I  simplj  throw  out  these  few  sug. 
gestious  iu  the  hope  of  benefitting  begin- 
ners who  may  be  jmzzled  to  find  a  way  out 
of  their  present  difficulties. 


The  New  York  Marine  Journal  says  : 
Tugboat  owners  will  no  doubt  bo  amused 
to  hear  that  the  capsizing  and  sinking  of 
the  ship  Earl  of  Dalhousie  iu  tho  harbor  of 
San  Francisco,  owing  to  iusufficieut  ballast, 
is  attributed  to  negligence  ou  the  part  of 
the  tug  that  was  moving  her.  The  owners 
of  this  ship  with  the  titled  name  have  libel- 
ed the  tug  aud  other  property  of  the 
tug's  owners  to  the  extent  of  $100,000  for 
damoges  sustained  by  them.  An  American 
ship  owner  would  need  to  be  outside  of 
several  toddies  before  one  could  be  found 
with  cheek  enough  to  prosecute  a  towboat 
for  the  shortcomings  of  the  master  of  their 
ship,  for  who  other  than  the  captain  of  a 
ship  is  capable  of  judging  how  much  ballast 
is  required  iu  her  hold  to  movo  her  with 
safety?  Fortunately  the  United  States  has 
an  intelligent  judiciary.  Such  unreason- 
able cases  as  this  are  usually  settled  quick- 
ly. If  tho  casualty  occurred  as  we  under- 
stand it  did,  we  will  insure  the  tug  that  had 
the  Earl  of  Dalhousie  iu  tow  against  loss  in 
the  suit  pending  for  G'4  cents. 


mm 


BUSINESS 

COLLEGE. 

•24  POST    NT. 

SEND  FORCmCULAII. 

Sun   Frauclitco,  Cnl. 

^^^  n  E  LEADING  INSTITUTE  O  F  Bl'SINK.SS 
J.  trainintr  in  Amerk-a,  Thia  school  educates  for  the 
practical  affairs  ol  life,  and  no  youn[r  man  ean  aflortl 
to  enter  upon  a  businusa  career  without  a  uoursc  of 
trainink'  at  this  iKjpular  institution.  .Students  arc 
drilktlinallbraiicfiesof  business  by  ACTL'AL  I'UACT- 
lUE,  thus  littinj;  them  (or  the  eountinp  house  at  onco- 
Send  for  circulars  and  learn  full  particulars.  AddruS. 
E.  P.  IlEALD  &  CO.,  San  Francisco,  I'al. 


or    TBB    TUIKD    ANNUAL 

State  Viticultural  Convention. 

fOB  SALE  AT  THB  OFTICE  OV 

THE    SAN    FRANCISCO    MERCHANT. 

S33  FBOMT  »T.     F.  O.  Box    2Sftft. 


Beud  U  Olotfi,  tLSib 


November  20,  1885 
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Hall's  standard  Safes, 

hall's  safe  4  LOCK  CO.,  MANF'S 
211  A:  213  4'aliroriiiHSt.       Suii  FraiicwK),  CaL 

The  Ua-cNt  stuck  of  Fire  ami  liurylar  Proof  Siifos, 
Vault  Doors,  Time  LockH,  ft:.,  iScf.,  on  thu  Coftst. 
Safes  Hold  on  uaay  iriBtalmeiite,  taken  iiii;xi;lmiit.'t-,  rc- 
mireil,  Se.,  ij.     Coiiiinuiiicatc  with  U8  bc'fore  hii\iiii:. 


*'  The    Wine    Press  and  the 
Cellar." 

A    MANL'AI.    KOR    niK    WiSK  MAKKB     AND      rilKCKLLAa 

Man. 
15y  E.  II.  Rixford. 

ITioe     1  50. 
Noltl  by 

TEE    SAN    FRANCISCO     MERCHANT 


RESISTANT    VINES! 


Make  your  Viucyauls  Pcrmauiut  by 
Pltiuting. 

RESISTANT  VINES 


200,000 


SEEDLINGS  and  ROOTED  VINES  of 
RIPARIA  and  CALIFORNICA 


JOHN   EOCK, 
San  Jose.  Cal. 

GRAPE  CUTTINGS 
15,000  YERDELHO, 

"  This  is  par  excellent  the  finest  of  the  Madeira 
varietiea.  It  aUo  enters  into  the  Shtifrius  of  Spain 
ami  the  Bne»tli<)utur  wines.  It  is  also  fuunil  in  the 
State  in  very  small  lots."— Report  of  ChieJ  Executive 
Vitieultural  Officer. 

15,000  BLACK  BURGUNDY, 

A  valuable  tjrape,  yood  beiirer,  ripening  v.ith  Zin- 
fandel;  prououneei'  by  Mr.  Crahb  cf  Napa,  a  rare 
variety . 

Tho  above  kluilM  Rti<l  qiiiiiililieM  of 
('iilIiiiCTM  20  iiiclicN  luii;;,  nre  lor  miiIp  lit 
$  I  O  IM^'i*  lliuiisiiud.  by 

THE  PACIFIC   MUTUAt   LIFE  INS.  CO. 

41S  CALIFUKNIA  ST.,  S.  F. 


Hedgeside    Vineyard, 

NAPA,  CAL. 

IllKFElt  FOK  SALK  A  LIMITED  IJL-ANTITY  llF 
the  followinj;  rare  Grapu  Cuttinijs,    The  varieties 
were  imported  by  uiyaelf  from  Bordeaux: 
Claret  Stacks. 
f2a  00  psr  lUOO  or  S3  00  per  lOO. 
Ciiberuet  Snuviguon.       |      Caberuut  Frauc. 
Miilbeck  ilf  Bonlin'nx,    |      Merlot. 
CSeuerHl  Claret  l^toeks. 
Charbuno. .  . :.     $3.50  i  Ziufandel. .  .  $3.00 

Leuoir  [resistant]  .^.00  |  JIataro 1.00 

Ueueral  wliite  Wiiio  Hloeks. 
•  Jolinumsberg  Kins-    i  Fraukeu  Kic-slini;, 

liug   ?4.(I0     Sl.OO 

Burger 3.00  |  White  Kiesliuy   4.00 

sasKKY. 
ChnsaeUi  dc  Foy  (believed  to  be  Tedrn 

Ximeutz)    ^■'*  ^  * 

Goldeu  Chasselaa  (rali>miuo) 4  UO 

M.  M.  ESTEE. 


Important    Vine    Stocks 

FOR    SALE. 


■fjlOU  SALE  A  LIMITED  NUMliEK  UF  CUTTINGS  FUOM  CAUEEULLY  SE- 
■'■  k-cUd  Choice-  Wiuu  Viues.  The  original  stockH  were  imported  from  the  most 
famous  Fniich  Viiu'y:irtls  at  great  expeuBe. 

Cabernet  Sauvignont  ii^P^^'tcd  from  Margaux,  La&teaud  CUuteauBrowu 
— Cauh-uac.     This  vintj  pnnlnc-s  the  highest  class  Bordeaux  wine  (claretl. 

Price  per  M $25  Price  per  100  $3 

Cabernet  Franc*  from  the  above  vineyard.     A  high  gradt-  cluret  variety. 
Price  per  Nl  ■•■  $25  Price  per  100 $3 

VerdOt  and  VerdOt  Colony  '^Iso  renowned  for  Clarets. 

Price  periM $20  Price  per  I  OO $2. SO 

St"  Macaire,  from  the  Palus  Di.-^trict,  Medoc.     A  stroug,  thrifty  vine  with  great 
bi-aiiiig  puwirs,  yielding  a  wine  of  intense  color  and  of  a  true  Chiri-t  typ"'.  Ripens  early. 
Price  per  jVI $50  Price  per  100 $6 

CrOS  IVIancln<  from  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
colui  and  iiuulit}'.     Kipi*ns  later  than  the  St.  Macaire. 

Price  per  Wl $50  Price  per  lOO $6 

Franc  PinOt.  fr^m  Vongeot  and  Beaune  in  the  Bourgogne.  Is  a  fair  bearer  and 
yit  Ids  the  most  famous  wines  of  Burgundy. 

Price  per  M $40  Price  per  100 $5 

PinOt  Pernanda  fi'om  Beaune.  a  good  bearer,  giviug  a  wine  of  a  high  class 
Biirginidy  eburaeter. 

Price  per  NI $40  Price  per  I  00 $5 

Camai  Xeinturlerj  from  Beaune.  a  fine  beiu't-r,  ripens  as  early  as  the  Pinots; 
givLS  u  wine  of  great  culur  aud  of  high  value  for  blending. 

Price  per  M $15  Price  per  100 $2 

Tannatf  imported  by  Mr.  Wetmure  frum  Madirau.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  fine  color,  great  tiuality  aud  tauuin  and  possessing  remarkable 
keeping  powers. 

Price  per  M $35  Price  per  100 $4 

Petite  SIrrahy  giviug  a  wine  of  intense  color  aud  great  quality.  Imported  from 
the  Hermitagi'. 

Price  per  M $20  Price  per  I  OO $2.50 

SemlllOny  from  Yquem.  A  good  bearer,  ripens  early  and  produces  the  world 
rtuuwned  Chateau  Yquem. 

Price  per  M $20  Price  per  100  $2-50 

Sauvignonf  frum  Yi^uem.     Euters  iuto  the  best  kuuwu  wiues  of  the  Sauterue. 
Price  per  M -  $25  Price  per  100 $3 

MerlOtf  from  Chateau  Brown. 

l*ricc  per  SI $20  I'ricc  iter    OO $2-50 

Alsu  a  limited  number  of  cuttings  of  the  Champagne  varieties  — Pinot  Btanc,  Clair- 
ette  Blanche,  Petit  Bousehet,  Alicante  Bouschet,  Marsunne,  Gros.ser  Blauer,  Meuuier, 
Teiuturier  Male,  Fulle  Blanche,  Kadarkus  Xoir,  and  many  other  fancy  table  varieties. 

Cuttings  of  ordiuffry  wine  varieties  at  from  $'2  to  §3.-50  per  M.  All  cuttings  from 
healthy  vines  aud  carefully  packed.     Length,  18  inches  between  terminal  buds. 

^t?"  For  the  more  choice  varieties  uuly  early  orders  can  be  filled,  ami  prices  can  be 
jjbtaiued  on  application. 


QUITO     OLIVE     FARM. 

riiK»:i';.Yi:Aiuoi,i>  k»<>tki>  tkkks. 

TWW-YCAK-Ol.n   KUOI'I-:   .    IICKEK. 

CUTTINGS. 

In  Iota  tu  Hllit,     Apph  uii  Oil- )ir<.iNii>iK  to 

I.I  ixtvito  «;ai>i>i. 

Al  4.iil>Nrrvlllc,  Naula  4'lHra  t'(i..  4'al. 

or  to  A.  T.  MAI;V1.\',  .IIO  I'alifoniia  St,.  .S.  F. 


J.  H.  DRUMMOND, 

DDNPILLAN,  &LEN  ELLEN, 


I 


SONOMA  COUNTY,  CAL. 


Sierra  Vista 

VINEYARD. 

MINTURN,  -    -    -  California. 


HAVE  FOR  SALE 

Rooted  Vines    and  Cuttings. 

Carignan,  Crenache, 

Folle  Blanche, 
Mataro,  Lenoir, 

Prolific, 
Colombar,  And 

l>e^lral>le  t'arietjoH  of 

Sherry  &  Port  Grapes 
KoHLER,  West  &  Minturn, 

PROPRIETORS. 

J—,  t  62G  MoNTOOiiRRV  St.  , 
(    San  Fraiieisco,  Cal . 


Sas  Francisco    ) 
AotiKBfta:         (' 


THE  NATOMA 
Water  &  Mining  Co., 

HAVE    FOR    SALE 


The  Following  Rooted   Vines   and  Cuttings  . 

GAMAY  TEINTUltlEK, 
CAKIGNAN,  CHARBONO, 

CKABB'S  BLACK  BURGUNDY, 
MATARO,  TEINTUIUER, 

LE  FRANC'S  MALBEC, 
COLOilBAR,  BURGER, 

CHAUCHE    NOIR, 
RIESLING  (Various.)  TROU.SSE.\U, 

LE  FRANC'S  CHALOSSE, 
FOLLE  BL.4.NCHE,  MALVOISIE, 

BLACK  FERRARA, 

HEEBEMONT.  MEUNIER, 

Etc.,  Etc. 

Al,tua  l.ar;;o  Neleetluii  uf 

FOREIGN      IMPORTED       STOCK. 


jTc/'ForCumpletc  Catalogue  and  I'ticv  LUt  apply  to 

The  Natoma  Water  &  Mining  Co., 

NATWHA.  HacrHnlvulo  To.,  (nl. 


BEST    STAND. 


WE  IIAVK  I'l  Ki'IlASKl)  TIIF. 

8EWING     MACHINE 

Intcrost  of  tliL-  Estate  of  Sanmel  Hill,  ^^ 

AikI  Have  Kem<ivo<l  froui    lOH  I»«sl  M..  U2 

—  TO—  W 

634  MARKET  STREET   634  ^ 

(•ppositc  I'alaec'  Hotel."  ""j 

THE   NEW   HOME        § 

Sewing    Machine    Company.  ^ 
W.  W.  E6NEW,  Manager.    , 
BEST    FEED. 


/  ,'TufomA  / 
O0COH     ' 


NEW  HOME    ^SJ 


III      I  iKM-eiip.t  i|     'rt'rril'tr>  . 


BEST    ATTACHMENTS. 

I 

TKUKITiiKV     (.■(ISTIUILLEIl     IIY 

The    San    Francisco    Office, 


> 


AEIZON.\, 
CALIFORNIA, 

OREGON, 

WASUINGTON  TERRITORY, 

NEVADA, 
ID.VHO, 

AND 

HAWAIIAN     ISLANDS. 

BEST   WOODWORK. 
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OUR    NATIVE    WINE     SHIPMENTS     BY     SEA. 

I'KU  1'.  M.  S.  S.  I'ti'S.  STli.  SAN  r.I.AS,  NdVKMHElt  11,   InhT,. 
■lO    KKW    TOKIi. 


I 


K.  hi  iliaitioiitl.  Nvw  VorK  . . . 
II.  in<IUii)"ii<l,  N  w  York... 
K,  ill  diuiii-fitl.  NiW  Vurk... 

A  H,  in  iliaiiiotid,  Now  York. 
B.  ill  illaiuuiiil.  New  York  , . . 
J  K,  111  dtiiiiioiiil.  New  York  . 


U.  ill  ilioiikoinl,  Now  York.. 
U,  ill  virJi-,  Now  York 


Ktrv  Jim  I'uUor,  Nvw  York. 
il  U ,  Lanca-f  Ivr 


I,  I'.  New  York 

L,  in  •lliuuuiid.  New  York.. .. 

U  U.  I'liilulclHiia 

sV,  ill  <lt:iiiioiiil.  Now  York. . 

IJ.  New  York 

U,  in  iliuiutiiiil.  New  York.. 

KL.  Now  York 

K  A.  New  York 

l'T„  New  York 

J  H.  HolH>ken 

«.'  V  &  I'o.  llrooklyn. 

K,  ill  tliaiiioiiii,  New  York..., 

\\6tV,  New  York   

T.  Ill  tnan^'le,  New  York... 
(I  II,  ill  lriaii;;le.  New  York. 

M  I)  A  Co.,  New  York 

K,  Now  York  

L8.  New  York 

B  B,  New  York 

A  R.  New  York... 


BllirPBM. 


H  Lachiimii  StCo. . 


Ar)tiul  iUnL!i/.Uiv  k  Co 
Wrtlter.  Sobilliiii;  &  Co 


J  (luiidlneh  «V  Co. . 


Ltwliinoii  k  Jauobl.. 


KolilurA  Froliliiiy. 
D  DrcjfusiCo 


TACKAUKH   AHU   CoNTRNTH.  IIALI^NN         VALt  K 


'ir,  larnl«Wiiio 

'J  Ititrrelit  Wiiio 

I(HKirri-l«  WIiio , 

*2  liurtt-lit  W'iiiu 

Mt  liarreU  Wliio.. 

■'>  tiarreiri  Wii»i 

:i  liarrfU  Wino 

•I  liiUt  I'urrdHBramly..... 
ir>  iiiiit  t»iiK-lieoiia  Winu., 

'2  liurruld  Wino 

'i  kuLp*  \\  iiie 

1  Imrrul  Wino 

•J  liarri'ls  Wino 

'2  oi.-tavu«  Bmndy 

•2(»  Irtirrela  Wine 

1  ri  liarrulo  Winu 

ft  ImrrvU  Wine 

.')  barrulii  Wino 

'2li  burn-Is  Wino 

2'J  barrels  \Vlne. 

15  barrels  Wine 

iJft  barrels  Wino 

H  barrels  Wino 

ij  liarrels  Wine 

i.'t  barrels  Wine. 

1 ."»  biirrcls  Wine. 

10(1  barivis  Wine 

10  liarri'ls  Wine 

"..•  barri'ls  Hntiiily    

'2"J0  biirrelu  Wino 

50  barn-la  Wine 

55  barruls  Wino 

10  barrels  Wine 

5  barrels  Utandy 


Total  ainuuiit  uf  Wine  ... 
TotJtl  aDioiiiit  of  Brniiily. 


1150 

!»'2 

■t70 

ar. 

•KiO 

•j:iK 

I'lO 

10(i 

1710 

0(1 

10 

05 

010 
710 

•i:(.s 
2ai 

04  (S 
107M 

75;t 

12  lU 

ao' 

•2'\ii 

I'i'JH 

745 

481 5 

4(i7 

05 

1038' 

2548 
408 
120 


31205 


?-HJ2 

SI 

iss 


21  2 
IJitO 


KM 
1  12 
ISO 


I. -a; 

515 

3rt2 

2045 

:too 

105 
4420 

15(H) 

1400 

1.S0 


TO  CKNTKAI,  AMKKIC'A. 


M  N,  ^111  JuHu  tie  (^uutviiiula  . . 

B  M  ft  Co.  I-a  Libertad 

M  S  11,  Coriiito 

B  ^T,  U  l.iliertail 

a  LA  Co,  Aniai>ula    

A  (J  fcC'o,  Ln  Tnion 

Hochnieyer  &  Co,  S  .1  ile  (I'liiala 
M  N,  iSan  Jose  du  liualeiiiala  . . 


i'urriilt  &  Co 

Cabrera,  Roma  4.  Co.. . 

Kut:eiie  de  Sabia  &  Co, 
John  T  Wri^'ht.. 

L  F  Lnutrcto 

W*illiamd,I>iiuona  &Co 
WC  Hildebrandt 


2}«  barruls  Wine... 

(»  eases  Whiskey 

!H)  ea.Me8  Wine 

J   ktK  Wine , 

:j  kejrs  Wine 

50  eases  Wine 

100  casai  Whiskey. 
1  barrel  Whiskey.*. , 


Total  amount  of  Wine 

Tot.ll  aiiiotiiit  of  Whiskey,  10(>  eases  and. , , , 


450 
20 
80 

250 


850 
40 


d  30 

54 

370 

37 

loo 

200 
600 
120 

S71(! 


TO    MEXICO. 


1*  M  O,  Aeapuleo \L  F  l.rtWtreto 11  kei;  Wine 

A  II  &  Co,  .\aipulco lUrruola  &  Urioate 25  eases  Wine 

"  I  "  1 10  eases  Wliiakey . 


27 
125 


l*ota1  amount  of  Wine 

Ti>t.il  amniirit  of  Whi.ski'y,  10  cases, , 


TO     1*ANA.MA. 


A  I.  S lEui 


de  8abla  &  Co.  1 10  eases  Wine  ,  ■ 
"  3  kcfjB  Wine, . . ., 

"  |l  case  Whibkey.. 


Total  amount  of  Wine 

Tnt.'d  amount  of  Whiskey,  1 


$30 
10 


5=40 
0 


TO    4JERnANY. 

P  NewboiirK,  Bloomhirir [Walter,  Sehillin-  i  Col  1  biirrel  Wine 

1           43 

U  Barti-nsehl liner,  Iteutlinner. .  |                     "                      1 1  barrel  Wine 

1           33 

■'4 

Ti>tiil  amount  of  Wine 

1          T» 

*57 

T«l 

NKW    TUKK-I 

•or    Nhlp    Florence. 

(1  M 

UScliiiiidt  

W  M  Sc-arby 

Arpacl  Haruszthv  &  Co 
J  W  Mackiiy 

.'lO  piitR-liL'oiis  Wine 

■')  liarrt-JH  Wine 

7430 

■J44 

44 

I'AS 

io:f 

7»'5 
44 

$■27811 

Ji'CrawIorU     

W.I  IIi.iiiii-.iul 

I  liarrul  UranJv 

S  I,  .M  lS;irIow 

1  cask  Wiiic ) 

1-  II  Itufd 

48 

38 
S29(14 

TouU  aiiioiiiil  of  Uraiuly 

JIIIM-|;i,rANE<»l'N    MlliritlENTK. 


DIMTIKATIOK. 


Mexico 

Yietoria 

China 

Ja|ian 

Tahiti 

Honolulu. . 


Newborn 

Queen  of  tho  Pacific., 

lUjIic 

Ooelic , 

Itaiotoft 

Coniuolo...  


KIU. 


Stoanior. . 
Stoamur. . 

steamer.. 
Steamer. . 
steamor.. 
BrlB 


U02 

4(i 
10 

1!I7 
80 

IM4 


Total  amount  of  Whio 187 

TotjU  Blii)Hiieiit'»  by  I'anaina  steamers 35.070  ktiIIoiis 

ToLi!  Hbi|>ineiits  by  other  routOH I  0,828 


$101 
35 

1  (!3 

53 

731 

$1308 
$liMi77 
4. 362 


THE    OLDEST    WINE  HOUSE  IN  THE  UNITED    STATES. 

John  Osborn  Son  &  Co. 


(FOUNDEn    11*30.) 


MONTREAL. 


Shipping  and  Commission  Merchants, 


(p.   0.   BOH   NO.   30,    N     Y  I 


45  BEAVKIt  STUKbT,  NEW  YORK. 


<'4irr<-i(|M»ii<loiice  noIU'UimI  with    Wlii4>miikerN  llirnnvhout  the  St«t«,  auil  nl«o  for 
All  <'nllfornla  FrultM  niiil  C)eiii>r»l  I'roilnce. 

We  hiiridlo  nil  c<>odn  as  wi-  receive  tbrm,  and  it  1%  the  object  of  all  tthi|ipi.TS  lo  iihip  only  iach  wlnea,  etc, 
lhf»t  w  lle>tvblish  ft  n«(.iitition.  Assola  fty:«nU  for  I'IPKK  HEIDSlKrK  and  I'll'ER  SF.C  CHAMPAONK,  our 
|i>Mu>rtatioris  f'T  the  la.tt  three  years  were  125,CMJ0  iloaketa,  or  mure  than  tbrco  tliuee  th*  importatioua  of 
»M    thor  brand!  Luiportca  to  Ihe  Pacific  ComL 


PACIFIC  SAW  MANUFACTURING  CO.,    "  Vi:::'^^T''"^- 

OF     EVERY     DESCRIPTION 

t)ij  ij,ui<l  urhl  Mii'li'  t"  Unlcr. 

C.B.PAUL'S  FILES 


..,<,1<V^  J  J  J  4  J  ,  ,  ,  ,  ,  ,, 


California  Curved  rruiiiiii:  Sawn  ■     .  91  ci.  I 


IU'|>:iiriii^  of  all  kiiKln  iluliu 
at.  nliort  iiatlcv.   - 


I.  N.  ENOWLES,  UUAan 


EDWIN  L.  OBITFITH.  SlCMtiW. 


ARCTIC  OIL  "WORKS. 

MANUFACTURERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 
ok'riCK— as  califobsia  stbeet.  s.  f..  csi. 


THE  COOS    BAY   STAVE  &   LUMBER  CO., 


•  .MANCFACTL'REKS  OF  ALL  KINUS  OF  ■ 


COOPERAGE  GOODS  ! 

Elspfciully    invite  thu  attention  of  Wine  Mvii  tu  Ihcir  unaurpassfd  fa«.'ilitii'a  for  8iiiij'l>iiit'  jiacKaycs  from  a 

5-GALLON  KEG  TO  A  I60-GALLGN  PIPE  OR  PUNCHEO.V. 

Our  macliinurj-  ciiabiirs  us  to  c-vccutc  all  ordt:re  with  proinptnuss  and  fi:<>tioiiij-.      I'ncc  Li»t  on  apiiliu-xtion. 

OFFICE:   323  FRONT  STREET, 

WOIIKS I1II,\NNAN  ST.,   NK>H    KKillTll. 


A  QUICK  FERTILIZER 

FOR 

VINEYARDS, 

ORCHARDS, 

SUGAR  PIANTATIONS, 

AND  FARMS. 

MANUFACTURED    BY    THE 

California  Bone  Meal  and  Fertilizer  Company, 

OFFICE  :  200  CALIFORNIA  ST., 

KAcn'OKY BAVviKW,  Sol  TU  S.(.v  Frasiiwo. 


CLARIFYING  &  PRESERVING  WINES. 

Thf  undLTsiunid  httvin;;  li.iii   a|i|ioiNtcil   Sok'    .\L'i;nta  <m   the  I'acilie  Cuu^t   \<\    Messrs,  A    Ui'-VKE  i:  C'U., 
Stratford,  Etig.,  for  tht-ir  reiiuwriL-d 


LiaUID    ALBUMENS, 


Bi'jr  to  call  tile  atti'iitioii  of  Wine  (JrowL'm  ami  Wino  .Merchants  to  tlie  folloiviii^'  artic-Uv,  the  tiiipcrior  merit  of 
which  liaM  heen  eoTilirmeil  liv  Silver  .Meilali.  ttie  hi^iticst  awards  yiveli  at  the  Inlernational  Exlliliitioti  uf  t'aris 
1H7S.  nonleaux  ISH-J,  ami' Aiiister.lain  l.ss;{;  \iz; 

LIQUID  ALBUMEN    FOR   RED  WINES, 

CLAEET,  BUKGUNDY  and  I'OllT. 

LIQUID  ALBUMEN   FOR   WHITE  WINES, 

HOCK,  SAUTEKNKS,   SHF.liliY    .iM.    IIADEIKA,  .ii.so    fuk    DISTILLED 
LHH'OHS  ;  WHISKY,  GIN,  Etc.,  Etc. 

WINE    PRESERVER. 

FOH  I'KESEIIVING  THE  BKILLIANCY  OF  THE  WINES. 

WINE  CORRECTOR, 

Foil  COUKECTING  THE  KOUGHNESS  OF  lOUNG  WINES. 

VWINE   RESTORER, 
FOU  KESTOUlNci  BADLY  HADE  OK  BADLY  TREATED,  UAliSH 
AND  TART  WINES. 

A  triid  iii^'oniini;  toditd'tiona  wiil  jirove  the  siipi  rior  ipinlity  of  these  llniii;^.  Fur  f«ile  in<|uantitie«  to  auil  by 

Soil'  .tKvuis.     ;tii  sAiKA.iii:Aro  .sr.,  a.  F. 
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SAN    ERANCISCO    JNIERCHANT. 
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Tbe    MtUe    VlliciiUnrist. 

"Where  ilid  you  Ret  it  ?  "  hu  inquind. 
"Tbe   doctor   brought  it  it   to  us,"  the 
editor  incnutioiisly  rei>lied. 
**  lu  his  p!)cki't  V  " 
"  Yes,',  the  editor  asseuti'd. 
••  Hia  v^;8t  pocket  ?  "  asked  the  boy. 

"YeB." 

"  Wrapped  up  iu  a  piece  of  pnper  V  " 

"Yes.'' 

"  With  its  name  printed  on  it  ?  " 

"YfS." 

"  What  ia  its  name  ?  " 

"  Why — souny,  it  is — that  is,  wo  have  uot 
uamed  it  yet,"  the  editor  iiicou.sisteiitly  ex- 
claimed, iu  the  dire  moment  of  his  surprise. 

"  Where  do  the  doctors  get  the  babies  for 
people  ? '' 

"Oh,  they  find  them.'' 

"  Who  loses  them,  pa  ?  " 

"  Oh,  God  U'ts  them  drop  down  from 
heaven  and  the  doctors  pick  them  up.'' 

"It's  awful  high  up  to  heaven,  ain't  it. 
pa  ?" 

"  Thousands  of  miU-a.'' 

"And  if  anybody  would  fall  down  from 
there  it  would  kill  him,  wouldn't  it?'' 

"  I  should  think  it  would,  my  sou." 

"Then  why  don't  it  kill  the  babies  ?  "' 

"Why,  because — oh,  blank  it." 

"  Do  they  fall  iu  a  bhiuket,  pa  ?" 

"I'es,  that's  what  keeps  them  from  being 
killed." 

"  Who  holds  the  blanket  ?" 

"  Why,  the  people  close  by  see  a  baby 
falling  when  it  is  a  way  up,  and  Ihey  run 
out  and  hold  a  blanket." 

"And  catch  it  ?'' 

"Yes.'' 

"And  fiud  it  ?  " 

"  Certainly.'' 

"  Then  how  does  the  doctor  find  it  if  the 
people  that  held  the  blanket  found  it  ?  " 

"  Oh.  you  bother  me." 

"  Pa,  do  all  liars  go  to  hell  ?  " 

"  Of  coiuse  they  do." 

"  Where  is  hell,  pa  ?  " 

"  Why,  down  under  the  earth." 

"  Pa,  how  are  you  going  to  get  there  and 
when  will  you  start  ?  ' ' 

Grand  tableau  consisting  of  an  editor,  a 
boy  and  a  shingle. — Auckland  Observer  a7u} 
Free  Ijtnce. 


THE       PRO<JKESN      OF      THE      NINE- 
rEEMTH     CEMTVKY. 


Cnlirornia  to  the  Front. 

With  all  the  improvements  made  and 
adopted  in  the  various  branches  of  insur- 
ance, during  the  last  fifty  years,  the  idea  of 

POPULAKILINO    ACCIDENT    INSURANCE 

Has  been  reserved  for  the  business  men  of 
San  Francisco,  who  have  efi'ected  this  by 
reducing  the  rates  to  as  low  a  point  as  pos- 
sible. This  great  point  has  been  reached 
by  the 

UNIVERSAI*  ACCIDENT    INDEMNITY    CO., 

Which  is  the^7*si  and  only  purely  Accident 
Insurance  Company  organized  in  the 
United  States;  and  heiuQ })nrely  an  ficcuhnt 
Insurance  Company  can  afford  to  do  busi- 
ness legitimately  at  a  lower  rate  than  other 
standard  companies,  owing  to  its  conduct- 
ing one  branch  of  insurance  only. 

Besides  popular  and  equitable  rat*'s,  this 
company  has  introduced  several  new  and 
important  features,  among  which  the  pay- 
ment of  "  Indemnity '' claims  icvfkli/,  in- 
stead of  compelling  the  insured  to  wait  for 
indemnity  until  they  are  fully  recovered 
(which  is  the  custom  of  other  companies), 
and  the  privlilege  extended  to  every  class  of 
purchasing  insurance  monihly,  quarterly, 
half-yearly,  or  yearly,  and  each  class  pa}*iug 
ita  pritportionate  rate  only  (which  no  other 
company  does), 

"A  Liberal  Policy,  New  Features,  and 
Low  Rates,''  is  the  mottoof  the  Company, 
and  its  mauagera  know  this  is  the  road  to 
success. 

The  Universal  Accident  Indemnity  Com- 
pany has  thus  an  original  style  of  its  own 
in  dealing  with  the  public — a  straight,  for- 
ward business— like  American  method.  It 
makes  Accident  Insurance  simple,  cheap, 
and  easy.  Ilsamine  for  yourself  the  meth- 
od adopted,  and  see  if  it  is  not  superior  to  all 
others. 

It  is  left  to  the  good,  solid,  common 
sense  of  our  California  people  to  consider 
if  the  Company  is  uot  worthy  of  patron- 
age. It  has  a  capital  of  f  100,000,  and 
occupies  the  elegant  offices  at  423  Califor- 
nia street,  aud  already  there  seems  a  boom 


iu  the  business  affairs  of  our  owu  Universal 
Accident  Indemity  Company  of  Culiforuin. 
Long  may   it  prosper,  for  "  its  work   is 
df-serviug  of  ]iopular  aitproval." 


TULARE_COUNTY. 

The     Arle<4lnii     ■*  Fruit     Roll     4.'oloiiy," 

111  tlie  fVlobrnfpil 

PAIGE    &    MORTON    TRACT, 

Two  miles  went  of  Tiihiru  L'lly, 

IS  NOW  OFKKKEI)  FOK  SALK  tN  SL'IJ[)IV[S1»NS 
of  TWENTi'  A(.:KES  and  upwards.  Oiie-tliird 
i:ivsl),  balance  annual  instalnmnts.  Water  rii^lits  ^o 
with  each  lot.  (<and  rich,  iilock  alluvial  soil,  uitual  tn 
^'ardcn  mold.  Kuady  for  iinniediatc  occ-uttatioti  and 
liluntiri);.  Aleo  lands  iiuprovcd  witU  nri'hards,  vine- 
yards and  alfalfa  in  the  same  tract.  Piir-jhaai-rs  sup- 
plied  with  youni/  trees  and  vinea  jjrown  on  the  plate 
at  one-naif  ordinary  prictsi.  Also  choice  alfalfa  taiid^. 
from  §7  per  acre  upwards,  in  Artesian  iielt. 

For  maps  and  full  particulars  apply  to  PACIFlf 
COAST  LAND  UUKKAT.  •_>'2  M)iit-onierv  Bt.,  S.  F, 
an.l  WALTER  TUUNBULL,  Tulare  City,  Tulare 
eountv   »'al 


Winery    For    Sale. 

—  THE  — 

BERMEL     WINERY, 

And  Three  Acres  of  Land, 

SITUATED  ColtXEK    Wl'^iT     AND    (.JKANT  STS., 
I  leal  (I  Mb  II  r;;.  Noiionia  Co.,  Cal. 

On  Line  of  8.  F.  &  N.   P.  R.  R. 


Cellar  under  ground— capacity  40,000  pallons— 
cap.ible  of  being  enlarged  to  any  cajtacity  at  small 
cost.  Outfit  complete  to  carry  on  the  business. 
Dwelling  and  outhouse?  in  eood  repair.  Location 
most  desirable  in  the  State, 

For  further  particulars  apply  at  the  office  of  the 
S.  F.  Merchast,  or  to 

CEO.   M.  THOMPSON,  Agent, 
Healdsbug.  Cal. 


FRAUD. 


The  public  are  cautioned 
against  being  imposed  upon 
by  base  imitations  of  the  fol- 
lowing, viz  : 

E,  &  J.  Burke's  English  Alp. 

John  Joule  &.  Son's  Stone  Ale. 
E.  &  J.  Burke's  Dublin  Porter. 

Crosse  &  Blackwell's  Loudon  Pickles. 
J.  &  J.  Coliuan's  Loudon  Mustard. 

Voecbtiug,  Shape  &  Co.  Schlitz  Beer. 
Day  &  Martin's  English  Blacking. 

Sun  Blind  Fresh  Toast  Tea. 


The  undersigned  are  authorized  to 
institute  legal  proceedings  for  in- 
fringement on  above  trade  marks. 

Richards,  Harrison  &  Sherwood 

AGENTS. 


WORTHS     IMPROVED 


Combined    Toggle    Lever 


SCREW     PRESS. 

I  desire  to  call  the 
attention  of  wineand 
L'ider  tnakirs  to  ni\ 
1  ni  proved  Prejw'. 
With  this  i'rcss  the 
movement  of  the  fol- 
lower is  fast  at  the 
commencement, 
moving  one  ajid  a 
half  inches  with  one 
turn  o(  the  scnw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower oni'-si\teenth 
of  an  inch.  The  fol- 
?lower  has  an  up  and 
'  down    niovi.'nient  of 

li(>J  inches,  with  the 

double  platform  run  uii  .i  milrood  track.  Yon  c^m 
have  two  curbs,  by  which  you  can  fill  on*-  while  the 
other  is  under  the  press,  thrrcbv  doinj;  double  the 
amount  of  work  of  any  other  press  in  the  uiarkul.  1 
also  manufacture  liorse  Powt-rs  for  all  purposes.  En- 
silage Cutters,  Plum  I'itters  Worth's  System  of  Heat- 
ing Dairies  hy  hot  water  circulation.  iiTScnd  for 
circular.     W".  H.  WORTH,  Petaluma  Foundry 

>ind  siachine  Works,  Petaluma,  Sonoma 
Countyj  Cat. 

Testimonials  from  I.  DcTurk,  Santa  Rosa:  J.  R.  J. 
Portal,  San  Jose;  Elv  T,  Sheppard,  Glen  Ellen;  Kate 
F.  Warfield,  Glen  Ellen;  J.  H.  Dniuimond,  Glen 
Ellen;  Joseph  Walker,  Wind.<iOr;  John  Harkelnian, 
Fulton;  Wm.  PfePfcr,  Gubservillc  can  be  had  by  apply- 
ing for  printed  circulars. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

fur.   ISnilo  «V  Il4iunril  Mis..  S.  F. 

W     II    T.WI.iill,  ITisl.         .Kl.SKni  .MOill'.K.  Mi|.l, 

BUILDERS  OF  STEAM  MACHINERY 

IS   .U.I,  iT.-i  Pin  \.vrnh;.H. 

St^emboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

STEAM  VESSEl>i  of  alt  kimls  boiu   complete,   with 

Hulls  of  Wofxl,  Iron  orConipuKitc. 
STEAM   H01LEK.S.     Parti-ular  ntttntion  xnvn  to  the 

(piality  of  the  material  and  workuiaii^^hip,  and  none 

but  fir^t-clasti  wiifk  produced. 
SL'OAItMll.LS  ANOSUGAK-MAKlNGMA(;iIINEKY 

made    after   tbe  nio^t   ai)provi-d    jtlans.      Also,   all 

iJoiler  ln)n  Work  uonncLtcd  therewith. 
I'lMI'j.     Direct  Autiii:,'  I'liiiipH,  for  irrination  or  C'itv 

Water  Works  |.ur|i..Ki.t,  built  with  the  celubnUcd 
Davy  Valve  Mntii.>M,  Mip<.rior  to  any  other  ''nmp. 

MOULTON    & 

RE.\L   ESTATE, 

MONEY   AND   INSURANCE   BROKERS, 

ilEALU^BURG,  SONOMA  CO,  CAL. 

A  large  quantity  of  the  FINESTORAPE  LAN1>S 
in  the  County  are  now  in  the  hands  o(  this  Company 
for  sale. 

A  list  of  Ru-tsian  River  bottnui  lands  and  red 
gravely  hill  lands  SPECIALLY  Al'APTEIi  TO  VITI 
CULTURE,  will  be  forwarded  on  application. 

Buyers  should  visit  Ileahlaburi:  before  si  ttlini;  else- 
where. 

Oftiec  iu  the  S4>toyoin4>  Hoic-I. 

Henldsbnrs- 

For  further  particulars  apply  at  the  office  of  th< 
S.  F.  Mkrciia.nt,  3'23  Front  street,  San  Francisco. 


CO., 


FROST  &  GILMAN, 

REAL    ESTATE    BROKERS. 

OFFICE     5295^      FOURTH       STllEET, 

Sniitn  RoNH,  Cal, 


Farms  and  Stock  Ranches  (or  sale  and  to  exchan^je 
for  city  property.  VINEYARD  LANDS  A  SPE- 
CIALTY'. A  list  of  properties  particularly  adapted 
to  Grape  Culture  forwarded  on  application,  and  on 
file  at  the  otKcc  of  the  S.  F.  Mkrcuant,  323  Front 
street,  San  Francisco. 

FRESNO     LAND    OFFICE^ 

Choice  Farming,  Fruit  and 

Improved  or  I'liiniprovcd. 

M'itli  or  nitlioiit   Water  Tor  Irri;;alJoii. 

FOR    SALE, 

IN   SMALL  OR   LARGE   TRACTS, 

TeriilN    Kasy. 

For  maps,  circulars,  etc..  call  on  ur  address 

W.  p.  HABER,  Manager, 

Or  Fresno,  lit], 

PACIFIC  COAST  LAND  Bl'REAU. 
22  Montgomery  St.,  S.  F, 


HERRMANN    &    CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 
CORKS,    BREWEBS'    AND    BOTTLERS'     SUPPLIES, 

SODA   WATER   AND   WINE  DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


313  SACR.tMK.N'TU  ST. 


OR.A.  FONTAINE'S  PREPARATION 

WILL  liEVF.LoP  A  JlKAUTl 
FUL  FOKM  111  sixty  davN  the 
cff.'Ct  of  wliicli  is  I'erinarRiit  nnJ 
pLilnl"  rtit«:ornlli|.-  In  li-n  .iays. 
\Vli..ic  a  piritct  biiat  la  alr(a<ly 
po^scMed.  11  will  preserve  the 
aanii-  firm,  and  ncrfict  In  shape. 
Thia  is  a  carefully  prepan-d  pr»- 
scrtpliciD  of  an  i-niinent  Fr<n«Ji 
ibjsician  and  eclcntlst, ami  i*  free 
ri'D)  lead  and  ail  Injurious  ingre- 
'ilent5..an.t  will  not  injun  tin- most 
iJeliciitc  ckin.  A  falrlrial  will  not 
onlv  I'lnvini'c  you  of  iis  tiTIc.-wy, 
ere  i  h.ink*  and  enthusiastic  I'nime, 

ilcJlod  secure  "from  obaerratlnn  on  receipt  of  pricv,  #1.00. 

BeaUd  Llrciil:»r.  4  cls.    Sold  by  I)nit,-glsts.    Addrcsa. 
MADAME  FOKTAIKE,  19  EmI  14ih  8(«  M.  T. 


bat  will  ilirlt  your  s 


CALIFORNIA   VINEYARDS. 


K 


iCI'U    (IIARl.tjK, 

Knit:  Statioh,  SU  Ilvlcna,  Nitpa  Co.,  Cal. 
rrniliicci-  of  fini-  Wiui-H  ami  Biiindii-R. 


Jr..   WKIM'.EUliKK,  Muiiula<;liirurof  Win 
.     .St.  Ili'lcna. 


II 


W  iKAItll.  Wine  CuUariiiid  UistilUry,  Oakville. 

,     Napa  County. 


THE    SUNSET     VINEYARD. 

.VaiMIKX.   IX'Hiio  4*...  4  id. 

WEBSTER     &    SARCENT, 

l'ro|irl4*l<»r«t. 


DEL  MONTE   VINEYARD  AND  NURSERY. 

M.    liKNICKF,  I'ropriitor, 

Fr4>Hno.  Fr4>Niio  4'«»iiiily,  .   .    Californin. 

(.'hoiee  C'uUifiFO>t^nd  Kuota  (or  »a)e.  Or<  uii  without 
irri;;ation,and  liirm',  healthy  irrowth.  Claret— Mntaro, 
UrL-naehe,  Cariynane,  t'ahernet,  Mullic<:,  Teintuticr, 
Zinfandvl,  Le  iNuir.  cU:.  Huryundy  — I'inota,  TrouH- 
seau,  Meunier.  I'lotissard .  Port — rintofao.  Aniarillo, 
Mouriseo,  Bastardo,  Tauri:r»,  .Morretto.  White  -  Saii- 
vif.'ni.n  Verte,  Columhar,  Folle  iJlanehe,  |{tir;;er,  SiiJ- 
Ltna,  (JitrintitH.  MueK.-ab<.  iteststant — Ki|<aria,  (.'ali- 
fnrnii:a,     I'rieet*  very  nioderate. 

l•>l■AliLI^HKl'   I.S    isiyt. 

ALL    WINE    MAKERS 

fejhoiild  drink  the 

PURE      BELMONT 

—  H.\.M).M.\Iii:    - 

SOUR   MASH   WHISKY. 

Siipj.lii-il  ill  loU  w  suit  iiy 

JAWES  CIBB,  617  Merchant  St. 
ESBERC,    BACHMAN  &  CO. 

IMPOBTKKS  OF 
4  liewiiiisr.  Kniokiii;;  A-  lA'nf  Tolincco. 

HAVANA  CIGAKS  AND  LEAF. 

225,  227  &  229  Califomin  St.    and  122,    121 
&  126  Battery  Strict. 

SAN  FBANCISCO. 
Anrl  Xoa.  T  .t  0  NORTH  FItlIXT  ST.    PnliTLANH. 


TnE  COCOA  CEoi'  la  shout  ! 

Luok  ^^ttt  r4>r  AilnlKriiliuiis. 

BY    CSJXG 

WALTER   BAKER   &  COS 
CHOCOLATE. 

You  will    be  Sure    of  Securing 
the  Best. 

Wm.  T.  Goleman  &  Co.. 

SOLE  AGENTS 


GREGORY'S 

SPRAYING    PUMP. 


The  above  represents  the  I'lirnp  whioh  has  been 
adO|ite<l  by  the  Siatv  Horticiiltnnil  Soetily.  It  is  o( 
(_*AbiKoRMA  iitanutai'tiirL-  and  enlin.'U  diflcrenl  intfrti- 
alhi  fnin  a  )i).-bt  }-:.vstern  I'lnnp  which  reHcnihlcs  it 
very  elosely  e-zUrnatUj,  The  (iKEGOIlV  I'ump  is  the 
onlj  one  which  will  stand  the  ecrroaive  action  of  tho 
alkalies  in  the  \ariou<)  in-^evticide  mixtures. 
M.  I*.  UUEtiOKY  A  CU.. 
2  A  -I  I'nliroruin  &>!.,  S&o Pmncisco,  Cal 


•IG 


SAN   FRANCISCO   MliKCHANT. 
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CALIFORNIA  SUGAR    REFINERY. 

oift'xoe:  827  3vr ja. n. IS. E rr  sTnmia?. 

West  View  of  the  New  Refinery  Building. 


-MANUFAUXUiiES  TUE  FOI.LOWIXCi  GllALUiS  OF—- 


SUGAR    AND    SYRUF: 


(A)   Pont  CUBE  Sna\n  in  li.ur.U   juid   Im^'s 

^\)  CUnSHED  SUGAR 

Extra  POWDEKED  30QAU  in  ImrnU 

Pino  CUasUED  SDOAU  in  l«irr,l? 

Dry  GRANUIjATRO  HU(tAU  in  liurr.'lB 

Extra  GRANULATED  SUGAR  in  Iwrrcis 


.^^1VI4 


^j 


GOLDEN  C  in  barrels 
EXTRA  C  in  barrels 


■  For  all  liindfi 


^^-C^jlJV^^bv^.    HALF  BARREL,  Ji  cont  morn    | 
W  ^^-^    C^^^.'^tL  BOXES,  y,  c.nt  more  ) 


SYRUr  in  barrels. 
Do.       in  half  barrels. 


The  Products  of  the  California  Euear  Refineiy  are  euarsnteed  afccolutely  pure  and  free  from  all  Cherr.icats 
Adulterations. 


and 


November  20,  1885 
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A.  1816  8. 1.  XII. 
1.8.  1888  0. 

^^^ij£;3;:i;>,        Th6  lodnstrioDl  never  Sink. 

COY  E.  fiROSSE,  Broker  in  Real  Estate 

Ranches,  Boiidonce,  BnflincSB  and  Manufactur- 
ing Property  Bought  and  Sold  on  Commission. 
Ann  PabllahoTof "  eonom*  Conntr  Land  Eegiiter  ftDd 
Suita  Bosa  Biuiaesj  Directory." 

Office,  No.  312  B  St..    Sahta  Rosa,  Oai. 


WANTEU 


c 


iPIES  OF  THE  SAN  FRANCISCO  MERCHANT 
of  the  followinj,'  dates  : 
1K84.     November  2l8t.     Volume  .\III.     N".  ». 
1»H.-).     January  ;iOth.       Volume  Xlll.     No.  S. 
1885.     M.irch  1.3th.  Volume  XIII.     No.  11. 

Apply  at  this  office. 


Dr.  ALLEN, 

PRIVATE   DISPENSARY, 
26%    KEARNY    ST.,     S.    F. 

ECTABUSnUD   FOR   TilK   SCIENTIFIC   ASO   SrBBDV  Cl  RB  OK 

CuRONie,  Nf.bvois  and  Si-kciai.  Oisfases. 


I  THE     CLI'ERTINO      VITll.'l  l.TtUlAL      SOCIETY 

I  Meets  on  the  evening  ot  the  third  Thursday  ol  ca;li 
month  at  Mr.  Mont-.,'Omerj'B. 

J.  0.  MERITHEW President 

.).  D.  WILLIAMS Vice  President 

B.  C.  STILLER Secretary 

'      Please  address  all  eoiiimunicatioiis  to  It-  C  .  bTli.i.F.K. 

I  Guliserville,  Santa  Clara  Co.,  Cal. 

LAND  CLEARING  -"•  JUDSON  POWDER 

RAILROAD  MEN    FARMERS  AND   yiTreuLT^^  __^^  ^  ^ 

;;;^r,2S°oi;rPowder%'r"nTothei'H';;^^^  nuiC.and   ordinary    Blasting  Powder  not 

strong  eno'ush.     For  particulars  how  to  use  the  same,  apply  to 

BANDMANN,  NIELSEN  &  CO.,  Ceneral  Agents 


The  Contest  Settled. 


D 


210   FItOM-  ST..  SAN    FlU.NC'IScn,  CAL. 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


The    Expert    Specialist. 

,R.  ALLEN.  AS  IS  WELL  KNOWN,  IS  A  REGl'- 
■  V  lar  graduated  Physician  and  Surgeon  educated 
iTiBowdoio  College  and  the  University  ol  Michigan. 
Ho  has  devoted  a  lifetime  to  and  is  acknowledged  to 
he  tlie  mojt  expert  Surgeon  in  his  specialty  on  the 
I'aeiflc  Coast. 

YoniiB  Men 
And  MIDDLE-AOEn  MEN,  who  are  suffering  froni 
the  effects  of  Youthful  Indiscretions  or  excesses  in 
niaturer  years.  NsBvous  and  I'llvsicAl.  IiEliiLiTT,  IM- 
roTKSCT-,  Lost  Mashood.  confusion  of  ideas,  dull  eves, 
aversion  to  society,  despondency,  pimples  on  the  face, 
loss  of  energy  and  memory,  frequency  of  iirinating, 
etc.  Kemomber  that  by  a  combination  of  \  eoetablk 
Ukukdiiis  of  great  curative  power  the  Doctor  hi^  so 
arranged  his  treatment  that  it  will  not  only  afford 
immediate  relief,  but  permanent  cure.     My 

HoHpltBl  Experleneo, 
(Having  been  Surgeon  in  charge  of  two  leading  Hos- 
pitals) enables  me  to  treat  all  special  di.eases  with  es- 
ccllent  results.  1  wish  it  distinctly  understood  that 
I  do  not  claim  to  perform  impossibilities,  or  to  have 
miraculous  or  supernatural  power.  I  claim  only  tii  be 
a  SKiLLFlL  and  sfCCESSFri.  Physician  and  Surgeon, 
TuoRot'ouLT  informed  in  my  specialty- 
Diseases  of  Mnu. 
All  applying  to  me  will  receive  my  UONBST  OPiNros 
of  their  complaints— no  experimenting.  I  will  guar- 
antee a  POSITIVE  Cl  RE  in  every  ca.se  1  undertake  or 
forfeit  ^1,000.  Consultation  in  my  office  or  by  letter 
FREE  and  strictlv  private.  Charges  moderate.  Thor- 
ough examination,  including  chemiial  and  microsco- 
pical  analysis  ol  urine  and  advice,  S5.  Office  hours, 
S  to  3  daily,  6  to  8  evenings;  Sunday,  9  to  1.!  only. 
Call  or  address  „      DR  ALLLN, 

26Vj  Kearny  Street,  Sao  liancisco,  Cal. 
p  S  I  have  a  vesetable  eoill|M>nil<l,  the  re- 
sult of  MANY  TEARS  ol  Special  practice  and  hard  study, 
which  under  my  special  advice  mas  .nf.veR  faiuib  of 
siccEss  in  the  cure  of  lost  nnnbomi,  Prosta- 
torrliea,  etc 


AMERICAN   SUGAR  REFmERY  COMPANY,  TimiiporTi     AWARD 

MANUFACTURERS    OK    THE  IXIVJ  lliJU  X 

CELEBRATED    CUBE    SUGAR,  ._,„„, 

80PPLIES  ONLT  EXPORTERS  AND  THE  JOBBING  TRADE. 

■fliis  Company  manafactares  all  the  Graded  of  HARD  AND  COFFEE  SUGARS  AND 
8YE0PS.     Special  attention  given  to  the  making  and  packing  of  Loaf  Sugar  for  ei- 

'"'*'"°°-  E.  L.  C.  STEELE,  President. 

3U8    CAUFOKNIA    8TBEET. 


NO    WlORt    DISEASE,  BUT   PLENTY   OF 


EGGS!    s,^ 


EGGS! 


WIIKX   I  M>'« 


New  Orleans  Exposition 

—  TO  THE  — 

ANTISELL  PIANOS 

-  OF  - 

SAN    FRANCISCO,   CAL. 


Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


WELLINGTON'S    ^IMPROVED    EGG    FOOD 

FOR  POULTRY.  .      ,  ^  ,^     , 

It  is  the  only  preparation  in  the  world  that  will  I^'^H-Lv  ™-  -I'^P'^reprJg'Jetr^e^  I^T't"' 
f^^S^^l<fZ  ^^?^^^  F-f'-.;;;VU^  0?^^;: -d^.r.a^  .l-r  Omggist  to;  it.  A„y  no, 
having  it  should  write  for  trade  terms  and  supply  theniaelv  c». 

1 -lb.  Boxes,  35c.     3-lb.Box.s,$l.     lO-lb.  Boxes,$2.50.     25-lb.  Boxes   $5. 

B.  F.  WELLINGTON,  Manufacturer. 

r,„x,T^r,     Also  Importer  and  Dealer  in  ALFALFA,  EVEROREEN  MILLET  GR.USS,  CLOVEK,     gggpS 
SEEDS  ""P°™='       FRUIT,  VEGETABLE  and  every  variety  of  seeds.  uajaji^u 

425  WASHINGTON  ST. 


:3bsten-    ) 

.  IS.I.'i.     ) 


San  Francisco,  Cal. 


Treats  »U  thronlc,  Speelnl  ami  ITlvnte 
Diseases  with  wonilerfnl 


THE  GREAT  ENGLISH   REMEDY 

■I^  a  ntjvcr-failing  ciRK  for 
n  Nkrvoi-s     Dbbilitv,     Ex- 

I   IIAISTKI)    VlT.VLITi',  SKMIS- 
1     ^L  WKAU..SKS3,  Sl'KBMATuR- 

B.HA.    I>0»T     MA>- 

||OOl>,PR0STAT0RRn<KA, 
iMriiTKScv,   ParalysiB   and 
J  all   thi-  terrible  effects  of 
I  sflf  aliusf,  youtliful  (ollicB 
I  aDtl    excesses  in  maiurer 
1  years,  Biich  OS  lo83  of   Me- 
mory, LftSMliude,  Xocturn- 
nl  EmiBsioiia,  Aversions  to 

s„„.,,^tv    1 t.~-i   .131.^11,  Noidea  in  the  Head,  ex- 

i-o^s  in  (Irliikiric  iutoxicnlluff  llqaort* 
th.  \itat  tlni.i  pas-iuiL;  unobserved  Id  the  unite,  and 
other  diecas^-'S  that  lead  to  insanity  and  death. 

I>r  MliiticWlIOISn  Bcffular  Phjsicinn 
Ormliiate  of  the  riiiver^iiy  of  Poiiu«iyl- 
vaiiia,  who  will  ai;ree  to  forfeit  *500  for  a  case  of 
this  kind  the  Vital  Restorative,  (under  hia  spe- 
cial advice  and  treatment)  will  not  curf,  or  for  any- 
thing impure  or  injurious  fouml  in  it  Dr.  fffintlc 
treats  all  Privatk  Disk.^sks  SvccKssi'LLLy  W  ithoit 
MuRcrav.  Contiillation  Free.  Thorout,-!.  ex- 
amination and  advice,  includini^'  analysis  of  uniic,  ?o. 
PRICBOF  Vital  R€*»itoratlve.  ^1.50a  bottle  or 
tour  times  the  nuantity,  $5;  sent  to  any  address  upi.n 
receipt  of  price,  or  C.  0.  D.,  secure  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  K.  Miu- 
tie.  II  Kearny  street,  San  Francisco,  Cal, 
Send  for  pamphlet  and  list  of  inieations, 

SAMPLE  BOTTLE   FREE- 

Will  be  sent  to  any  one  applying  by  letter  statint: 
sjmptoma,  sex  and  nae.  Strict  Secrecy  id  regard  to 
all  business  tranenctlons, 

DR     MINTIE'S  KIDNEY  REMEDY 

NEPHRETICUMi  '^ii'"'^"  ^"  kinils  of  Kidney 
and  IU.-11MLT  Coiiipl^iiit'^.  Gonorrhrca,  Gleet,  Leueorr- 
huea,  et*;.  For  sale  by  all  Uru.'k'isW  ;  gl  a  bottle,  tJ 
bottles  for  io, 

DR.  MINTIE'S  DANDELION  PILLSt 

are  thi  l"ta^d  cheapest  DYSPEPSIA  and 
BILIOUS  "^uro  in  the  market.  For  sale  by  all 
UrugyistSj 


MISFIT 
CLOTHING 

PAilLOES . 


MISFIT 


MISFIT 
CLOTHING 
rARLORS. 


IT  WILL  INTEUESTTHEMUSU'AL  PL'BLIC  AND 
persons  inlert^tetl  iu  the  purchase  of  Piano«  lo 
reaii  the  followini,'  Jury's  award  and  con;;ratulationof 
the  United  Sutea  Commipsion.rs  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Antisell  l^no  Company 
of  San  Francisco,  Cal: 
The  Woklu's  Lvdi'strial  and  Cottos  Cbstkn 
nial  exi*0siti0s. 

Nrw  OrleaSs,  Ma)  2i>,  * / 

MESSRS.  T.  M.  ANTI;,ELL  fIAN<)  CO.— Gkntlk- 
HES-  At  the  closing  of  the  \Vnrld"s  Industrial  and 
Cotton  Cent*:nnial  Exp<>8ition.  allow  us  to  comrratul- 
ate  you  on  your  succe&s  in  bcmii  awarde-i  the  hi^'hujt 
award  of  merit  for  jour  Pianos  over  all  Amen..»n  anil 
foreitfn  exhibitors  and  com l>cti tors.  That  a  California 
manuf.-u;turer  should  win  the  first  prize  for  the  Itest 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  United  States  Commissioners  of  this  Exposi- 
tion, 

Frank    Bacon,    Prest,    Bd.  V.   S.   Com.,  Kan-as. 
George  L.  Shrmip,  "  "      i;'","**- , 

Roht.  W.  Furnas,  "  Nebraska. 

.lobn  C.  Keffer  (acting),  "  "       ""'O. 

K.  E.   Flemming,  United  Stotcs  Com  r,  Dakota. 


CLOTfflNG    PARLORS. 

W.  W.  UOE.    I'OST  &  DUPONT  STS. 
I     Fef/oreyoi.     Inr.  Ii»>e  n..j  llUns    *»    <l»<^    <  lolh.i.i.   I  Ine 
call    a»  tl-e  «b«vc  „I.kc       Tailor  MisHIn  al   Hall  rr.ce. 


John  S.  Harris, 

E.  W    Allen, 

F.  M.  M'ln'by. 
F.  W,  Noble, 
\V.  H.  Sebrin;;, 
P.  M.  Wilson, 
.1.  C.  Truman, 

E.  Spencer  Pratt, 
E.  J.  Koche. 
C     L.i".arrow, 
lUnrv  Merrell, 
l\  Lai ighai inner. 


Montana. 
Oregon. 
Arizona. 
Michigan, 
Florida. 
N.  Carolina 
New  York. 
Alabama. 
S.  t'arolina 
Louisiana 
Wyoming, 
New  Mexico 


THE      M'OKI.DS      IXIHSTHIAl-     AXI» 

COTTOX     «'KXTK>XIAI.     KXrO- 

KITIOX.  >EW  OUI.EAXS. 


JURY    REPORT 


Application  No, 
Group 


CoMrBTrrioii . 


Class. 


Special. 


MISFIT 
CLOTHING 
PARLORS. 


For  sale  to  the  city  and  country  trade  in 
lots  to  suit. 

HUCONDRAY  &  CO., 

204  and  206  Sansome  St 


The  unier^iEne-l  jurors  in  the  ahovc  cntitlcl  class 
liaviii..'  v-areful!y  exatiiinetl  the  ixliil'it  liiaile  hy  the 
A.ST1SE1.LI-1.\NOLOM1'.^NVOFSANFKA.SITS-0. 
r^L  and  all  eonipetine  exliil'its,  eoneiir  in  resxxjm- 
mendi."' thcaward  ol  a  I--lIt.STr-l.ASS  MEI.AI.  AM. 
IIPLIIVA  TlIEHllilll-JiTAWAUllOKMKltlTKoU 
•1  \SU  KXIIIIUT  FOI!  STUENOTIl,  lirKAr.lLlTV . 
KXCELLEN'EOK  TONE,  ANH  F1>K  THE  SI  I'KI!- 
iTm  IJIALITV  OF  LL-MBEK  fSEIl  IN  THE  CON- 
STKLCTION.  .  ,.        ,^„. 

Dated  this  27th  day  ol  Mav,  1S8.5. 
JAS.  C.  TROMAN".  ) 
FU.\NK  BACON,      .-Jurors. 
GEO.  USUKOUr.  J 

It  will  be  observed  that  the  President  of  the  United 
st-xtes  Boanl  ol  Commissioners,  Governor  Bacon  of 
Kansas  was  also  a  meniher  of  the  jury  tliat  (,.«ve  the 
Aiitisell  piano  awar.1;  also  Colonel  Truman  ,.f  Ne» 
York  and  Colonel  Shroup  ol  Idaho.  The«e  t-entlemen 
not  only  sinned  our  jurv  report,  but  also  the  siieiial 
mention.  We  thus  t-ive  positive  proof  ot  our  victory. 
Four  other  awards  are  claimed  by  piano  manufactur- 
ers but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  of  a  leather  mc-dal- 
simply  tlieir  own  assertion .  False  teUu'rams  and  pub- 
lications Irom  XewV..rk  w..nt  hunibu,;  Califomians. 
It  won't  do  to  say  that  the  Antisell  pianos  were  not 
entered  lor  exhibition  or  competition.  No  piano 
could  he  irot  into  the  exliihitioh  unless  remilary  en- 
tered New  Vork  manufacturer*  arc  tryintr  to  break 
down  out  awards,  as  they  don't  like  to  sev  San  Fran- 
Cisco  avrrv  olf  the  honors. 

T.M.  Antisell  Piano  Co. 

21  TO  28  ELLIS  ST.,  S.  F. 


^  O  Tfl"  O  Ij  XT  Xi  TJ 


SAlf   FEAITOISOO   MEh-cirvi^T. 


WM.  G.  IRWIN  &  CO. 

SUliAK   lAllTOIlS  AND 

COMMISSION  AGENTS 

lloiHllulll,    II.    I, 


O  JJ"  O  I,  XT  X^  XT 


—  AOKJen   FOR   - 

II  VKAI.Ar  ri,ANTATII-N lla«iu 

NAAI.Klir   I'l.ASTATION Maiv.ii 

IIONl  AI'O  ILANTATION l|„„«i 

im.KA  ri,ANTATIO.V  Il„„„i 

SI-AK  Mll.ia Ililnuii 

HAWAIIAN  CI)iri.*Sl'UAtttX> Jlam 

MAKKK  rl.ANTATION Miiiii 

WAIIIKKn.ANrATION..: Maui 

MAKKK  SlllAR  CO K„„„i 

KKALIA  I'l.ANTATION Kaujii 


J.  E.  WISEMAN, 

Tlio  only  rc<-0(rniwd 

GENERAL    BUSINESS    AGENT 


AerutN  for  the 


OCcANIC      STEAMSHIP     COMPANY. 


CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 


HAWAIIAN  KI.\G0OM. 

* "■"-       <«ll<'Clc.l        n       Slieclnll,, 

MANAGER  ROYAL  OPERA  HOUSE, 

"'■"*• ••"''•■    I'aili.-s     «isl,i„K  i„  O.I. 

tfUK:.'  Illv  Nniiio,  Ail.lr.'H)*: 

J.  E.  WISEMAN, 
Honolulu,  H.  I. 

We  arc  now  pruiareJ  to  furniali    Vltlriiliiirlialn 
ftiKl  otht'n,,  in  any  (luantity,  our  vvoll-known 


■\rimt.ir»i3s:i> 


CLADDING.  McBEAN  &  CO 


i:(.-5H  A   i:j«0  .Murkct  NIrool,  S.    F. 


ll<»IIOlllll|, 


lliiunjian  IwlaiidN. 


— A0KST3   I'OB- 


THE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO 
THE  PAPAIKOU  SUGAK  PLANTATION 
THE  WAIALDA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO,, 
THE  N.  E.  M.  LIFE  INSURANCE 

CO,  liOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO 

STEAM  AND  VACUUM  PUMPS 
D,  M.  WESTON'S  CENTRIFUGAL 
MACHINES, 

OKO,   W,  MAL-KAKI.ANR.  I 


II.  MAI  KAm„^.SK, 


&.  W.  MACFARLANE  &  CO. 

IMPORTERS 

Oommission    Merchants, 

ANIt 

SUGAR    FACTORS. 

FIKK-rU<..,K     HI  ll.DI.Sf;,   .VJ     (JIKKN     STIiKKT, 

llon.tliilii,  II.  I, 

—  AUBN-ra  TOR— 

THE  WMKAl-IT  I'l.ANTATION Mini 

T    ,"■  ?,?;■"■'■-"  '"'"■"'  l''-'»NTAri()N  .  ■■■  H,"a 

Tlll:illM;;:;,^,';/Vf,V^^^^-f"'~ •■,  p:; 

III  Kl.ii  SI  i:aii  .mii,i, J""! 

I-.I  1  I.HA  .MIKKI'  KANai  CO.'.V.: H«l",^! 

Nnu.KK.S.  WAT.SIIN  <i  CO,i "" 

SUL-ar  .MiichiiuTv.  '    f (Ilasnow 

JOHN  FdWLKIi  ,v  civssTKAM  rU)W  I 

and  l',.rt,il,l(;  Tramwnv  Works  { Lcctl- 

OI.ASdoW  ANU  HUWOLULU  LINE  OP  PACKKTS 


W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufacturers  of 

BRASS       WINE       PUMPS. 

WINE    COOKS, 

*II  Kinds  ol  FIttliiKs 

—  FOR  — 

Wineries,   Distilleries. 

BREWERIES. 


^'^i'.  oc:>]vi:i>.A.aw-K-. 

QUICK    TIME    AND    CHEAP  FARES 

To  Eastern  and  European  Cities 
yu  llu-  Ortnt  Tran«-,-ojitincnlal  All  Hail  Houl.-«. 

SOIJTIIKRN  J'ACMFK^ 

ll'u  III,       N^sfKM  ) 

Daily  Kx,.rc«H  «„,!  K.iii,.R.„t  Tmi.iH  ,.,ak..  I.^.n,,,tcol,. 
iiwtiotiH  witli  tia-  sevLrat  JUilw.iy  Lima  in  tlip  |-:,i.Ht. 

CnNNKlTI.Vd    AT 

NEW  YORK  AND  NEW  ORLEANS 

with  ti,u  »tv,Tal  stiiinicr  l.ii,i»  to 

ALL     EUROPEAN      PORTS, 

PULLMAN  PALACT^SLEEPINQ    CARS 

nlUdail  to  Ovurlanil  Espross  Trains, 
IllUn  .  »  I,ANK  TTk  K  !•  I !«  U    «AU,S 

arc  run  dail,  with  OvorlanJ  Emigrant  Trail,! 
No  ailUitional  iliarir»  (or  llcrths  In  Tliir,l.ula»»  Cars, 
uthS^ili'^^",""'''  .Sl™l'"i(,---«r  Berths  «ci„ri-J,  a>,.l 

Sr^.|  nf"'  V^''"-'  '"^""f^^m  callinK  i,:  person  can 
SLcuru  flioifc  of  routes,  etc. 


November  20,  1885 
OCEANIC      STEAMSHIP     cWpaSy! 

'■""'""•■   "'"  '■■■'"■■'   •'■•«•--.■  Il.wa : Col„„i.| 

mails  fur 

HONOLULU, 

AUCKLAKO. 

and  SYDNEY 

WITIIUIT  Cll.\.si:i:. 


Tl.f  splcinlld  new  3,U»U,t<ni  8tA«i»hlp 


ALAMEDA 


FOU  SALK  ON  IlEASONABLK  TKIlMS, 
Apply  to,  or  ail.irtss, 
W.  H,  .MILLS,  JKKOMK  MADDEN 

'^"''  ^«''"^'  Land  A,tc„t, 

^■l.0.«.     S»»  fRAKCISCO,  S.P,B,R.S.M  FRANCISCO 


A,  ST.  TOHSIE.  .,..  „.  u,M,„„,^^,. 

Cuoeral  Ma„aK.r.  Gen,  Pass,  i  Tkt.  A^t. 

SAN   FRANLLSC'O,  CAL. 


Iron  Pipe  and  Fittings,  Hose,  Etc, 
PATENT    STEAM    PUMPS. 
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Tiie   Miltlew    in    France. 

[Ki{llcy*3  Wine  anii  Spirit  Circular,  London.) 
The  dire  i-ffect  which  this  disease  or  par- 
asite has  had  upou  the  hist  few  viutagos  in 
the  M^doc,  is  a  uiatter  of  such  grave  weight 
with  our  trade  that  we  fet-l  certaiu  that  the 
following  accouut  of  the  complaiut  and  its 
reuitdy  by  II.  Millardet.  the  Bordeaux  Pro- 
fessor, will  be  read  with  sali^factiou  by  all 
of  our  readers  who  have  more  thau  a  pass- 
ing interest  iu  the  Clartt  trade: 

"Ever  siuce  the  appi  arauce  of  niildt-w  in 
France  iu  1878,''  writes  the  Professor,  "I 
have  never  ceasi-d  studying  the  ijeronosiierfi 
iu  the  hope  of  discovL-viiig  iu  its  devtlop- 
meut  some  weak  spot  which  would  permit 
of  its  being  overcome.  I  have  remarked  iu 
the  course  of  my  researches,  that  the  Sum- 
mer spores  soon  lose  their  germinative  facul- 
ties. This  observatiou,  combiued  with  the 
failure  of  the  treatments  hitherto  adopted» 
have  led  me  to  the  conclusijn  that  a  prac- 
tical treatment  of  mildew  ought  to  have  as 
its  principle  not  the  destructiou  of  the  para- 
site in  the  leaves  which  are  iufet^ted  with  it, 
which  is  impossible  without  destrtiyiug  the 
haves  themselves,  but  to  prevent  its  devel" 
opment  by  covering  the  surface  of  the  leaves 
with  various  substances  capable  of  depriving 
the  spores  of  their  vitality,  or  at  least  of  re- 
tarding their  germination.  I  was  therefore, 
three  years  ago,  on  the  lookout  for  a  sub- 
stance which  would  answer  for  the  plan  I 
had  mapped  out,  when  chance  placed  it  in 
my  hands.  At  the  end  of  October  1882,  I 
had  occasion  to  cross  the  distiict  of  St. 
Julitn  in  the  Wedoc,  and  I  was  uncommou- 
\y  astonished  to  sec  that  aloug  the  whole 
length  of  my  journey,  the  vines  were  still 
bearing  thnir  leaves,  although  everywhere 
else  they  had  long  since  fallen.  There  had 
been  mildew  that  year,  and  my  first  thought 
was  to  attribute  to  continuance  of  the  leaves 
throughout  the  route  to  some  treatment 
which  had  preserved  them  from  that  mal- 
ady. An  examination  enabled  me  to  see  at 
once  that  these  leavcK  were  to  a  great  ex- 
tent covered  on  the  sm-face  with  a  thin  coat 
of  au  adhesive,  dusty  powder,  of  a  blueish- 
■white  tint.  Having  arrived  at  Chateau 
Beaucaillou,  I  questinned  the  manager,  M. 
Ernest  David,  who  told  me  that  the  custom 
in  the  Medoc  is  to  cover  the  leaves  with 
verd'niris,  or  sulphate  of  copper,  mixed  with 
chalk,  wheu  the  grapes  are  greeu,  to  keep 
away  marauders,  who,  seeing  the  leaves 
covered   with    cviprous    blotches,    will   not 


even  touch  the  fallen  fruit  in  case  it  might 
have  been  coutaminuted  iu  a  similar  man- 
ner. I  called  the  attention  of  M.  David  lo 
the  fact  of  the  leaves  being  preserved  as 
above  mentioned,  and  made  him  a  par 
ticipator  in  iny  hope  that  in  the  copper 
salts  I  had  discovered  the  basis  on  which  to 
treat  the  mildew.  M.  David,  I  ought  to 
say,  at  first  raised  numerous  objections, 
but  in  the  end  so  completely  fell  iu  with  my 
ideas  and  seconded  me  in  so  efficacious  a 
manner,  that  I  ara  in  reality  givaily  iudt-bt- 
ed  to  him  for  the  ultimate  success.  The 
following  year,  1883, 1  made  several  experi- 
ments iu  my  garden,  with  the  substances 
just  referred  to,  and  with  others,  whilst  M. 
David  repeated  the  greater  part  of  his  ex- 
periments at  Dauzac  iu  the  Medoc,  on  the 
property  of  Mr.  Nathaniel  Johnston,  whose 
manager  he  is.  He  tried  the  same  iu  1884, 
but  by  au  unfortunate  chance,  the  mildew- 
showed  itself  so  especially  malignant  in  the 
vineyard  where  the  experiment  had  taken 
place  that  it  was  impossible  to  judge  exact- 
ly of  the  value  of  the  various  treatments 
which  had  been  applied.  Nevertheless,  as 
a  certain  rumor  had  got  abroad  as  to  tht 
treatment  Jwith  sulphate  of  copper,  I  de- 
cided to  inform  the  Society  of  Agriculture 
of  the  results  which  I  had  obtained.  On 
the  1st  of  May,  1885,  I  gave  the  exact  com- 
position of  the  liquid  employed  iu  accord- 
ance with  M.  Davitl's  experiments,  and  in- 
structions both  as  to  the  mode  of  applying 
it,  and  as  to  the  most  favorable  moment  for 
the  treatment.  As  a  result  of  this  com- 
munication, the  leading  proprietors*  of  the 
Medoc  did  not  hesitate  to  apply  on  a  large 
scale  the  treatment  I  had  recommended. 
Mr.  N.  Johnston,  to  whom  I  had  communi- 
cated my  idea  of  1882,  and  who  for  two 
years  had  followed  the  experiments  made 
by  M.  David,  his  manager,  entered  heartily 
into  this  view,  and  on  his  own  account 
treated  a  hundred  and  fifty  thousand  plants 
iu  his  two  estates,  with  a  result  which  has 
surpassed  my  expectations.  At  the  present 
moment,  October  3rd,  the  vines  which  have 
been  treated  show  a  normal  vegetation. 
The  leaves  are  healthy  and  beautifully 
gi-een;  the  grapes  are  black  and  perfectly 
ripe.  On  the  other  baud,  the  vines  not 
treated  present  the  most  miserable  appear- 
ance, most  of  the  leaves  are  fallen,  and 
half  of  what  are  left  are  dead,  and  the 
grapes,  which  are  still  red,  can  make  noth- 
ing but  sour  wiue.  The  contrast  is  start- 
ling.    I   may  add   that   my  colleague,  M. 


Gayou,  Professor  of  Chemistry,  has  kindly  I 
examined  the  must  of   grapes  from  plants 
treated  and  from   those   not   treated.     He 
has  discovered  in  a  single  growth  (Malbec) 
the  following  results: 

Vines  treateJ,      Vines  not  treated. 
Graimues  per  liter.     Gr'mes  per  liter. 

Susar 177.0  91.8 

Acidity  attributed  to 

sulphuric  acid 5.1  7.7 

What  further  increases  the  value  of  the 
experiments  of  which  I  speak,  is  that  they 
have  been  made  as  methodically  as  pos- 
sible. In  each  part  treated  as  above,  there 
are  to  be  found  as  a  proof  several  plants 
not  treated,  aud  I  would  further  remark 
that  the  experiments  have  by  preference 
been  made  on  those  vines  most  susceptible 
to  mildew,  such  as  the  Malbec,  Cabermi 
Fi'nnc  and  the  Petit  Verdot  iu  such  a  man- 
ner that  its  eSect  on  plants  less  subject  to 
the  disease  cannot  be  otherwise  than  more 
satisfactory,  I  may  here  remark  that  the 
plague  has  this  year  shown  itself  with  ex- 
ceptional gravity.  All  these  considerations 
warrant  me  sufficiently,  I  think,  in  affirm- 
ing in  the  most  positive  manner  the  effica- 
cacy  of  the  treatment  of  which  I  speak, 
against  a  plague  which  up  to  the  present 
has  defied  all  attempts  at  its  suppression  in 
Europe  and  America,  namely  mildew  prop- 
erly' so-called,  or  rot  or  mildew  of  the  grape. 
But  to  go  further — the  extraordinary  anal- 
ogy which  exists  between  the  ptronospera 
of  the  vine,  aud  what  causes  the  potato  and 
tomato  disease,  makes  me  hope  that  we 
have  now  discovered  a  practical  method  of 
combating  these  latter  diseases.  I  ought 
here  to  say  what  is  the  constitution  of  the 
treatment,  aud  how  and  when  it  ought  to 
be  applied.  In  a  huudred  litres  of  water, 
either  hard  or  soft,  dissolve  eight  kilos  of 
ordinary  sulphate  of  copper.  Also  with 
thirty  litres  of  water  and  fifteen  kilos  of 
heavy  rock  chalk,  make  a  chalk  cream  to 
mix  with  the  solution  of  sulphate  of  copper. 
It  makes  a  blueish  compound.  The  oper- 
ator pours  a  portion  of  it  into  a  pail  or 
wateriug-pot  which  he  holds  in  his  left 
hand,  at  the  same  time  with  the  right,  by 
the  aid  of  a  brush,  he  sprinkles  the  leaves, 
takiug  care  not  to  touch  the  fruit.  At  Mr. 
.lohuBlon's,  fifty  litres  of  the  mixture,  on 
an  average,  has  been  sufficient  for  the  treat- 
ment of  a  thousand  plants,  so  that  for  a 
hectare  of  ten  thousand  plants,  the  total 
expense  is  50  francs  at  most.  The  treat- 
ment had  been  applied  between  the  loth 
and  28th  of  July  in  certain  places;  the 
operation  was  repeated  a  second  time  to- 


wards the  end  of  August,  but  without  much 
advantage.  It  is  thus  established  that  a 
single  application  is  sufficient.  The  mix- 
ture when  it  is  dry  sticks  fast  to  the  leaves. 
After  the  treatment  the  vines  were  subject 
to  storms  throughout  the  mouth  of  August, 
and  to  frequent  rain  iu  September.  In 
spite  of  this,  one  can  easily  see  to-day  on 
more  than  half  the  leaves,  the  places  where 
good  condition.  It  is  not  necessary  that 
they  have  been  touched  by  the  mixture, 
and  even  those  which  do  not  bear  traces  of 
their  having  been  touched  are  in  an  equally 
the  leaves  should  be  entirely  covered  by  the 
proventiitive  mixture.  I  believe  I  can  say 
that  a  single  touch  is  sufficient.  It  seems 
to  me  that  the  results  are  quite  as  satis- 
factory as  those  produced  by  the  very  min- 
ute experiments  made  at  the  establishment 
of  M.  Sollberg  by  his  manager,  Mr.  Fruil- 
lerat.  A  mixture  of  chalk  and  sulphate  of 
iron,  in  place  of  copper,  made  by  this  gen- 
tleman, has  been  productive  of  good  effects, 
but  it  is  obviously  inferior  to  the  copper 
mixture.  The  experience  of  this  year  shows 
how  right  I  was  in  wi-iting  my  communica- 
tion of  1st  of  May  to  the  Soeietd  d'Agricnl- 
ture  de  la  Gironde,  on  the  necessity  of 
making  the  treatment  preventatively,  that 
is  to  say  as  soon  as  the  mildew  has  made 
its  appearance  iu  the  vineyard.  All  per- 
sons who  have  treated  vines  already  at- 
tacked, have  experienced  satisfactory  re- 
sults. There  is  one  more  point  which  it  is 
impoi-tant  to  consider.  In  spite  of  all  pre- 
cautions, it  has  happened  that  some  drops 
of  the  cuprous  mixture  have  fallen  upon  the 
grapes.  "Will  the  copper  discover  itself  in 
the  wine  ?  Aud  if  it  does  can  it  be  in  suffi- 
cient quantity  to  injure  the  public  health  ? 
My  colleague,  Mr.  Gayon,  has  been  kind 
enough  to  promise  his  assistance  iu  elnci- 
datiug  the  question.  A  preliminary  experi- 
ment made  by  him  on  eight  hundred 
grammes  of  grapes  gathered  from  treated 
vines,  have  shown  no  absolutely  certain 
traces  of  copper.  Eesearches  will  be  con- 
tiuued  iu  this  direction,  and  I  hope  to  be  in 
a  position  to  submit  the  results  to  the  vino 
growers." 

Those  El  Cajon  raisins  have  attracted 
considerable  attention  at  the  Mekchan-t 
office.  Mr.  Cowles  claims  that  San  Diego 
can,  iu  comparison  with  the  world,  produce 
the  best  bunches,  best  color,  best  flavor, 
thinnest  skins  and  smallest  seeds  in  raisins, 
besides  the  largest  proportion  of  dessert 
raisins  to  the  whole  pack. 
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Omcz  OF  THK  Chief  EiicHTivK 
OFPicKn. 
San  Fkascisco.  Nov  .  28,  1885. 
Dr.  J.  II.  C.  Bonte,  Secnlary  Board  nf 
Rrgmla,  Vnivrrsity  nf  Vitliforuia  —  V)Ki.K 
Sib  :  I  enclose  hciewitU  a  copy  o(  a  re- 
cent opinion  fnrnishiil  to  this  lioiird  by  tbe 
State  Attorney  General  relating  to  the  ap- 
propriation out  of  which  the  expenRes  that 
may  be  incurred  uniler  Sec.  7,  of  the  Act 
creating  the  office  of  the  State  Analyst 
must  bo  paid.  This  opinion  together  with 
the  assent  of  the  Board  of  Regents,  will,  I 
think,  be  the  means  of  pirmitting  the  use 
of  the  appropriation  of  $10,0(10— called 
the  joint  appropriation — but  which  is  in 
reality  an  appropriation  to  cover  expenses 
of  certain  described  work  under  our  joint 
control— so  that  both  the  University  and 
this  Commission  may  avail  themselves  of 
'  its  advantages  in  a  very  simple  way. 

On  the  part  of  the  Commissicn  our  work 
has  already  begun,  but  cannot  be  fully  de- 
veloped until  proper  facilities  for  work  of 
the  State  .Analyst  are  provided  for. 

The  official  existence,  by  condition  pre- 
cedent, as  well  as  the  time  and  facilities  for 
work  of  the  State  Analyst  are  all  under  the 
absolute  and  separate  control  of  the  Board 
of  Regents.  This  Commission  is  required 
to  perform  certain  duties  in  connection 
with  this  work,  hence  the  work  is  under 
joint  control  and  is  provided  for  by  the  ap- 
propriation for  analytical,  etc.,  work. 

The  scope  of  the  work  covers  two  branch- 
es of  eflfort: 

ITjrst — This  Commission  is  empowered  to 
procure  and  transmit  such  samples  of  wines, 
brandies,  etc.,  as  it  may  desire  to  have 
analyzed. 

Second — Any  person  desiring  to  have 
similar  analyses,  is  required  by  law  to  pre- 
sent them  to  our  Secretary,  who  shall  de- 
mand, if  thought  proper,  sworn  state- 
ments, etc.,  and  shall,  in  any  case,  forward 
them  to  the  State  Analyst. 

As  all  the  work  must  be  set  in  motion  by 
this  Commission,  although  the  purely 
analytical  part  and  reports  on  the  same, 
are  exclusively  under  the  control  of  the 
Analyst  and  the  Board  of  Regi  uts  which 
governs  his  time  and  privileges,  before  the 
Regents  or  the  Analyst  can  miike  proper 
preparations,  ft  statement  of  the  probable 
necessities  must  come  from  this  office.  We 
therefore  desire  to  inform  your  lioard  as  to 
the  extent  of  the  work  that  is  now  con- 
templated. 

First — We  desire  to  notify  the  public 
that  analyses  withiu  the  meaning  of  the  law 
may  be  procured  und«r  such  rules  as  may 
be  necessary  and  with  such  restrictions  as 
our  appropriation  for  this  work  may  com- 
pel. 

Second— We  desire  to  arrange  Bystem- 
atically  such  samples  of  wines,  etc.,  as  we 
can  procure  to  test  the  composition  of  var- 
ious products  of  various  districts  in  this 
Stat*',  both  as  to  the  essentials  of  purity 
and  as  to  any  evidence  of  adulteration. 
This  will  be  a  progressive  work. 

Third — For  the  purpose  of  comparison, 
to  aid  producers  m  bringing  their  products 
up  to,  or  superior  to  products  of  other 
countries,  and  as  a  means  also  towards  the 
detection  of  foreign  adulteration,  we  desire 
to  procure  samples  from  all  important 
Titicultural  countries,  especially  from  Spain 
and  France,  which  may  serve  both  as 
standards  for  comparison  and,  by  taste  and 


analysis,  as  lessons  to  producers  who  wish 
either  to  rival  foreign  products  in  our  home 
nmrkets,  or  enter  inUi  competition  with 
wines  of  Spain  and  other  countries  in  the 
nuirkets  of  the  world.  France  to-day  im- 
ports  n.arly  200,000,000  gallons  of  win.' 
from  Spain  aud  Italy.  These  wines  are  of 
various  grades  of  quality,  some  more  popu- 
lar than  others.  Our  producers  will,  in  a 
short  time,  require  to  seek  an  outlet  in 
Franco  in  competition  with  Spain  and 
Italy.  A  producer  or  merchant  here  will 
need  to  know  the  various  grades  most  pop- 
ular, prices,  and  also  their  points  of  difer- 
ence  as  compared  with  what  we  may  have  to 
oflVr.  Analytical  work  together  with  the 
taste  of  experts,  will  determine  for  us  our 
deficiencies  and  enable  producers  to  correct 
them.  The  comparison  of  samples  and 
prices  in  foreign  markets  will  enable  the 
expert  to  advise  the  shipper  what  grades  to 
send  to  different  places. 
The  facilities  needed  are  as  follows  : 
pirst— The  Commission  needs  funds  to 
procure  the  requisite  samples,  a  place  for 
storage  aud  classification,  where  dupUeates 
of  samples  analyzed  may  be  kept  for  public 
information,  so  that  the  expert  may  judge 
by  taste  as  well  as  by  the  analysis;  also  for 
the  storage  of  duplicates  to  be  preserved  in 
case  of  legal  questions  arising  outof  analyz- 
ing adulterations. 

Second— The  University  will  know  what 
it  requires  by  consulting  their  professor, 
who  no  doubt  will  need  also  a  storage  place 
and  increased  facilities  for  analytical  work, 
as  well  as  assistance.  We  presume  that 
accommodations  for  his  work  may  be  so 
provided  as  to  render  some  assistance  to 
the  Professor  of  Agriculture .  It  will  be  the 
desire  of  the  Commission  to  provide  at  the 
University  as  ample  facilities  as  the  ap- 
propriation will  permit. 

As  the  work  must  be  set  in  motion  by  us, 
we  presume  that  we  may  be  required  to  ap- 
prove in  some  way  the  estimate  which  may 
be  made  for  expenses  at  Berkeley.  As  soon 
as  we  know  that  the  Regents  intend  to  per- 
mit the  necessary  facilities  for  the  work  at 
Berkeley,  we  can  make  also  some  approxi- 
mate estimate  of  the  expenses  we  shall  in- 
cur as  our  share  of  this  work,  and  so  we  may 
know  how  to  keep  within  our  appropria- 
tion. Beyond  such  conference  as  is  neces- 
sary to  these  ends,  we  do  not  see  that  any 
joint  action  need  be  taken— each  body  hav- 
ing distinct  parts  of  the  work  to  perform 
uncontrolled  by  the  other;  the  only  neces- 
sity for  conference  being  in  the  fact  that 
the  appropriation  covers  the  expenses  of 
both  institutions. 

The  assent  of  your  Board  to  the  opinion 
of  the  Attorney-General,  made  known  to 
the  State  Board  of  Examiners  and  the 
State  Controller,  i»  what  is  immediately  de- 
sired. Respectfully  yours, 

Chas.  A.  Wktmork, 
Chief  Executive  Vitieultural  Officer. 


ranch  as  they  may  appoint  or  remove  a 
professor  in  the  University  and  the  analyst 
must  be  such  a  professor.  Work  thus  done 
must  be  paid  for  out  of  the  appropriation 
of  SIO.OOO  for  vitieultural  and  other  wink 
done  under  the  joint  control  of  the  two 
above-named  Boards  us  provided  in  appro- 
priation bill  March  10,  1885. 

[Signed.]  E.  C.  Makshall, 

Attorney-General . 


Oil  I'larelM. 


[copy."] 
Office  of  the  Attouney-Genehai.         | 
OF  THK  State  of  Califounia.      >■ 
San  Fbancisco,  Nov.  17,  1885. ) 
To  llie  Board  of   Vitieultural  Cominissiotiers: 
I  am  of  the  opinion  that  the  employment 
by  the  Board  of  Vitieultural  Commissioners 
of  the  State  Analyst  to  do  the  work  author- 
ized by  Section  7  of  Act  of   March  9,  1885, 
to  provide  for  analyzing,  etc.,  is  work  done 
under  the  joint  control  of   said  Board  aud 
the  Board  of  Regents  of  State  University— 
for  the  reason  that  the  State  Analyst  is  ap- 


The  generic  name  of  claret  has  been 
ployed  for  onr  California   red  wines  coin- 
inercially  and   will  be  continued.     The  dis- 
tinctive names  of  Zinfaudel  and  Burgundy, 
to  which   of  late   have   been  added  several 
names  designating  the  grapes  of  which  these 
wines  are  made,  relate  to  the  superiority  of 
qualities  of  the  same  over  that  of  ordinary 
clarets.    Mission  aud  Malvasia  with  dashes 
of  Teinturier  or  other  well-tinting  varieties, 
and  some   four  or  five  years  ago    the  thin 
appreciated   Charbono,  made  up  the  ordin- 
ary claret  of  California.     A  vast  change  is 
going  on  in  those  centers  where  quality  has 
been   paid   attention  to.     Distinctions   are 
beginning  to  be    made  in  wines  that  belong 
to  the  title  claret.    If  anything  will  further 
our  wine  trade,  it   is  the  discarding  of  the 
coarse  Mission  juice.     There  is  no  illusion 
possible  to  any  one  who  will  carefully  com- 
pare the  taste  and  efifect  of  a  Mission  wine 
with  any  other  wine  of  the  acceptable  var- 
ieties.    That   in  localities  distant  from  the 
sites  of  progress   people   should  still  cling 
to  Mission  juice,  is  not  to  be  wondered  at . 
It   simply   indicates  that   comparisons  are 
uot  resorted  to  and  that  some  people  keep 
aloof  from  the  efforts  made  by  the  Vitieult- 
ural Commission,  the   Agricultural  College 
of  the  State  University,  aud  the   brightest 
of  our  grape  growers  to  improve  California 
viticulture.     The   presence    of   samples   of 
clarets,  white  wines  and  ports  made    from 
the   Mission   grape,  among  the  Exposition 
exhibits,  demonstrates  that  the  adoration  of 
the  old  California  grape  has  not  ceased  in 
some  quarters. 

The  public  spiritedness  of  the  exhibitors 
of  these  wines  is  laudable.  The  samples 
serve  to  show  what  we  must  cease  to  pro- 
duce. Even  people  who  are  unaccustomed 
to  wiue  spit  these  samples  out,  or,  if  deglu- 
tatiug  them,  express  horror  aud  think 
Catawba  superior.  I  had  to  reconciliate 
matters  in  Louisville  by  giving  truly  palat- 
able wines  from  decent  varieties  as  au  an- 
tidote. 

This  new  proof  of  defectiveness  of  Mis- 
sion grape  wines  may  perhaps  contribute 
to  the  wholesale  grafting  over  of  that  var- 
iety. Do  not  Mission  brandies  keep  us 
back,  as  do  Mission  wines,  in  the  popular- 
ization of  our  vineyard  produce?  Decid- 
edly they  do.  lie  who  desires  his  crop  to 
be  of  easy  sale,  must  eliminate  the  Mission 
vine.  Not  simple  prejudice  moves  me  to 
utter  this  condemnation.  No;  I  have 
blushed  more  than  once  for  the  grower 
whose  Mission  wine  I  tasted,  intending  to 
give  it  to  taste,  and  I  have  stoppered  the 
bottle  immediately,  untasted  by  others. 

The  word  claret  has  been  used  thus  far 
indiscriminately  for  a  wine  of  a  light,  neat 
construction,  pleasant  to  drink  undiluted, 
as  well  as  for  a  wine  of  full  body,  hard 
and  astringent.  Naturally  a  distinction  of 
types  will  ensue.  Our  commerce  a-t-ds 
both  types.  The  lighter  wines— and  we 
cannot  have  them  too  light  in  acids  and 
body— whenever  they  have  in  them  the 
delicacy  of  the  grapo   flavor  and  arc  in  all 


taste  organs,  thus  showing  quality  that  will 
be   developed  by   maturing   them,  will   be 
our  superior  class  of  ordinary  wines.     Of 
ordinary   wines   I   intend   to  speak   solely 
here,  of  such  as  are  entitled  to  the  name 
claret,   applying    this    term    to    common, 
good    table   wines,    aud  not  to  ■wines    of 
superior  varieties.      Where    ordinary    red 
winoH  of  comparatively  light  construction, 
such  as  our  bay  counties   are  apt  to  yield, 
are  not   compact   enough,    their   amalgam 
with  wines  of  full  body  will  be  suggested 
to  Ihe  merchant  who  has  to  make  them  into 
a  type,  which    is   a   good  commercial  wine 
and  can  stand  shiiuiient.    The  art  of  blend- 
ing is  easy  when   the  materiala  are  homo- 
geneous and  can  be   obtained  with  knowl- 
edge of  their  constitution,  that   is  mainly, 
if  their   fermentation  has  been  a  complete 
one.    The  hot  valh  y  districts  of  the  Sacra- 
mento  and    San   .loaquiu   will  succeed,  as 
has  already  been    proved,  in  rearing  wines 
which  possess  all  the  requirements  for  cov- 
ering lighter  wines  in  a  blend.     Full  color, 
good  alcoholic  stringth,  heavy  extractives, 
complete   astringeucy,    dryness,  these   ele- 
ments which  for  direct  and  undiluted  con- 
sumption are  excessive  for  refined  palates, 
will  be  of  highest   value   in   blends.     The 
Southern  counties,  where   fullness  of   body 
and  rich  acids  are  laid  by  nature  in  the  red 
wines,  will  do  well  to  study  which  varieties 
will  yield  the  most  perfect  blending  wines, 
for  with  due  respect  to  successes  as  to  light- 
ness in  some   parts,  it  may  be   presumed 
that  commerce  in  the   future   will   aerilpul- 
ously  discern  and  for  the  bulk  of  the  pro- 
duet  from  the  Southern  counties  count  upon 
full-bodied,  good  and  extremely    valuabU 
red  wines. 

Red  winjs,  the  use  of  which  is  eminently 
for  blending  do  not  require  long  maturing 
Well  fermented,  they  may,  as  a  rule,  be 
cousidered  sufficieutly  developed  in  littls 
more  than  a  year,  or  a  year  and  a-half 
Fullness  of  viuosity  to  the  taste,  a  ci  rtair 
hardness,  uot  meaning  roughness  and  leas' 
of  all  husk  taste,  clearness,  astringeucy 
absolute  dryness  without  a  trace  of  sweet 
uess,  deep  color,  fatness  iu  expression,  i 
that  term  can  convey  the  sense  meant 
would  constitute  the  conditions  sought  in  fi 
good  and  useful  wine  of  sueh  a  nature 
Next,  full  alcoholic  force  aud  the  degree  o 
acids  corresponding  to  its  construction 
then  one  thing  which  is  very  essential,  Ih 
froth  of  the  wine  of  a  red,  ruby  color,  nc 
blueish,  will  perfect  it.  In  relation  to  th 
tint  of  the  froth  of  the  wine,  the  variety  c 
grapes  as  also  the  mauufaeture  of  wiue,  coi 
ditiou  the  same.  The  French  merchants 
who  buy  blending  wines  in  Southern  Euro] 
can  countries,  attach  great  importance  f 
the  color  of  the  froth  of  the  wines, 
blui  ish  tint  iu  the  same  effects  but  a  jioc 
amalgam,  resulting  iu  an  undesirable  colo; 
ing.  In  our  researches  for  proper  varietii 
this  circumstance  should  be  considered, 
F.  Pdff. 
New  Orliaus,  Nov.  13.  ISS,",. 
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H'itli    rniii4*ri%    iiimI    Xole    Itiiok    ill    tlie 

Napa    V II Hoy. 

"  Whrw  !  is  this  colil  enough  for  you  ?" 
Uy   iuquircr   was   the    Bftiue    irrL-pi-tfisi\)Ic 
young  drumiuur  who  aski-d  me  h\st  uight  if 
I  was  takiug  photogniphsby  the  aponianeow 
process.     Tht;  sceue,  Ciilistogu  railroad  de- 
pot at  G:30  a.  m.,  November  14th.     I   am 
particular  about  the  diite  because  the  irre- 
l)rt.-ssible"s  question  was  called  fi)rth  by  the 
uuusual   presence   of   frost  on  the  ground 
and  in  the  air,  as  thi  y  do  not  know  much 
about  such  cohl  in  the  Napa  ValUy,  even 
at  this  liuie  of  year.     All  aboard!  and  after 
a  run  of  twelve  miles  we  reach  lluthirftnd. 
Vineyards   extend,  almost  without  a  lin-ak, 
along    each    side  of    the   railroad  for  tlu-se 
twtlve   miles   and   for  some   twenty  miles 
further  to  Napa  Junction,  the  foothills  on 
each  side,  and  sometimes  well   up  the  hills. 
This  is  the  second  largest  wiue  prtulueiug 
county  of  the  State,  and  the  gi-owers'  faith 
in  the  great  industry  is  evidently  strong,  if 
new  vineyards  and  wineries  are  any  proof 
of  their   confidence.     At  Butherford  I  was 
met  by  Mr.  C.  P.  Adamsou.     After  a  drive 
of  three  miles  we  reach  bis  vineyard,  punish 
the  breakfast,  and  I  gather  some  informa- 
tion about  his   progress  and  success  in  the 
business.     "When  I  bought  this  place,"  he 
said,  "fifteen  years   ago,  there  was  not  so 
much   as   a  bush   upon   it.     Now   I    have 
about    1-iO   acres  in   bearing  vines,  mostly 
EiesUngs,  Chass*'las,  Zinfaudel,  Black  Bur- 
gnudy,  Mataro.  Malbic   and   other  foreign 
varieties.    Yes,  I  have  grafted  over  my  first 
plantings,  very  considerably,  to  these  varie" 
ties  as  I  found  out  what  was  bust  suited  to 
the  place."     Mr.  Adamson  has  a  well  ar- 
ranged fermenting  house  of  two  stories,  has 
made  50,00U  gallons  of  wine  this  year  and 
has  already  sold  it  to  Auduran   it   Co.  of 
Napa  City.     "All  except  a  thousand  gallons 
or  so;  every  year  I  keep  back  about   that 
much  to  age,  and  as  a  record  of  what  I  have 
been  making."     A  few  acres  of   orchard,  a 
good  stretch   of   grain   land,  a  well    filled 
stalde  and  farm  yard,  and  last  but  not  least 
a   commodious    and    handsome    residence 
coutpletes  this  brief  sk*  tcli  of  the  "Adamson 
Vineyard.''     I  should  not  forget  to  mention 
therostsof  which  there   is   still  an  abun- 
dance, and  which  a  e  Mrs.  Adamson's  pride 
and    care.     The    frosty  mist    has    lifted,   I 
lake  a  few  photograph  sketches  which  will 
better  di  scribe  the  .scene  and  beauty  of  this 
vineyard  iu  the   foothills   than  any  amount 
of  pen  and  ink   can  do,  and   my  courteous 
host  conveys  camera,  note  book  and  njysi-lf 


to  avoid  releasing  the  tannic  or  astringent 
(piality  of  the  grape  too  early,  which  erush- 
ing  does,  and  so  the  fcrniijutation  goes  for- 
ward more  evenly  and  thoroughly  and  it  is 
claimed  that  th-?  wine  is  more  hi-allhful 
and  digestible  thiiu  when  the  grapes  are 
crushed.  It  is  well  known  that  this  is  the 
method  practiced  in  the  most  nott;d  wine 
districts  of  France,  but  it  has  not  found 
general  favor  yet  among  California  wine 
makers.  Som*;  to  whom  I  have  spidien  on 
this  snbj 'ct  state  that  couKiderabie  unneces- 
sary manual  labor  is  entailed,  as  th-^  must 
has  to  be  frequently  gtirred  and  the  grapt-s 
pounded  to  release  the  juice.  Mr.  Rose 
considers  that  he  owes  his  immunity  fioiu 
the  trouble  that  has  been  so  general  through- 
out the  State  this  year  in  fermentation,  to 
this  method  by  which  the  wine  has  been 
made  at  Edge  Hill,  and  it  that  is  the  case 
it  is  a  strong  argument  in  favor  of  its  more 
general  adoption.  The  fermenting  tanks 
are  about  two-thirds  filled  and  the  false 
head  or  "  chapeau  "  is  not  kept  pressed 
down  on  the  pomace.  In  making  wiiite 
wiue,  the  new  must  is  di'awn  off  into  pipes 
to  finish  fermentation. 

The  fermenting  house  is  large  and  well 
ventilated,  of   one   floor  only,  and  situated 
on  the  side   hill    above  and  away  from  the 
Cellar;  the  latter   has   three  floors,  the  top 
floor   receives   the   new  wine   and  the   old 
wiue   is   stored   on   the   ground  floor;  the 
cooperage  is  made  on   the   premises  from 
Eastern  oak.     Mr.  Schefiier  makes  a  special 
brand  of  brandy,  known  as  "S  S  B,''  that 
is,  Scheffler's  Sanitary  Brandy.     I  believe 
the  special  process  by  which  this  brandy  is 
distilled,  and  for  which  Mr.  Scheflier  owns 
the   patent  right  for  this  Coast,  has  been 
often  described  by  the  press,  so  I  will  briefly 
state  that  the  liquor  is  distilled  in  a  vacuum 
at  a  low  temperature  and  it  is  claimed  that 
thereby  the  grosser  qualities  of   the  liquor 
and  the  fusil   oil   are   not   conveyed  io  the 
spirits.     The  distillei-yis  a  picture  of  clean- 
liness  and    good  mechanical  aiTaugement. 
The  Edge  Hill  wintry  has  made  80,00U  gal- 
lons of  wiue  this  year.     These  figures  show 
a  great  falling  off"  from  the  product  of   last 
year,  through    the   same  causes  as  aff'ected 
the  rest  of  the  country.     The  wine  makers 
Seem  to  be  generally  satisfied  and  state  that 
what  they  lack  in  quantity,  they  have  made 
up  for  iu  quality,  and  those  who  have  sold 
their  wine  are  well  satisfied  with  the  price 
they   have  obtained.     I    was    informed    by 
one  of   the  oldest  and    most  reliable   wine 
men  that  already  two-thirds  of    this  year's 
product  has  been  sold  to   the  deah-rs  and 
that  there  is  no  duultt  that  prices  will  range 
higher  before  next  vintiige.  J.  K.  B. 


THE   CLAUS   IMPROVED    VINE    TRELLIS 


IXAirN     inPKOVED     VINE 


In  consideration  that  all  forms  and 
manners  for  supporting  grape  vines,  as 
usually  applied  up  to  the  present  day, 
leave  much  to  be  desired,  I  have  tried  to 
meet  these  wants,  and  invented  a  structure 
of  a  trellis  which  will  answer  all  demands  in 
the  best  imaginable  way. 

The  standards  in  this  trellis  are  arranged 
as  the  raftere  in  a  roof,  being  secured  toge- 
ther at  their  upper  ends,  so  that  they  are 
perfectly  braced  against  transverse  strain 
upon  the  trellis.  The  vines  are  supported 
upon  horizontal  wires  connected;  to  the  in- 
clined standards,  and  thus  the  pairs  of 
standards  are  connected  the  wires  extend 
from  pair  to  pair.  Guy  wires  are  fastened 
to  the  tops  of  each  pair  of  standards  along 
the  whole  row  extending  to  posts  at  each 
end.  A  wire,  bracing  each  end  section  be- 
sides, is  recommendable. 

The  trellis  is  intended  for  two  rows  of 
grape  vines.  In  constructing  it,  a  low  of 
posts  are  set  iu  the  ground  in  each  line  of 
grapes.  They  may  be  four  inches  square 
section  and  three  ftet  long  and  made  of 
a  durable  kind  of  wood.  They  may  be  set 
with  one  foot  projecting  above  the  surface 
and  their  sides  parallel  to  the  rows.  Their 
heads  are  chambered,  so  as  to  fit  the  notch- 
ed lower  ends  of  the  standards. 


to  our  nest  appointment. 

Edge  Hill  vineyards,  winery  and  distil- 
lery, the  property  of  Mr.  Wm.  Sclu  flier, 
arc  situated  about  a  mile  west  of  St.  Helena. 
The  greater  portion  of  the  estate  is  on  the 
liillside  and  makes  a  very  pretty  picture, 
vine  covered  knoll  rising  above  knoll,  iu 
billowy  form,  until  the  vineyard  meets  the 
forest,  the  handsome  rtsideuce  and  garden, 
the  extensive  cellars,  winery  and  distillery 
adding  color  and  relief.  Mr.  Schefiier  has 
180  acres  in  biaring  vines,  and  usually  juir- 
chases  extensivtly  from  the  neighboring 
grape  growers.  A  system  of  wine  making 
is  adopted  at  this  winery  somewhat  diff'er- 
ent  to  the  practice  in  the  neighborhood. 
"We  do  not  crush  the  grapes,  but  dump 
them,  stems  and  all,  right  from  the  gather- 
ers' wagon  into  the  fermenting  tanks,"  so 
Mr.  Rote  the  foreman  and  wine  maker  told 
me,  "except  iu  very  hot  weather.  Then 
we  let  them  lie  over  night  to  cool  off',  so 
that  fermentation  shall  not  start  up  too 
quickly,"     The   object  of  this  treatment  is 


P.  MARISCANO  &  CO. 

General  Commission  and  Shipping  [Merchants. 

419.  4-Zl  A  42:t  \Vii!iliiuu:(oii  St.,  N.  F. 

Opposite  tilt:  Tost  Utiicu  1'.  0.  Box  1790. 

Wholesale  deali:r3  nnd  importers  or  all  kiiida  of 
Foreign  and  Domestic  Fruit-s,  Bananas,  Liiiius,  fine 
Apples,  Sicily  Lemnns,  Tamarinds,  Tahiti  Orangea, 
Cocoanuts,  Nuts  of  all  kinds,  Dates  and  Figs. 

Dealers  in  all  kinds  of  salt. 


Of  the  main  regular  form  are  two  modi- 
fications; the  o\ie  with  adjustable  rafters  as 
to  inclination  and  elevation,  and  the  other 
wherever  centre  posts  strong  wires  are 
stretched  holding  in  ears  the  horizontal 
wires,  no  standards  being  needed.  The 
device  can  be  cheaply  made  in  all  parts  of 
the  country  and  is  valuable  to  growers  of 
every  class. 

All  who  have  examined  it,  say  it  is  the 
most  noteicorthy  iniprovtment  in  this  line, 
which  has  ever  been  produced. 

Its  application  for  vines  requiring  long 
pruning  is  obvious,  and  the  low  cost  ought 
to  render  it  popular  in  California  vineyards. 

Other   preferences  are  :   Its  firmness^  its 

protection  against  birds,  its  6en^(  in  dry 
seasons,  its  suppression  of  weeds,  easier 
titing,  pruning  and  harvesting,  all  done  in 
shade,  and  last  but  not  least,  its  production 
of  the  Jinest  quality  o/ jyrapes,  because  they 
are  hanging  free  and  is-olated,  and  are  at 
the  same  time  protfctcd  against  sun-burning 
and  bad  weather  iu  a  way  which  no  other 
trellis  ever  iciU  afford. 

These  trellises  are  blessings  to  the  vint- 
ners and  will  produce  a  new  era  of  welfare 
and  riches. 

Particulars  and  prices  at  the  office  of  tha 
S.  F.  Mekchaxt,  323  Front  street,  P.  O. 
Bos23G6,  San  Francisco,  Cal. 


EL  PINAL  VINEYARD, 


STOCKTON,  CAL. 


MUDDY  WATER  AND 

CLOUDY 

WINES  AND  SPIRITS 

Mnde     Iii*4(uiill.v      ItriKliI     \t  itil      tirent 
lln|»i<lity     t>y    l'<tiii;;- 

HUTCHINGS'  FILTER 


PnrlicnlnrH   niiil    Circnlar**  on    A|»pll- 
cntloii  Io 

CEO.  J.  HUTCHINGS, 

M8  N.  UOWAKI)  ST.,  EALTIMOllE,  Mo. 


Cuttings  and  Vines  for  sale  of  the  Following  Varieties: 

Petit  Bouschet,  Lenoir,  Alicante  Bouschet, 

Cabernet  Sauvignon,       Cabernet  Franc, 

Verdot,  Tannat,  IVIondeuse,  IVIalbeck,  Verdelho, 
Mantuo  de  Pilas,       Mantuo  Castilliano, 

Malmsey,  Pedro  Ximenez,  Peruno, 

Palomino,    Veba,    Boalj 

And  other  recently  imported  Varieties,  in- 
cluding True  Port  Varieties  of  Portugal. 
GEO.  WEST,  Stockton,  Cal. 
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SAir  rEAijfoisoo  mekchaot?. 


December  4, 1885 


At  Ibc  New  OrlpnnM;  ExpoMlllou. 


Ei>iTOB  Mkrchant: — Tho  stnmls  o(  Ibi- 
Soutlu-ru  rucitic  Coinjmiiy  ftre  uow  nearly 
in  pl»cc,  ftnil  in  two  tluys  more  the  viticul- 
turul  fxbibiti*  will  be  in  yood  onU-r  for  iu- 
BiHction.  Mi-iinwbilc  the  only  other  wim- 
exbibitji  in  the  Government  buiUling  nrt^ 
those  from  Mississippi.  As  the  bottbu  art' 
there  only  to  be  looked  at,  nothing  but  the 
color  and  uspfct  of  their  contents  and  the 
labels  can  bt*  reported  upon. 

Tho  labels  express  that  these  wines  were 
si'Ut  from  Liucolu  county,  Corinth,  Oktib- 
beha county,  Jackson  county,  Macon,  Hol- 
ly Springs,  Louisville,  Miss.,  West  Fort, 
Carrolton.  Noxubee  county,  Jazoo  county, 
and  Stoekvillu.  They  consist  of  Concord 
wine  of  reddish  and  some  of  yellowish  red 
color,  and  in  a  few  instances  of  tolerably 
good  red  color.  Further  Jves  and  ('ojicortl 
wino  of  very  undecided  color.  Clinton 
wine,  reddish.  Ives  Seedling  of  pleasant 
red  color.  Scuppernnn<j  wiues,  some  clear 
white,  others  yellowish  and  muddy.  Ira 
Seedland  icine;  Muscadine  wine,  not  yel- 
low, but  reddish  in  color.  Delaware,  Mar- 
tha and  Herbetnont  whites,  some  nicely 
bright.  Xorton's  Vinjinia  of  pretty  good 
red  color.  Then  Mississippi  Madeira,  old 
white  .s-irec(  wine,  old  dry  red  (reddish) 
sweet  red  and  Mississippi  Claret.  One  Mul- 
berry wine  is  exhibited  from  Jackson  Co. 
From  Corinth  a  Concord  wine  is  labeled 
"Clos  St.  Joseph,''  Coriuth.  Miss.  Among 
the  growers  or  wine  makers  the  Sisters  of 
Charity  of  Holly  Springs  present  Ives  and 
Coucord  blends  of  1H79  and  1882. 

From  Vicksburg  fresh  pomegranates  are 
exhibited,  two  dark  red  ones  and  two  yellow 
ones,  all  of  remarkable  size,  quite  as  large 
as  the  Visalia  pomegranates  at  the  Louis- 
ville exhibition. 

Arkansas  shows  very  fine  apples.  The 
display  of  this  handsome  fruit  is  nearly  up 
to  beauty  and  size  of  the  splendid  apples 
and  pears  remitted  by  Mr.  Baldwin  of  Santa 
Cruz,  which  caused  admiration  in  Louis- 
ville, and  will  be  superior  to  what  one  sees 
of  fine  Califomia  apples  at  the  fruit  stands 
in  New  Orleans. 

It  would  be  right  that  our  fruit  exhibits 
should  be  replenished.  There  have  been 
such  satisfactory  results  at  the  different 
Fairs  in  California  from  what  several  coun- 
ties showed  there,  that  it  would  redound  to 
the  honor  of  our  horticulturists  to  let  the 
thousands  who  inspect  our  exhibits  have  au 
opportunity  of  likewise  judging.  For  we 
ought  not  to  take  a  back  place  on  the  side 
of  other  concurring  States  who  are  more 
alert.  F.  Pohndorfp, 

New  Orleans,  November  18,  1885. 


HiKh    Alcoholic    Wluea. 


The  opinion  is  discussed  in  Profesyor  O. 
Ottair's  wine  paper  of  Casale  Monferrato, 
if  to  bring  up  a  wine  to  a  high  alcoholic 
strength  tbe  addition  of  spirit  is  as  good  as 
adding  sugar  to  the  must  and  fermenting  it 
at  once  to  a  high  alcoholic  strength.  The 
latter  process  is  declared  the  preferable,  as 
a  wine  fortified  with  alcohol  has  the  same 
deleterious  effect,  in  case  of  too  great  a  po- 
tation of  such  wine,  as  is  experienced  from 
the  consumption  of  absinthe. 

This  view  may  be  right.  An  intimate  in- 
corporation by  fermeutatiou  of  added  sugar 
to  ft  wino  desired  to  be  obtained  at  a  very 
high  strength  is  doubtless  more  innocent 
and  productive  of  finer  ethorous  expression 
than  added  alcohol,  which  injures  the  fruit 
flavor  of  the  wine.  Stilt,  instead  of  cane 
sugar,  it  would  bo  preferable  to  add,  to  the 


grape  juice  desired  to  be  fermented  to  a 
high  alcohol  degree,  either  concentrated 
juiee  of  grapes,  condensed  by  evaporation, 
or  condense  the  whole  mass  of  the  must  to 
a  high  saccharine  degree.  F.  Puff. 

NoUw  rrom  Ncvnda. 


Mr.  Charles  A.  Wetmore: — Your  letter  of 
October  lUh,  with  model  in  tin  of  an  ap- 
pliance to  permit  escape  of  carbonic  acid 
gas  from  wine,  were  duly  received.  I  thank 
you  very  much  for  said  model  and  will 
show  it  every  time  I  have  a  chance,  to  any 
of  oar  viticulturists  about  this  place.  It 
came  a  little  too  late  to  be  thoroughly  test- 
ed by  me,  though  I  applied  it  at  once  to  a 
five-gallon  demijohn  in  which  I  was  mak- 
ing a  few  gallons  of  wiue  with  Seedless 
Sultana,  and  I  shall  know  after  a  while, 
whether  it  did  take  out  the  carbonic  acid 
gas. 

My  best  white  wine  is  made  with  Sauvig- 
non  Jaune;  it  is  greatly  superior  to  wine 
made  with  White  Chasselas  or  Clairette,  or 
Serine  Blanche. 

Grenache  will  not  do  up  here;  it  is  too 
late  and  besides  it  has  no  color.  I  made 
some  wiue  with  it  this  year  for  the  first 
time;  I  will  tell  better  what  kind  of  wine 
it  is  in  five  or  six  months.  I  am  particul- 
arly pleased  with  Malbeck  Noir,  Etraire 
de  I'Adui,  Poulsard  Noir,  Casermo  Noir, 
Alicante  Bouschet,  Jaransou  Noir,  and 
others.  I  will  gi-aft  with  those  kinds  as 
fast  as  I  can  all  other  common  varieties 
such  as  Grenache,  Mission,  Zinfaudel,  etc. 

The  wine  of  1885  was  excellent,  so  well 
ripe  were  the  grapes.  I  had  only  one- 
third  of  a  crop,  and  I  was  one  of  those 
that  did  well.  Felix  Gillet. 

Nevada  City,  Nov.  25,  ]885. 


scriptions  to  the  Secretary.     Au  immediate 
answer  is  requested. 

Adequate  notice  will  be  given  of  the  time 
and  place  of  the  reception,  which  will  prob- 
ably be  held  during  the  latter  part  of  De- 
cember or  the  first  of  January. 

By  order:  Wm.  Cakey  Josks, 

Secretary  of  the  Alumni  Association. 

— _ .^»« . 

Solid    ftenne. 


Alumni  ANHOCIalloii  of  the    Vuiversiiy 
oi    Cnllloriiin. 


Bebeelby,  November  28,  1885 

It  is  proposed  that  the  Alumni  of  the 
University  of  California  tender  a  reception 
to  Professor  Edward  S.  Holdeu,  the  newly 
elected  President  of  the  University.  It 
will  take  the  form  of  a  banquet,  to  be  held 
in  San  Francisco  very  shortly  after  bis  ar- 
rival. 

All  the  Alumni  must  be  sensible  of  the 
fact  that  the  University  has  reached  the 
most  critical  period  in  its  existence.  At  the 
same  time,  we  must  all  feel  that  the  con- 
junction of  circumstances  has  never  been 
so  auspicious  for  its  uuretarded  develoj^ 
meut.  The  solidity  of  the  institution's 
foundation,  the  breadth  and  thoroughness 
of  its  curriculum,  the  anticipations  of  a 
firm,  wise  and  energetic  administration, and, 
above  all,  the  expanding  influence  of  its 
Alumni  in  the  affairs  of  the  State  and  their 
enthusiasm  in  behalf  of  their  Alma  Mater, 
presage  a  future  of  far-reaching  usefulness 
and  high  prosperity. 

This  seems  the  fitting  moment  for  the 
Alumni  to  exert  their  almost  unlimited  in- 
fluence for  their  Alma  Mater,  to  bring  about 
a  cordial  sympathy  between  themselvtsaud 
the  President,  to  pledge  to  him  their  earn- 
est and  active  support  in  all  the  wise  meas- 
ures of  bis  administration. 

Let  every  Alumnus  join  in  making  this  a 
most  memorable  gathering  of  the  graduates. 

The  Trustees  have  set  the  price  of  the 
banquet,  including  supper  and  all  incidental 
expenses,  at  $-1  a  plate.  Committees  will 
visit  meiubersof  tht'  Association  residing  in 
San  Francisco,  Oakland,  Berkeley  and  Sac- 
ramento for  the  receipt  of  subscriptions. 
,\11  other  Alumni,  who  can  by  any  possi- 
bility attend,  will  please  forward  tbcir  sub- 


The  Anglo- American  Times,  published  in 
London,  makes  the  following  Vi-ry  just  re- 
marks: "Complaints  have  existed  in  Cali- 
fornia for  tho  past  year  or  two  concerning 
the  depression  of  prices  of  dairy  produce. 
The  same  state  of  affairs  exists  in  other 
parts  of  tho  country,  and  even  to  a  greater 
extent.  This  is  evidenced  by  the  fact  that 
it  pays  producers  at  jioints  from  1000  to 
2000  miles  cast  of  California  to  sell  in  the 
Son  Francisco  market,  even  after  adding 
freight,  extra  commissions  and  handling. 
Since  the  beginning  of  this  year  nearly 
250,000  pounds  of  butter  and  neady  :J00,- 
OOn  pounds  of  cheese  have  been  sent  to 
California  from  the  East,  and  in  three 
months  over  0,^00,000  eggs  have  been 
placed  in  the  market.  The  only  marvel  is 
that  values  have  not  declined  still  lower, 
As  long  as  California  imports  dairy  pro 
duce  instead  of  exporting  it  there  should  bt 
but  little  ground  for  complaint." 


Hall's  standard  Safes, 

hall's  safe  4  LOCK  CO.,  MANF'S 
211  A  aia  <'rtIiroriiiii  St.       8ari  Kraiicisno,  Cal. 

The  largest  atouk  of  Firu  and  Burglar  Proof  Safes, 
Vault   Doors,   Time    Locks,  fi-2.,   kc,  on   the  Coast. 
Safe?  sold  on  easy  instahncntH,  taki-n  in  exchange,  re- 
paired, &c.,  &c.     Coiniiimiieftte  with  us  before  buyiiiK- 
C.  B.  PAROEUiS.  Manaokr. 


CIlAMnKRI.AlX,  ,IR, 


T.  A.  BOBISSON 


LIFE  SCHOLARSHIPS,  $75. 

DAY  and  E»'F,X1N«  SESSIOXS. 

LADIES  ADMITTED    INTO    ALL  DEPARTMENTS. 
JaTNo  Vacations.       Send  for  Circular. "(SS 


wm 


BUSINESS 

COLLEGE. 

24  POST    ST. 

SEND  FOR  CIRCULAR. 
Sail    FrniiclNCO,  4'»l, 

THE  LEADING  INSTITUTE  OF  BUS1NE.SS 
triiiniiitr  in  America.  This  echool  ojucates  (or  the 
practical  affairs  of  life,  ami  no  ^oun^  man  can  affonl 
to  enter  upon  a  busincs-f  career  without  a  course  of 
traininir  at  tliis  popular  institution  ,  Students  arc 
Jrillod  in  all  branches  of  business  by  ACTUAL  I'l'.ACT- 
ICE,  thus  fitting  them  for  the  countinjr  house  at  once- 
Send  for  circulars  ami  learn  full  particulars.  Addres. 
E.  I*.  HEALD  &  CO.,  San  Francisco,  fal. 


or   THE    THIBD    AMNUAL 

State  Viticultural  Convention. 

rOB  SALE  AT  TBI  OITIOE  OF 

THE    S&N    FRANCISCO    MERCHANT. 

SaS  FBOMT  ST.    P.  O.  Box    2368. 


Pilaa 60«nu  iMk 

Baud  la  OloUi,  tLIO, 


NOTICE 


-  TO    THE  - 


TRADE. 


We  beg  to  notify  the  trade 
that  we  have  been  appointed 
by  the  growers  of  Cajon  Val- 
ley, San  Diego  Co.,  Cal.,  as 
agents  for  the  sale  of  their 
RAISINS,  and  in  making  this 
announcement  we  particu- 
larly direct  the  attention  of 
the  trade  who  will  require 
RAISINS  of  a  high  grade  to 
this  fact:  The  Cajon  Valley 
is  situated  in  tropical  South- 
ern California,  and  owing  to 
the  peculiarities  of  soil  and 
climate  produces  RAISINS 
that  are  unexcelled  in  the 
world  ;  and  it  is  our  purpose, 
for  the  first  time,  to  introduce 
these  RAISINS  in  California 
and  the  Eastern  States,  where 
their  merit  will  claim  instant 
attention.  We  will  quote 
prices  upon  application. 

We  have  lately  been  appoint- 
ed agents  by  a  large  number 
of  RAISIN  packers  in  North- 
ern California,  and  now  offer 
thetradethefollowing  packs: 


BriggS  Bros.,  Winters,  Cal. 
Jackson  Bros.,  Woodland,  Cal. 

Nicholas  Wyckoff, 

T.  H.  Ryder, 

J.  Y.  Dillon, 

W.  Wilson, 

W.  Treat,  Davisville,  Cal. 


kUokanlCo. 


December  4,  1885 


SAlf    PR^l^S^CISCO    JMERCHAisT. 
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THG    Ai;.STICALIAN    MAIL. 


The  followinp;  c-xtrnct  from  the  Honolulu 
P.  C.  Advertiser  briefly  summarizes  the 
actiou  of  Air.  John  Poarce,  owutr  of  the 
stL-amirs  Zralundia  ami  Australiu,  with  re- 
ganl  to  the  Australian  mttil  service.  Of 
course  Mr.  rearcci  is  at  pt-rfect  liberty  to 
lose  his  money  on  the  venlure  if  ho  likts, 
but,  as  h(i  is  a  Scotchman,  we  venture  to 
lu'edift  that  he  will  ultiniatily  conclude  to 
'*  hold  his  own." 

"SVe  present  the  facts  regarding  the  hitch 
in  the  Australian  nmil  service  according  to 
new  developments.  As  a  matter  of  detail  it 
may  be  stated  that  the  Australia  is  adver- 
tised to  leave  Sydney  on  the  1st  of  Decem- 
ber for  Uouolulu  and  San  Francisco  direct. 
The  Union  Company  advertises  the  Mararua 
and  the  Alameda  to  leave  Auckland  on  the 
8th  of  December  and  '.ind  of  January  nt  xt 
respectively,  in  place  of  the  Zealandia  and 
Australia.  The  New  Zealand  Post  Olhce 
Department  has  also  issued  an  official  state- 
ment of  the  facts  in  the  case,  which  con- 
cludes as  follows: 

"Negotiations  ensued  between  Mr.  Pearce 
and  the  Union  Company,  and  at  one  time 
it  seemed  that  a  conclusion  had  been  ar- 
rived at.  It  seems,  however,  that  the 
negotiations  fell  through,  and  now  the 
Union  Company  and  the  Oceanic  Company 
are  left  to  perform  the  contract,  while  Mr. 
Pearce  is  announced  to  contemplate  an 
opposition  service  from  Sydney,  provided 
he  can  be  assured  of  a  subsidy  from  the 
Government  of  New  South  Wales. 

"  We  do  not  know  on  what  basis  he 
grounds  his  hopes  of  getting  the  subsidy. 
The  Government  of  New  South  Wales  have 
concurred  in  the  arrangements  the  New 
Zealand  Government  have  made,  and  have 
provisionally  executed  the  contract,  which 
binds  them  to  its  terms  until  Parliament 
has  had  the  opportunity  of  ratifying  or  re- 
jecting it.  The  Postmaster-General  of  the 
United  States,  too,  has  become  a  party  to 
the  contract  by  promising  to  this  service  a 
subsidy. 

"  The  liability  of  the  Government  of 
New  Zealand  is  well  within  the  amount 
authorized  by  the  House,  with  the  deduct- 
ion to  which  it  will  be  entitled,  and  the 
liability  of  New  South  Wales  is  very  small. 
In  short.  New  South  Wales  and  New  Zea- 
land will  get  very  efficient  service  at  a  cost 
(juite  trifling  compared  with  what  they  have 
hitherto  paid.  It  appiars,  therefore,  that 
there  is  no  reason  to  fear  that  the  di  cision 
of  the  Government  of  New  South  Wales 
will  be  upset  by  Parliament,  and  it  is  quite 
certain  Mr.  Pearce  cannot  olfer  a  better 
service.  He  will,  it  is  supposed,  be  run- 
ning on  his  own  account,  and  not  ou  that 
of  the  Pacific  Company,  so  that  it  will  be 
without  those  means  of  affording  facilities 
for  the  use  of  the  railways  for  mail  pur- 
poses that  a  powerful  United  States  com- 
pany are  able  to  give.  In  fact,  our  service 
will  be  the  recognized  United  States  Ser- 
vice, as  well  as  that  of  the  colonies  of  New 
Zealand  and  Australia." 


Tlie  Aiitttrllaii  StHil  IServicc. 
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[p.  C.  Advertiser,  Honolulu,  Nov. 

By  the  City  of  Sydney  we  have  news 
which  ixplains  the  detention  of  the  Ala- 
meda. That  vessel  has  been  detained  at 
San  Francisco  to  take  the  outgoing  Austra- 
lian mail,  and  it  is  billed  to  leave  San 
Francisco  on  Saturday,  November  21st, 
should  the  overland  train  bring  the 
English  closed  mails.  If  not,  sho  will 
probably  leave  ou  Sunday,  but  in  cither 
event   may  be  expected  here  on  Saturday. 

Sir.  Pearce,  who  is  in  fact  the  ship- 
building  firm  of  John   Elder  k  Co.,  Glas- 


gow, after  having  given  his  adhesion  to  the 
new  contract  for  the  conveyance  of  the 
Australian  mail,  and  undertaken  to  run  the 
Australia  and  Zealaiulia  on  the  mail  line  to 
Honolulu,  repudiated  his  agreement  and 
determined  to  run  an  uppositiou  service, 
leaving  out  New  Zealand,  but  calling  at 
Fiji  and  Houdlulu.  lu  consequence  of 
this  breach  of  faith  the  contractors  were 
cominlled  to  make  fresh  arrangements, 
which  they  were  not  slow  in  doing,  and 
which  will  tend  very  greatly  to  the  sueceHs 
of  the  new  line,  because  the  Australia  and 
Zealandia  were  out  of  date  in  their  equip- 
ments and  speed,  and  whfdly  unsuited  for 
a  first-class  passenger  service. 

Mr.  Pearce,  through  his  business  agents 
and  connections  in  Sydney,  worked  up  a 
poi)ular  feeling  against  the  new  service,  in 
which  he  was  not  a  principal,  and  resolu- 
tions condemnatory  of  it  were  passed  at  a 
meeting  of  the  Sydney  Chamber  of  Com- 
merce, as  well  as  at  a  meeting  of  the 
merchants  and  shipowners.  At  the  meet- 
ing of  the  Chamber,  after  an  interview 
with  the  Postmaster  General,  it  was  re- 
solved : 

First. — It  having  been  reported  that  the 
Government  of  New  South  Wales  has 
entered  into  an  agreement  with  the  Gov- 
ernment of  New  Zealand  to  pay  a  certain 
sum  annually  toward  the  cost  of  a  Pacific 
mail  service  from  Sydney  via  Auckland  to 
Honolulu  by  the  Union  Steamship  Com- 
pany of  New  Zealand,  to  be  continued 
thence  to  San  Francisco  by  an  American 
company,  this  Chamber  expresses  its 
strong  dissaproval  of  such  a  service,  in- 
volving as  it  does,  the  transhipment  of 
mails  and  the  consequent  risk  of  delay. 

Second. — That  the  Chamber  further  dis* 
approves  of  any  subsidy  being  paid  towards 
a  mail  service,  for  which  tenders  have  not 
been  called,  in  the  most  public  manner. 

Third.— That,  while  it  may  be  fairly 
argued  that  the  lime  has  arrived  for  the 
abolition  of  all  .steam  postal  subsidies,  it 
would  be  good  policy  on  the  part  of  tht 
Government,  if  no  satisfactory  arrange 
meut  can  be  made  with  New  Zealand,  to 
pay  a  liberal  subsidy  for  an  independent 
service  direct  from  Sydney  to  San  Francisco. 
A'deputation  of  the  Sydney  Chamber  of 
Commerce  waited  on  Mr.  See,  the  Post- 
master-General of  New  South  Wales,  who 
made  the  following  remarks  as  reported  by 
th-'  Sydney  Morning  Herald: 

Mr.  See  said  they  were  no  doubt  all 
aware  that  the  negotiations  for  the  pro- 
posed contracts  were  carried  out  by  Mr. 
Norton  before  his  accession  to  office.  How- 
ever, he  had  made  himself  acquainted  with 
the  details  of  what  had  been  done  by  his 
predecessor,  and  he  had  had  all  the  tele- 
grams prepared  which  had  passed  on  the 
subject  between _^ Sir  Julius  Vogel  and  the 
late  Postmaster-General,  and  from  these 
which  have  already  been  publibhed,  he 
quoted  largely  to  the  deputation.  It  then 
ouly  remained  tor  him  to  say  that  he  was 
bound  to  carry  out  the  intentions  of  the 
late  Postmaster-General,  though  the  Par- 
liament might  refuse  to  ratify  what  the 
late  Government  had  done.  They  were  in 
this  poi^itiou,  that  unless  they  agreed  to 
this  they  would  have  no  service  at  all.  He 
reminded  them  that  Sydney  was  to  be  the 
terminus  of  the  service;  and  with  regard  to 
the  passenger  accommodation,  one-fourih 
wouid  always  be  reserved  absolutely  in  the 
Oceanic  Company,  and  they  had  agreed  to 
reserve  more  if  necessary.  The  steamers 
they  proposed  to  perform  the  service  with 
between  Sydney  and  Honolulu  were  the 
Zealandia  and  Australia.  Then  it  was  pro- 
posed ou  the  line  from  Honolulu  to  San 
Francisco  to  have  steamers  of  3000  tons, 
with  expansion  gear;  and  they  were  sup- 
posed lo  travel  sixteen  knots  an  hour. 
Every  facility  would  be  afforded  at  Hono- 
lulu for  the  transhipment  ot  mails  and  pas- 
sengers, and  thirty-six  hours  would  be  al- 
lowed there,  lie  desired  also  to  point  out 
that  New  Zealand  was  always  a  great  at- 
traction for  travelers;  and  to  have  a  direct 
Service,  not  touching  at  New  Zealand  would 
take  a  great  many  passengers  from  us;  and 
further,  it  was  a  question  whether  we 
should  not  be  acting  in  opposition  to  those 
federal  principles  which  we  should  all  like 
to  see  carried  out.  With  regard  to  the  cost 
of  the  service,  the  net  cost  to  the  Colony  of 
New  South  Wales  as  proposed  would  be 
only  i:  13,0(10  as  against  £17,000  for  a  direct 
service.  These  were,  of  course,  questions 
that   Parliament  would   have  to   consider. 


He  had  endeavored  to  place  the  deputation 
in  possession  of  all  the  details  of  what  had 
taken  place  up  to  the  time  of  taking  office, 
and  he  felt  that  he  was  in  duty  bound  to 
carry  out  the  arrangements  commenced  by 
his  predecessor,  subject  of  course,  to  thi- 
approval  of  Parliament.  With  regard  to 
what  had  been  said  in  reference  to  damage 
to  cargo,  he  informed  them  that  the  com- 
pany coming  here  would  be  liable  to  us, 
and  whatever  grievance  we  had  we  shoulil 
lonk  to  that  comjjany  to  make  it  good.  It 
was  quite  optional  for  New  Z  alaml  to  carry 
it  ou,  but  in  the  event  of  our  having  a 
direct  line  we  should  have  two  competing 
lines  to  America.  Ii  the  service  was  found 
not  to  be  A  good  one  it  was  quite  compet- 
ent for  Parliament  to  refuse  to  ratify  it;  if 
it  was  a  good  one,  it  was  better  for  us  to 
have  this  service.  He  had  every  confidence 
in  the  Uuiou  Company  fulfilling  everything 
they  had  undertaken  to  do. 

At  the  Merchants'  and  Shipowners' 
meeting,  held  subsequently  in  Sydney,  ti 
memorial  to  the  Postmaster-General  was 
adopted  as  follows  :  "That  the  proposed 
mail  contract  to  America  (involving  a  tran- 
shipment at  Honolulu)  ia  most  injurious  to 
the  mercantile  and  general  public  in  this 
colony.''  At  this  meeting  a  direct  service 
was  strongly  advocated,  and  Captain 
Ghest,  ex-commander  of  the  Australia, 
spoke  strongly  in  favor  of  it.  He  advo- 
cated calling  at  Fiji  and  dropping  out 
Auckland,  and  thought  unless  a  mail  ser- 
vice were  intended  that  slow  steamers 
would  suffice.  A  further  resolution  was 
passed:  '-That  such  interests  demand  that 
a  direct  and  uninterrupted  service  from 
Sydney  to  San  Francisco  ehould  be  arrang- 
ed for."  A  deputation  to  present  these  re- 
solutions to  the  Postmaster-General  was  ap- 
pointed and  the  meeting  adjourned. 

Consequent  on  this  popular  action  in 
Sydney,  Mr.  Pearce  advertised  the  Aus- 
tralia and  Zealandia  to  run  direct  between 
Sydney  and  San  Francisco,  calling  at 
Honolulu.  When  this  flagrant  breach  of 
faith  transpired,  the  Union  Company  of 
New  2jealaud  telegraphed  lo  the  Oceanic 
Company  to  arrange  for  a  steamer  to  carry 
the  mail  from  San  Francisco,  and  the  Ala- 
meda was  assigned  to  take  the  place  of  the 
Zealandia,  which  will  probably  arrive  here  on 
Thursday  en  route  for  Sydney  as  an  oppo- 
sition ship.  The  Union  Company's  new 
ship,  the  Mararora,  of  5000  tons  register, 
and  one  of  the  finest  vessels  afloat,  will 
take  up  the  service  at  Sydney  on  December 
3d.  The  Mararora  left  Glasgow  on  the 
5th  October,  and  will  doubtless  be  ou  hand 
in  good  time.  If  not,  the  Union  Company's 
ship  Maripouri  will  bring  the  mail. 

This  is  the  situation  at  present,  and  we 
offer  no  comments  upon  it.  Suffice  it  to 
say  that  the  New  South  Wales  Government 
is  bound  to  the  contract.  Everything, 
however,  depends  upon  the  action  of  the 
New  South' Wales  Parliament,  which  of 
course  may  repudiate  the  contract,  but  we 
doubt  this  very  much  in  view  of  the  Fed- 
ral  compact  between  the  Colonies. 


A  false  bottom  is  placed  at  one-third  of  the 
height  of  the  tanks,  and  above  them  the 
pomace  is  put.  Each  tank  holds  the  pom- 
ace of  three  pressings.  In  the  first  tank 
water  is  filled  through  the  tube.  After  24 
hours  into  the  same  tank  a  new  quantity  of 
water  is  conducted,  which  obliges  the  light- 
er liquid,  irapreguat^--d  with  alcohol,  to  run 
uut  into  the  second  tank.  Twenty-four 
hours  later  a  third  quantity  of  wp.ter  is 
passed  through  the  tube  into  the  first  tank, 
which  in  its  turn  supplants  the  water  of  the 
second  tank  and  obliges  the  latter  to  pass 
into  the  third  tank.  Having  thus  passed 
three  times  over  fresh  pomace,  this  liquid 
has  imbued  most  of  the  vinous  principles  of 
the  latter.  The  pomace  of  the  first  tank 
having  suffered  the  absorbing  influence  of 
three  waters,  is  exhausted  and  to  be  re- 
placed, and  so  on  in  continuation.  This 
process  is  said  to  have  given  excellent  re- 
sults to  Mr  Jaussau  and  also  to  another 
gentleman  who  adopted  this  method,  Mr, 
de  Crozals  of  Courzan. 

It  is  to  be  regretted  that  the  European 

cenological  press  did  not  give  ns  the  nftws 
soon  enough  for  application  in  our  vintage. 
For  the  purpose  of  extracting  all  the  alco- 
hol from  pomace  for  brandy  the  system 
might  be  yet  applied  by  one  or  the  other  of 
our  vintagers.  Wooden  tanks  connected  in 
a  similar  manner  as  Mr.  Jaussan's  stone 
tanks,  allowing  repeated  volumes  of  water 
to  pass  over  the  pomace,  would  do  the  same 
service.  F.  Pdff. 


UNIVERSAL 

ACCIDENT 

INDEMNITY  COMPANY. 


Pi€|iiette  or  PoniHce  wine. 

During  the  vintage  the  students  ot  the 
Agricultural  School  of  Moutpellier  paid  vis- 
its to  several  of  the  large  wineries  iu  the 
district  of  Beziers.  One  of  the  estaljlish- 
ments  visited  was  that  of  Mr.  Jaussan  at 
Baboulet.  Particular  interest  excited  thi 
arrangement  for  the  manufacture  of  piquette 
or  pomace  wine.  Instead  of  making  use  of 
the  old-fashioned  way  to  tread  ou  the  pom- 
ace in  the  tank  while  gradually  adding  wa- 
ter, Mr.  Jaussau  has  outside  his  press-house, 
but  arranged  agaiust  the  wall  of  the  same 
and  under  roof,  three  big  stone  tanks,  each 
10  feet  long,  8  feet  broad,  G  feet  deep  and 
the  walls  2  feet  thick.  About  two  feet  be- 
low the  surface  a  tube  passes  from  one 
tank  to  the  other.  These  tubes  proceed 
from  another  long  one,  reaching  from  the 
surface  to  within  two  inches  from  the  bot- 
tom of  the  tanks.  These  long  tubes  con- 
nect the  three  tanks  ou  the  surface.  Be- 
hind each  tank  is  an  aperture,  which  serves 
as  outlet  of  the  piquelle.  To  empty  the 
tanks,  apertures  at  the  bottom  are  located 


THE    ONLY 


Purely  Accident  Insurance  Co. 

ORGANIZED  IN  THE  UNITED  STATES  FOR 
the  purpose  of  in»urinK  affainst  accidents  of  all 
kinds  cauBint:  loss  of  life  or  personal  injury,  and 
wliose  funds  are 

ENTIRELY   DEVOTED 

To   the  benefit  ot    ACCIDENT  POLICYHOLDERS. 

Tbe  Bates  rhnreetl  by  this  C«inpany 
»re 

CONSIDERABLY    LOWER 

Than  those  of  other  companies,  beinj*  only  $4  and 
upwanls.  YearLT,  for  each  SlOtH),  with  S-'i  weekly 
indenioitv.  for  all  bkcs  between  lS»nd60,  and 
no  meJical  examination  rc<iiiired.     THE 

UNIVERSAL  ACCIDENT  INDEMNITY  CO. 

Parliculary  desires  to  impress  this  important  fact  upon 
the  public,  n&iuely,  that  it  is 

""^  THE    OXLY 

Company  in  the  World 

-  TH.\T  HAS  I'OI'l'LARIZED  — 

Accident  -  Insurance 

—  By  BRINGING    IT  — 

Within  the  Reach  of  Everybody 

Though  reducinp  the  rates  to  as  Iowa  point  as  possi- 
ble, consistent  with  the  risks  assumed:  basinK  "is  cal- 
culalioiis  upon  actual  statistics  o(  accidents. 

This  ttreat  and  iK-nvflcent  idea  put  into  practical 
shape,  combined  with  the  Oilier  New  »n»l  <>r. 
iKtiinl  Features  alreaily  mentmneil,  comprises 
tiK-  ^:round  on  which  It  l*sc9  its  claims  to  the  nood 
will  and  patronage  of  the  public. 

Office,  423  California  Street, 
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SAX    FK^VXCISCO    ]\IERCHAXT. 


December  4,  1885 


CHARLES    R.    BUCKLAND. 

Killlor   niHi    l*ro|»rl<'U>r. 

OftK-e.  S'J:*  Front  Htnot I'ostolH.,;  Box,  '2300 

H.  L..   I:.AWM»X     -     -     HiinIiiowm  IHmiHKfr. 

TERMS -PAYABLE  IN  ADVANCE. 

Oinjropy  one  year ^'i  0<l 

Unccopymx  months 1  7^ 

I  acludiQK  city  delivury,  Unit«<l  Stateii,  or  Cnnutllaii 
POdUtfCU. 

KiittTctl  at  thu  L'ostoltlcv  asHucoixl  cIoms  mutter. 

AOKNTS). 

ANAHKIM MAX   NKBKU'NG 

C'LOVKKUALE.  Sonoma  Co J.  A.  <;AKICIK 

DiXiiN,  Solano  Co A.  U.  STK(»Nli 

UlNCAN'S  MILLS,  Sonoma  Co  C.  V  SLOAM 

CEYSKKVILLE.  Sonoma  Co D.  LKI'I'O 

HEALlisul'IUl,  Sonoma  Co A.  HA  Liy,KLr, 

SANTA  ANA , R.  K  CIlITinN 

SAN  JOSK.  Sa?lUClar»Co E.    li     l.KWIS 

SANTA  KOSA C  A    WKHiin 

SONOMA JOHN    11.  UOIUNSoN 

SroiKToN WM.  H.  KOItlNSON 

WlM»soR.  SonomaCo LINDSAY  *  WKLCII 

WoohLAND,  YoloCo  E    UKIKi 

HONt>HLU   I     M.OAT,Jr.&Co 

FltlDAY DECEMIJEK   4.    1)SS5. 

ThU  ivipcr  may  bo  foinid  on  flleiitOeo.  I'.  Howc-U 
&  Co'sNfWspapcr  Advertisinif  Bureau  ilOSiTuce  St.) 
where  advertising^  contracta  may  Lie  made  lor  it  in 
New  York. 

lti>ro;£iiiiii»ii. 

Onr  frieudsin  tb<j  Fri^suo  Viticultiu-al 
and  Horticultural  Assoeintion  rccognizo  the 
value  of  u  juuruul  like  the  Meiicha^jt 
guurding  and  advuuciiit;  thfirintf rests,  and 
give  fffcct  to  thtir  gond  wishi-s  in  u  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resoluliun; 

ftflii'lnl. 

fBBHSO,  (-'AL.,  April  5,  lfiH4. 

Proprietor  S.  F.  .Mekchant.  -  Dear  .S'lr:  Below 
B  a  copy  of  thu  minurot  of  the  last  meeting  of  the 
Freano  Vitic-ultural  and  UorticultuftLl  Society  that  is 
of  interest  to  youraclf. 

itfj(<t/i?-'/  — 'I'hat  this  A^HOciaticn  recognize  the  San 
Francisco  Mkhciiant  as  one  ol  the  best  or^ansi  <if  the 
VitieuUuniliind  Hortiuultiiral  inturcttts  in  the  Stuti', 
an  cxpotient  of  their  vicwo  and  anlc  advocati:  ot 
their  interests,  and,  moreover  an  a  paper  which  hiu> 
taken  more  than  utdinary  interest  in  the  pro.spcrity 
of  Fresno  i-oiinty.  We  av;ree  to  ifivc  thu  puhlisliLT 
our  liberal  mipport  while  tliat  Journal  pursues  the 
course  for  wbiL-li  it  \iivi  liit)it.-rlo  bi'tiidititini.'uislit'd. 

Moreover,  «e  au;:i,'est  Mint  iimiiiiI.i>  turers  and  deal- 
era  in  atrricult'iral  iitiptcnn.ril-  ;iii<l  I'lhrr  nierehandiue 
who  wish  to  call  our  uttwntiun  to  ibiir  uoods,  aid  us 
and  other  Viticulturibt^  in  muiiitaioinu  the  Sax  Khan- 
CISCO  Merciiast  on  a  souml  footing,  by  KiviUK  it  a 
larKc  share  of  tneir  advcrlis-ini;  palronaKc. 

Be  it  further  fcxo^BCf/ thai  tlie  Fresno  Vilieultural 
nad  Horticultural  .society  tender  its  thanks  to  the 
Sax  Frakciscu  Mrkcuam  (or  pa.Ht  (nvors. 

O,  K.  lUUtJS,  Skchktaky. 

THE     A:Mi:KI<'A>'      KXIIIBITION      IN 
1.0.\I»0>. 


The  American  Exhibition  that  will  open, 
next  year,  in  London  is  daily  attracting 
more  and  more  attention  throughout  the 
world.  As  the  Californiun  wine  shop  will 
be  a  specially  prominent  and  attractive 
feature,  it  is  quite  time  that  our  wine  mak- 
ers began  to  bestir  themselves  if  they  in- 
tend to  be  represented.  Wo  have  ruceived, 
and  disiributed,  several  copies  of  the  Amer- 
ican JCagle  which  is  published  in  the  inter 
esis  of  the  Exhibition  and  have  a  few  of  the 
blank  forms  incessary  for  use  in  applying 
for  space.  Any  parties  desifoua  of  obtain- 
ing them  sLouId  mak''  early  a])])Iication  to 
the  office  of  the  Mkih  n  \\r. 


Among  the  recent  viHitor.-t  to  the  Mmt. 
CHANT  ofBce  were:  Mr.  Wni.  (1.  Irwin,  Dr. 
Grossman,  Mr.  E.  C.  Macfailatu',  Mr.  and 
Mrs.  White  of  Honolulu;  Mr.  .1.  H.  Drum- 
moud  of  Glen  Eibu;  Major-General  Walter 
Turnbull,  Mr.  A.  B.  Spreckels,  Mr.  Frank 
Walton,  Mr.  W.  F.  Laury  »»f  Sun  Fianeisco; 
Mr.  Charles  (Jreightnii,  Uesidi nt  Agent  for 
the  New  Zortlnnd  Government;  Mr.  Atkin- 
son, Kew  Zealand  Government  Mail  Agent. 


1IAM'A1I.%X     rOMTK'S. 


The  ])oliti('al  pot  had  not  begun  to  boil 
in  (he  Hawaiian  Islands  at  latest  date 
uUhough  an  flection  for  the  Legislature 
will  hr  held  during  the  first  week  in  Feb- 
ruary uest.  The  Hawaiian  Kingdom  is 
not  quite  su  big  as  thu  United  States,  nor 
are  its  interests  so  varied,  but  when  it 
comes  down  to  a  general  election  it  can 
discount  the  great  llej.ublic  in  intensity  of 
ft:eling  and  imlitieal  antipathy.  Not  that 
there  is  so  very  n)uch  after  all  to  battle 
about,  but  this  fact  in  a  measure  account, 
for  what  usually  takes  place  there.  If 
thero  were  "  enough  to  go  round,"  leaving 
a  slice  for  another  electoral  picnic,  in  all 
j)robability  less  interest  would  be  taken  in 
the  contest;  but  it  is  because  at  best  there 
are  only  half-rations  for  a  few  that  stimu- 
lates hungry  expectants.  For  be  it  under- 
stood, I  Very  man  who  touches  politics  in 
the  Hawaiian  Islands  is,  in  one  form  or 
other,  a  canditlato  for  paid  office. 

Several  months  ago  the  Opposition  party 
was  rampant;  now  it  ajipears  to  have  lost 
its  vitality.  Some  of  the  leaders  have  aban- 
doned the  country  to  its  fate  under  the 
maliyu  influence  of  the  King  and  Colonel 
Spreckels,  taking  with  them,  however,  a 
large  share  of  worldly  store,  acquired  most- 
ly in  an  honorable  way.  There  is  an  end 
of  vituperating  Colonel  Spitckels,  or  sym- 
pathizing with  him  on  the  withdrawal  of 
the  Oceanic  Steamships.  Colonel  Spreckels 
has  won  every  trick  in  the  long  game,  and 
it  is  the  Pacific  Mail  Company  that  has 
withdrawn,  leaving  the  Oceanic  flag  in  com- 
mand of  the  high  seas,  while  he  is  adding 
to  the  permanent  wealth  and  increasing  the 
commerce  of  the  Hawaiian  Islands  by  mak- 
ing Honolulu  the  terminus  of  the  Australian 
Mail  Service.  This  triumph  of  business 
enterprise  has  knocked  the  Hawaiian  Op- 
position clean  out  of  time,  and  there  is  not 
a  whimper  of  abuse  now,  seeing  that  the 
man  they  feared  and  traduced  is  master  of 
the  situation  without  possibility  of  rivalry 
Occasionally  it  is  true  there  is  a  snarl  about 
the  Hawaiian  coinage,  but  Colonel  Spreck- 
els is  spoken  of  respectfully,  the  Adminis- 
tration only  being  blamed.  There  is  noth- 
ing now  said  about  "monopoly,''  "slavery" 
or  "tyranny"'  in  connection  with  Colonel 
Sprfckel's  name,  and  to  judge  from  the 
surface  one  would  think  the  opjionents  of 
that  gentleman  and  of  the  Ministerial  pol- 
icy were  prepared  to  accept  established 
facts  and  make  no  more  ado. 

But  this  sign  is  mi.sleadiug.  The  Oppo- 
sition have  been  consulting  and  deliberating, 
we  have  been  informed  by  Honolulu  corres- 
pondents, and  will  declare  their  policy  be- 
times. If  one  may  judge  of  it  by  the  art- 
icles in  the  Opposition  press,  it  will  not 
amount  to  anything,  and  the  Gibson  Gov- 
ernment, with  ordinary  care,  have  nothing 
to  fear.  The^  February  election  promises 
to  leave  them  with  a  good  working  majority. 
This  is  to  be  hoped  for,  inasmuch  as  a  slim 
Ministi.Tial  nmjority  would  be  an  induce- 
ment to  the  Opposition  to  skirmish  for  an 
opening  and  block  busine.s8.  Evt-rythiu'; 
will  depenil  upon  the  ticket  the  Government 
puts  in  the  tii  Id.  If  it  be  a  good  one,  com- 
manding respfct.  the  entire  country,  barring 
a  few  malcontents,  will  support  them  and 
give  tliem  the  needed  working  force. 

It  is  probable  that  the  currency  will  fig- 
ure in  the  next  Hawaiian  campaign,  but  as 
each  one  of  the  Opposition  leaders  rides  a 
separate  hobby  at  breakneck  speed  on  this 
subject  it  is  hardly  jn'obable  that  any  of 
them  will  dismovmt   long  enough  to  master 


the  A  B  C  of  monetary  science.  Economy 
and  retrenchment  of  course  will  be  advo- 
cated, but,  when  it  comes  to  voting  sujiplies, 
the  tem]itation  to  make  political  capital  by 
securing  useless  approprialions  to  benefit 
particular  districts  xvill  be  too  great  to  re- 
sist, and  the  loudest  retrencher  will  be 
found  among  the  most  lavish  in  autluu'i/.ing 
4-xpendilure.  Such  was  the  case  durin^^  the 
last  session  of  the  Legislature. 

To  sum  up,  the  present  Hawaiian  Admin- 
istration has  it  all  their  own  way.  Nothing 
has  been  alleged  against  theiu  to  create  dis- 
trust of  their  honesty  or  ability.  Thu  Pre- 
mier, Walter  Gibson,  is  not  a  personal  favoritt- 
with  a  certain  class  of  very  worthy  people, 
who  would  bepuzzled  to  formulate  their  ob- 
jection to  him;  but  outside  this  personal 
sentiment  there  is  uo  pretense  that  public 
affairs  have  not  been  properly  admiuistered. 
In  short,  the  Administration  has  been  a 
fairly  successful  one  in  the  face  of  very  un- 
toward circumstances,  and  very  often  also 
of  imfair  opposition. 

A  PEl'ULIAK  COKl'OKAXION. 


Tbe  Pacific  Mail  Company  is  a  peculiar 
corporation.  Not  many  months  ago  it  de- 
clined to  carry  foreign  mails  without  a 
large  slice  from  the  mail  subsidy  loaf.  The 
Australian  mails,  however,  they  were  com- 
IJiiled  to  carry  in  accordance  with  the 
terms  of  their  contract  that  expired  in 
October.  Failing  in  obtaining  a  continu- 
ation of  this  service,  they  made  a  final 
effort  to  squeeze  the  remnants  of  the  rich 
juice  from  the  fruit  that  they  had  been 
sucking,  by  notifying  the  New  Zealand 
Government  Agent  and  the  Postmaster  at 
San  Francisco  that  they  were  prepared  to 
carry  the  November  mails,  and  thaf  they 
would  hold  Postmaater  Backus  responsible 
for  all  losses  and  damage  accruing  to  them. 
Receiving  uo  satisfactory  response  from 
either  of  these  official  gentlemen,  the  agenti 
for  the  Pacific  Mail  Company  then  notified 
New  Zealand  Government  Agent  Creightou 
that  thay  would  hold  the  Government  of 
New  Zealand  responsible  for  the  failure  to 
deliver  the  mails  to  the  steamship  Zealaudia. 
Doubtless  the  New  Zealand  Government, 
Postmaster  Backus  and*  Agent  Creighton 
are  in  dire  tribulation  with  this  responsi- 
bility hanging  over  their  heads.  The  out- 
come of  this  i)rotest  and  responsibility  busi- 
ness, that  seems  to  have  been  such  a  source 
of  worry  to  the  Pacific  Mail  people,  will  be 
watched  with  interest.  We  venture  to  pre- 
dict that  they  will  obtidii  nothing  but  the 
ch-y  and  pulpy  skin  of  the  fruit  for  which 
they  so  anxiously  yearn. 

The  Vignerou  Champcnois  is  the  author- 
ity for  the  instance  of  enormous  vitality  of 
a  vino  of  the  variety  of  Madeleine  precoce 
planted  in  ItJGT  iu  Varene  St.  Filaire,  which 
was  cut  ofi"  17  inches  above  ground  after 
having  been  frozen  in  the  terrible  winter  of 
ia7U-8U.  In  1S80,  sev.  n  shoots  came  forth, 
which  in  1881  bore  HG  bunches  of  grapes. 
In  the  following  years  this  vine  yielded  the 
numbers  of  bunches  noted  here,  viz: 
Year.  Bunches. 

1 H82 •2'2~ 

1SS;J .   l>17 

1 884 308 

188.J    627 


A    FKAl'D    OX    rK£*«.\0. 


Total  in  Ave  years  . 


The  oceim  race  between  the  Alameda  and 
Zealaudia,  on  their  way  to  Honolulu  and 
.\ustralia,  has  resulted,  ho  far  as  known,  in 
a  gain  f(U'  thii  Alameda,  of  the  Oceanic 
Steamship  Company,  of  ten  hours  in  the 
first  four  days  from  this  port. 


The  people  of  Fresno  have  rcctutly,  to 
use  the  terms  of  their  local  paprra,  been 
"  badly  bilked."  It  appears  that  a  repres- 
entative— Thos.  C.  Howell  —  of  ft  sheet 
published  in  San  Francisco,  yclept  the 
Journal  of  Commerce,  went  to  Fresno,  wo 
quote  the  Fresno  Jiepiibtiatn,  "  for  the  al- 
leged purpose  of  gathering  data  concerning 
the  resources  of  this  section,  which  he  pro- 
posed to  use  in  preparing  a  comprehensive 
description  of  this  portion  of  California, 
setting  forth  the  inducements  it  holds  out 
to  the  home-seeker.  This  was  to  be  print- 
ed in  a  marnnioth  edition  for  general  cir- 
culation. Considerable  trouble  and  ex- 
pense were  incurred  iu  showing  the  party 
various  points  of  interest  in  the  county, 
and  several  hundred  dollars  were  paid  by 
business  men  for  advertising  space.  Fin- 
ally the  extra  edition  of  the  paper  made  its 
appearance,  and  those  who  had  expended 
their  coin  to  secure  it  were  considerably 
chagrined  to  find  that,  aside  from  an  effus- 
ive and  senseless  introductory  and  some 
puffs  for  bu.sines8  houses,  it  contained 
nothing  but  a  descriptive  article  which  ap- 
peared in  the  San  Francisco  Mekchant 
nearly  two  years  ago.  Besides  having 
been  several  times  reprinted,  this  article  is 
now  in  many  respects  inaccurate  and  eu- 
tiiely  out  of  date.  Among  other  things 
calculated  rather  to  injure  than  benefit 
Fresno,  is  a  statement  placing  her  popula- 
tion at  200  1,  or  little  more  than  half  what 
it  now  is.  AH  this  would  have  been  dam- 
aging to  this  section  had  it  not  been  for  the 
fact  that  this  "comprehensive  descriptive 
edition"  was  not  embraced  in  the  regular 
edition  at  all,  and  was  only  sent  to  the 
Fresno  victims.'* 

As  the  name  of  the  Merchant  has  been 
freely  used,  not  only  by  the  Fresno  Eepub- 
I'lcau  and  ExposUor  in  this  connection,  wo 
deem  it  a  matti-r  of  more  than  ordinary 
importance  to  take  notice  of.  It  is  a  well 
known  fact  that  throughout  the  universe 
that  there  are  PAPERS  and  papers.  An 
hourst  journal  is  as  liable  to  be  implicated 
in  dishonesty  from  the  actions  of  a  doubt- 
ful sheet,  as  are  men  in  the  same  branch 
of  any  other  business  by  snido  shufliers 
who  attempt  to  extort  an  existence  from 
the  long-suffering  public  on  the  reputation 
already  acquired  by  those  who  have  from 
hard  and  honest  work  obtained  a  reputable 
standing. 

^Regardiug  the  special  case  iu  point  we 
can  only  assert  that  the  publication  by  the 
Journal  of  Commerce  of  the  old  articles, 
written  some  years  ago  for  the  Merchant, 
was  entirely  without  the  knowledge  of  the 
proprietor  of  this  paper.  We  make  this 
statement  because  the  name  of  this  journal 
has  received  a  pubUcity  that  we  do  not  de- 
sire, and  a  kind  oi  connection  with  tha 
Journal  of  CommtTce  that  we  desire  to  re- 
])udiate  fiom  the  innermost  recesses  of  our 
heart.  We  have  fivquently  had  occasion 
to  regard  that  sheet  in  anything  but  a  satis- 
factory light.  We  have  seen  published  iu 
its  eoluinns  articles  that  have  appeared  and 
been  wiitteii  for  nputable  journals.  We 
have  even  uotict  d  that  a  Utter,  written  to 
and  i)ublished  by  the  editor  of  a  prominent 
Eastern  commercial  journal,  we  refer  to 
Ilniihtri'tt's,  has  appeared  in  this  Journal 
of  i'omnivrce  without  credit.  In  the  inter- 
ests of  houest  journalism,  and  the  many 
honorable  men  who  study  and  respect  this 
profession  it  is  necessary  that  all  such 
iicis  as  that  perpetrated  by  the  San 
Francisco  Journal  of  Comjiierce   upon   the 
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people  of  Fresno  should  bo  exposed  far 
ftud  wide.  Our  subscribers  will  rt-adily  be- 
lieve that  the  Merchant  had  no  baud  in 
Buch  n  trausaction. 


THE     VINTAGE    OF    IS85. 


lu  the  cstimati;  of  the  viDtage  of  lbK5,  as 
given  by  the  Meechant  on  November  20th, 
the   figures  for   two  of  the  counties  wert- 
placed  as  follows: 
Counties.  Gallons. 

Napa l,:U)0,)H)n 

Fresno l/JUO.OUU 

The  St.  Helena  Star,  in  its  annual  repor^ 
upon  the  vintage,  claims  2,750,000  gallons 
for  Niipa  county.  The  aggregate  of  the 
figures  given  in  detail  by  our  con t temporary 
are,  however,  far  below  that  amount,  making 
a  total  of  only  2,273,000  gallons — an  unac- 
countable discrepancy  of  500,000  gallons 
which  cuts  no  inconsiderable  figure  in  the 
basis  of  supply  and  demand.  If  the  .Star's 
figures  as  given  in  detail  are  as  inaccurate 
as  the  additions,  this  means  a  further  re- 
duction of  nearly  twenty  per  cent,  before- 
arriving  at  the  facts.  The  following  table 
expresses  plainly  our  ideas.    Thus: 

NAPA  CODNTY. 

Gallons. 

St.  Uclena  Star  tntal  estimate 2,750,000 

"  "    actual  figures 2,*273,O00 


Shortage , 477,000 

If  we  deduct  one-fifth  from  the  actual  fig- 
ures of  2,273,000  gallons,  or  say,  in  round 
numbers,  400,000  gallous  this  would  leave 
an  actual  total  of  wine  made  in  Napa  coun- 
ty of  1,873,000  gallous,  or  half  a  milliou  in 
excess  of  the  figures  given  by  the  Merchant. 

In  giving  our  estimate  we  figured  upon 
the  actual  amount  that  will  be  placed  on  the 
market  for  consumption.  We  have  seen 
private  letters  from  some  parties  whose  fig- 
ures were  given  by  the  Star  which  showed 
an  average  difiVrence  of  fifteen  per  cent, 
the  difference  reducing  the  figures  of  our 
contt-mporary  by  that  amount.  Now,  if  all 
the  estimates  are  to  be  taken  at  the  same 
value,  then  there  would  be  another  decrease 
of  ut-arly  400,000  gallons,  or  an  actual  total 
of  1,500,000  gallous.  Further  than  this 
the  Star  makes  no  allowance,  as  far  as  the 
actual  wiue  trade  is  concerned,  for  a  loss  in- 
racking  which  every  wine  maker  knows  is 
considerable.  Neither  is  there  any  quan- 
tity set  aside  for  the  home  consumption  of 
the  different  wiue  makers,  and  this  also 
forms  au  important  factor  in  regulating  the 
basis  of  sujiplies.  Consequently,  as  far  as 
the  trade  is  concerned,  we  believe  that  if 
there  be  any  eiTor  in  the  figures  originally 
given  by  the  Merchant,  thf-y  will  be  found 
in  excess  of  the  actual  quantity  to  be  mar- 
ktti-d. 

\N'ith  resptct  to  the  vintage  of  Frt^suo 
couuty  it  appears  that  we  over-ran  the  mark 
to  the  extent  of  at  least  half  a  milliou  gal- 
lons. Mr.  M.  Deuicke,  the  Resident  Viti- 
cultural  Inspector  for  Fresno,  has  kindly 
sent  us  the  following: 

VINTAGE  OF  18S5-FRESN0. 

Name.  Gallons. 

Barton 200,000 

Eisen 200,000 

Eggera 125,000 

Malter.  Kodgera  &  Liiid 100,000 

Fruitvale 30.000 

Sundry  makers 3o,000 

Total 690,000 

This  would  reduce  our  original  estimate 
from  7,500,000  gallons  to  less  than  7,000,- 
000  gallous  as  the  markt-table  wiue  product 
for  ISyO,  and  would  thus  itave  a  short'ige 
of  500,000  gallons  to  fill  the  regular  demand. 
We  believe  that  this  will  actually  be  the 
ease,  and  that  the  shortage  may  even  event- 
ually prove  still  greater. 


CONFEIC£.\CES      ON       I^EtilSLATION.        t'ALlFOKNlA    WINE    SllIPJMENTN. 


Since  our  last  issue  there  have  been  sev- 
eral conferences  between  the  oflficers  of  the 
State  Commission  and  mi-mbers  of  our 
Congressional  delegation,  as  they  were 
about  to  depart  for  Washiugtou.  It  was 
impracticable  to  secure  at  any  one  time  a 
^uU  melting  of  all  interested,  but  individ- 
ual intt-rvit-ws  have  supplt-mented  the  meet- 
ings and  made  it  clearly  understood  that 
the  dihgation  will  be  a  unit,  without  per- 
sonal pride  of  opinion,  in  urgiug  the  var- 
ious measures  which  havo  been  recom- 
mended. 

The  subjects  discussed  at  a  meeting  held 
in  Senator  Stanford' s  private  office  em- 
braced all  the  most  important  points.  Ke- 
presentative  Feltou  is  earnest  in  demanding 
au  increased  tariff  rate  on  raisins,  prunes 
and  nuts.  Representative  Morrow  has 
been  at  work  with  the  committee  of  pro- 
ducers framing  a  law  to  cover  the  sweet 
wine  and  brandy  questions.  Representat- 
ive Ht-^nley,  while  promising  equal  activity 
iu  harmony  with  his  colleagues,  says  that 
he  so  well  appreciates  the  justness  of  the 
political  views  of  Mr.  Carlisle,  who  will 
probably  be  the  next  Speaker,  that  he  is 
confident  there  will  be  representation  for 
the  Pacific  coast  on  the  Ways  and  Means 
Committee,  and  he  is  satisfied  that  the 
friendly  regard  of  the  new  administration 
may  be  relied  upon  to  aid  in  developing  our 
industrial  resources.  Senator  Stanford  has 
bt-en  reviewing  the  particular  wants  of  the 
State  and  will  be  prepared  to  demand  fair 
play  for  this  coast. 

AU  of  the  delegation  express  the  opinion 
that  the  most  vital  questions  at  the  present 
time  are  those  connected  with  horticulture 
and  viticulture  and  that  the  consideration 
of  measures  proposed  in  their  behalf  must 
occupy  their  attention  a  great  deal. 

The  most  difficult  bill  to  devise  is  one  to 
piactically  cover  the  question  of  unfair 
competition  with  falsifications  and  adultera- 
tions of  wines  and  brandies.  Great  sim- 
plicity, with  as  few  side  issues  as  possible, 
and  self  -  operating  provisions  are  to  be 
aimed  at  in  such  a  law.  The  members  of 
the  delegation  specially  desired  the  Com- 
mission to  prepare  the  draft  of  the  bill, 
after  carefully  considering  all  the  objects  iu 
view  as  well  the  obstacles  to  be  encouut- 
ered.  Each  point  in  the  study  of  the  work 
is  being  rtllected  upon  and  it  is  believed 
that  very  soon  the  ideas  suggested  may 
become  emboched  in  a  simple  law  that  can- 
not be  reasonably  opposed. 


PKO.nPT     ACTION. 


There  is  activity  along  the  whole  front  of 
the  progressive  column  of  viticulturists 
this  year.  Members  of  Congress  have 
beeu  in  conference  with  them  and  com- 
mittees to  assist  in  legislative  matters  have 
been  appointed.  The  attention  of  pro- 
ducers of  sweet  wines  and  brandies  is  spe- 
cially calh-d  to  the  appeal  for  co-operation 
which  is  now  in  circulation  as  most  worthy 
of  prompt  respouses. 


The   prices  of   young  wines  in  Italy  on 
October  ISfhwere: 

Cents 
Per  Gallon. 

Sco^lictto 26 

Pachino ....     19 

(tiposto 20 

Cftlaltria 28 

Barbetta 20  @  25 

Naples 19 

Asti  2S 

Sjracusa 26 

Marsala 85 


In  the  present  issue,  the  Mebchant  gives 
the  shipments  of  California  wines  by  sea 
for  the  month  of  November,  also  for  the 
first  eleven  months  of  this  year,  instituting 
a  comparison  with  the  same  period  iu  1HM4. 
We  further  give  the  overland  shipments  for 
the  month  of  September,  also  the  totals, 
by  sea  and  rail,  for  the  first  nine  months 
of  each  year.  In  the  sea  shipments  for 
November  there  is  a  decline  of  nearly  GO,- 
000  gallons  as  compared  with  the  previous 
month,  the  loss  being  equally  divided  be- 
tween the  Panama  line  and  other  routes. 

Tahiti  comes  to  the  front  with  a  larger 
amount  than  usual,  but  compared  with  the 
Hawaiian  Islands  it  will  bo  seen  that  tht 
value  of  the  wines  sent  to  the  Kanaka 
Kingdom  is  more  than  double  that  consum- 
ed by  the  Tahitians.  The  Sandwich  Is- 
landers evidently  like  their  liquor  of  good 
quality.  The  figures  show  a  total  increase 
in  our  sea  export  trade  of  over  100,000  gal- 
lons, less  than  a  third  of  which  is  by  the 
regular  Panama  line  of  steamers,  thus 
proving  a  gradual  and  steady  growth  of 
trade  in  other  directions.  The  figures 
stand  thus  : 

BY    SEA-NOVEMBER    1885. 
To—  Gallons.  Value. 

New  York 7,949  $2,964 

Tahiti 1,953  616 

Hawaiian  Islands 1,794  1,296 

Mexico 602  401 

ViLt-ria.  B.  C 512  376 

Santa  Kosalia 392  1 95 

Japan 307  226 

A 1  taU 24  5  204 

China lt'5  109 


13.859 
By  Panama  line  of  steamers..    96,739 


$6,387 

$50,874 


Total 110,698  $67,261 

ELEVEN  MONTHS'  SEA  SHIPMENTS. 
Year.  Panama  Line.        Other  Routes. 


GatloiiB 

1885 1,034.789 

1884 1,004,586 


Increase, ,1885  . 


30,203 


Gallons 

167,497 

97,163 

70,334 


Overlaad    Shipmoiits. 

The  overland  shipments  of  wines  for 
September  show  an  increase  of  over  50,000 
gallons  as  compared  with  August,  the  in- 
crease being  entirely  in  the  trade  done  from 
San  Francisco.  The  following  are  the 
figures: 


San  Francisco.. 

Los  Anyeles 

Sauranierito. . . . 

Stockton 

San  Jose 


Totals.. 


Northern     Southern    Total    No. 
Route.  Route.      of  ^llons. 


46,195 
9,501 

22.201 

3,456 

506 

81,889 


198,- 
24,533 

6,92.- 


244.9f»0 

34,034 

29.126 

3,456 

1,640 

313,246 


The  total  overland  shipments  for  the  first 
nine  months  of  188-t  and  1885  were: 
Year.  Eiyht  Months.         Sept.    Total  Gallons. 

1885 1.932,370       313,246       2,245,616 

1884 1,523.940       189.333       1,713.273 

Total  gain,  9  months,  1885 532,343 

SEA    AND    KAIL. 

The  entire  business  for  the  first  three- 
quarters  of  1884  and  1885  is  given  iu  the 
following  table,  and  shows  a  gain  for  the 
present  year  of  574,277  gallons: 

NINE  MONTHS'  WINE  TRADE-SEA  ANT)   RAIL. 
Year.  By  Sea.  By  Rail.  Total. 

1.SM5 121,431      2,245,616      2.245,616 

1884 79,497      1,713,273      2,367,047 


Increase,  9  months,  1885. 


RAISIN     SHIPMENTS, 


The  raisin  export  trade  for  the  present 
season  commenced  early  in  September  and 
aggregated  the  very  respectable  total  of 
407,780  pounds.  Stockton  was  the  main 
distributing  center,  shipping  almost  half  of 
the  whole.     The  figures  are  as  follows: 


Northern  ltout«.  6.  Route. 


From—  Pounds. 

Stockton 200,000 

Los  AnK«Ie3 67.900 

Sacramento 24.00O 

San  Francisco. . . .  10,2iK) 


46,200 
30,<>0O 
28,790 


Totol  No. 

of  lbs. 

200. Olio 

II  l.KHt 

.M,)iiiO 

39,081 1 


Totals 302,190       105,590      407,780 


THK   CHIEF   STIOY    OF    THE    YEAK. 


PolDtM   In   (he    ProB^rena  of  InvefillKa> 
tioii  or  DifDcult  FermeuCnlluuM. 


There  is  nothing  essentially  new  to  bo 
learned  at  the  office  of  the  Commission,  con- 
cerning the  progress  of  efforts  to  master  the 
situation  with  respect  to  badly  fermented 
wines.  Many  promising  experiments  are 
under  way  but  results  are  yet  too  vaguely 
indicated.  Several  difft.-rent  lines  of  treat- 
ments are  being  pursued,  based  on  varying 
theories.  The  Commission  however  holds 
out  the  hope  that  it  can  be  demonstrated 
almost  with  certainty  that  in  future  the 
diflSculties  encountered  this  year  may  be 
prevented  hereafter  by  very  simple  methods. 
It  is  not  so  difficult  to  prevent  arrested  and 
diseased  fermentations  as  it  is  to  cure  the 
wines  after  the  mischief  has  been  suffered. 
The  treatment  of  arrested  and  lactic  wines 
with  tannin,  cream  of  tartar  and  tartaric 
acid,  followed  up  by  frequent  racking  and 
agitation,  using  great  care  to  free  the  wines 
from  their  lees  as  rapidly  as  possible,  is  the 
work  of  the  present.  Where  it  is  practi- 
cable, the  mixing  of  such  wines  having 
different  degrees  of  sugar,  tends  to  promote 
healthful  clarification  and  fermentation, 
especially  if  portions  of  the  wines  mixed 
are  light  and  acid  and  reasonably  well  fer- 
mented with  plenty  of  tannin.  In  this  line 
of  work  some  time  is  needed,  the  wines  as 
they  are  worked  out  forming  a  base  for 
further  mixing  until  the  cellar  becomes  uni- 
form. It  is  well  known  that  the  mixture  of 
two  wines  generally  sets  up  some  kind  of 
action,  and  tends  to  cause  precipitations  of 
matters  in  suspension,  the  first  effect  being 
a  cloudiness.  If  the  wine  maker  could  have 
a  well  fermented  piquette  to  make  these 
blends  on,  his  work  would  be  easier.  The 
most  difficult  to  accomplish  is  to  excite  re- 
fermentation  where  no  such  blending  is 
practicabl  e,  but  frequent  pumping  over, 
each  time  excluding  the  lees,  is  oLsome  ad- 
vantage. While,  in  their  diseased  condition, 
wines  cannot  be  clarified  unless  something 
is  done  to  kill  the  ferments.  Antiseptics 
should  not  be  used,  so  as  to  prevent  the 
fermentible  character  of  the  liquid,  which 
has  yet  its  sugar  to  be  reduced.  The  Com- 
mission intends  to  test  thoroughly  whether 
p.ist».uriziug  these  sickly  wines  with  subse- 
quent clarification  may  not  render  them 
more  susceptible  to  the  action  of  healthy 
yeasts. 

The  method  first  described,  viz.:  Agita- 
tion, with  blending  after  treatment  with 
tannin,  etc.,  is  now  being  well  tested  iu 
Napa  County  by  Mons.  Courtois,  who  has 
bet-n  at  work  lately  ou  a  large  scale  for  cer- 
tain wiue  makers.  A  ridiculous  report  that 
by  some  fioauspocus  method  he  was  suc- 
ceeding iu  "evaporating'"  the  sugar  in  a 
few  hours  has  been  in  circulation.  This 
was  caused  by  an  air  of  mystery  surround- 
ing his  operations,  which  is  only  too  com- 
mon with  those  who  desire  to  magnify  their 
skill.  Mr.  Courtois  is  a  young  gentleman, 
who  has  had  experience  in  the  south  of 
Frauce,  Spain  and  Italy,  and  knows  how 
much  the  vine  growers  there  are  afflicted 
by  similar  difficulties  of  fermentation.  He 
is  aiming  in  an  iuteUigent  way  to  perform 
some  practical  experiments  to  test  certain 
theories  and  rules  that  he  has  brought  with 
him,  and  it  is  to  be  hoped  that  he  will  be 
of  some  assistance  to  us  all.  Arrested  and 
stubborn  fermentations  are  as  much  a  mys- 
tery in  the  arid  regious  of  the  Medit»-r- 
ranean  as  they  are  here;  but  skilled  oper- 
ators there  know  generally  better  than  we 
do  the  virtue  of  fouetage,  which  means  the 


5G 


SAN    ERAKCISOO    MERCHANT. 


D  ecember  4,  1885 


prooeKS  of  "whipping''  tho  winoH  that  do 
uot  clonr  wrll.  Whipping  in  ti  ctisk  ik  tiu 
easy  thing  to  ilo.  With  lurgL'  tnnks  we 
niUHt  rcHort  to  violuut  pumping,  beimj  cire- 
fnl  each  time  juU  to  Ut  the  Itrs  tjei  in  at/aiu. 
How  to  '*c«t*'  wiin'8  with  on«  pi-r  cent,  of 
BUgar  witli  thosu  showjug  four  or  iiuirr  pi-r 
cent,  is  plain  to  any  om-.  So  if  there  art- 
any  light  nv'ul  wines  of  Inst  year  to  work  in 
witii  thiKe  swoetish  new  growths  n  donhk- 
advantage  may  be  gained.  How  to  im- 
prove on  these  idean  is  now  being  tested  by 
methods  which  will  soon  be  reported. 

Let  it  be  generally  known,  however,  that 
nothing  but  advantage  can  come  from  con- 
stantly repeated  rackings  and  separations 
from  the  lees  from  this  time  until  spring. 
fresh  tannin  being  added  just  l>efore  spring 
lennentation  if  ueeded,  as  will  be  sliown 
by  tho  degree  of  precipitation  that  has 
taken  place.  During  this  work  care  must 
bo  t(ken  to  prt^vent  aeetification. 

Our  readers  arc  specially  invited  to  study 
carefully  these  suggestions  as  they  are 
given  out  from  the  Commission,  realizing 
that  in  this  feature  of  wine  making  the 
rest  of  the  world  is  uot  in  advance  of  their 
present  achievements,  except  in  skill  and 
energy  of  experienced  workmen.  We  pre- 
dict that  it  will  not  be  long  before  the 
people  of  tho  Mediterranean  and  the  Cape 
of  Good  Hope,  who  suffer  from  difficull 
fermentations,  can  learn  something  from 
ns,  as  we  do  now  in  respect  to  other  points 
of  the  industry  from  Central  and  Northern 
Europe,  where  difficult  fermentations  are 
scarcely  known. 


MILDEW.    OK     MII^DIOi;. 


A  recent  dispatch  from  Washington 
announcing  the  French  success  of  sulphate 
of  iron  and  lime  against  mildew,  is  con- 
fusing the  minds  of  many  people  here. 
Tho  truth  is  that  this  remedy  has  be<n 
known  for  some  time  and  is  referred  to  in 
the  reports  of  the  State  Viticultural  Com- 
mission. The  French  are,  however,  making 
progress  in  the  methods  of  applying  the 
remedy.  The  confusion  arises  from  the 
fact  that  our  vine  growers  have  eiToueously 
fallen  into  the  habit  of  calling  the  fungoid 
diseases,  mostly  affecting  our  vines,  mildew, 
which  disease  wo  really  do  not  suffer  from. 
except  in  rare  instances.  Mildew  is  well- 
known  in  Eastern  States  where  humid  at- 
moapheros  jirevail  in  Summer,  but  oven 
then  it  apjiears  too  confused  in  its  applica- 
tion. The  mildew  of  the  vine  is  the  per o- 
nospera  vilknla.  It  has  of  late  years  ap- 
peared in  Europe  and  in  tho  attempt  to 
imitate  in  French  our  pronunciation,  it  is 
there  spelled  MUdinu.  It  is  generally  be- 
lieved in  France  that  the  disease  was  im- 
ported on  American  vines.  It  resists  the 
action  of  sulphur  as  applied  for  the  oidium 
(erroneously  called  mildew  here);  but  has 
been  found  to  succumb  to  powdered  sul- 
phate of  iron  and  lime — dusted  on  the  vines 
or  to  a  wash  of  a  very  strong  solution  of 
the  8ul]d)ate  applied  during  Wuter  after 
pruning.  Tho  disease  is  favored  by  rainy 
and  foggy  weather  and  is  apparent  here 
within  tho  constant  inllnence  of  sea  fogs. 
The  wild  vine  of  California  jierishes  under 
this  disease  in  France,  and  it  may  be  for 
the  same  reason  that  our  wild  vines  ore  not 
found  near  the  sea-eonHt. 


Mr.  M,  Denicke,  ihe  llesident  Viticul- 
tural Inspector  at  Fresno,  writes  to  the 
Mkiichant  that  Zinfandel  fermentations 
have  givtn  more  trouble  than  the  newer 
varieties.  Of  red  varieties  the  Caiignan 
bfts  feniunted  tho  eaoiest. 


NOTEH    FROM     HAWAII. 


Honohihi  advices  report  rather  an  im- 
provi'd  condition  of  trade,  although  the 
njovenunt  is  uot  very  visible.  There  is 
no  doubt,  however,  that  the  tendency  is 
towards  improvement,  and  that  inasmuch 
as  '*  bed  rock  ''  has  been  touched,  and  as 
there  is  an  absence  of  spi-eulation,  the 
hardening  process  will  continue.  This  is  a 
mutter  of  more  than  passing  interest  to  Sun 
Francisco  merchants  and  Pacific  Coast 
producers  generally,  seeing  that  the  Hawaii- 
an Islands  form  our  best  market. 

We  are  also  glad  to  observe  a  colonization 
movement  on  foot,  looking  to  the  segregat- 
ing of  several  large  estates  on  the  island 
of  Oahn,  upon  which  Honolulu  is  situated. 
It  is  proposed  to  form  a  Hawaiian  Colon- 
ization and  Trust  Company  to  acquire  the 
freehold  estate  of  Mr.  James  Campbell,  on 
the  slopes  of  the  Waianae  mountains  and 
extending  down  to  the  western  arm  of  Pearl 
harbor,  upon  which  it  has  five  miles  of 
water  frontage;  also  Mr.  Campbell's  valu- 
able Kahnku  ranch  on  the  other  side  of 
the  Island,  and  Mr.  John  Paty's  leasehold 
pro]>erty  intervening.  These  combined 
properties  contain  about  G3,250  acres  of 
freehold  and  52,500  acres  of  leasehold,  held 
upon  long  tenure  at  a  very  low  rental.  The 
present  net  income  from  these  properties  is 
SGI, 715  per  annum.  The  prospective  in- 
come, outside  the  colonization  scheme,  as 
set  forth  in  the  prospectus  with  detailed 
precision,  is  $100,000.  The  company  is  to 
be  organized  with  a  capital  of  $1,200,000, 
of  which  the  promoters  have  subscribed 
$400,000,  leaving  the  balance  to  be  sold 
at  par  to  caiTy  out  the  purposes  of  the  or- 
ganization. The  properties  are  securely 
fenced,  with  suitable  buildiugs  for  stock- 
raising.  The  town  site  on  Pearl  harbor  is 
very  vahiable,  as  are  the  sugar  and  rice 
lauds.  The  country  is  well  grassed,  and 
would  raise  every  variety  of  citrous  fruit  to 
perfection,  also  grapes,  peaches,  apricots 
and  the  tig  tree.  Coffee  grows  freely 
where  planted  all  over  the  Island,  and 
would  do  Well  on  the  estates  mentioned, 
t  will  be  remembered  that  the  United 
States  Government,  some  years  ago,  wanted 
Pearl  harbor  for  a  coaling  station,  its  en- 
trance being  just  ten  miles  from  Honolulu. 
The  promoters  on  the  prospectus  are  men 
of  wealth  and  influence  in  that  city.  It 
may  be  noted  that  the  present  income  from 
the  properties  mentioned  is  equivalent  to  a 
5  per  cent  return  on  .the  $1,200,000.  It 
might  bo  verj  easily  doubled.  About  15,- 
000  head  of  cattle  and  2G0  horses  and 
mules  go  with  the  estate. 

We  jiarticularize  this  matter  because  it  is 
the  tirnt  attenqit  of  the  kind  ever  made  in 
the  Hawaiian  Kingdom,  and  if  it  be  success- 
ful it  will  lead  to  the  breaking  up  of  other 
large  estates  and  the  settlement  of  an  in- 
dustrial population  in  that  country.  This 
is  greatly  to  be  desired  for  many  reasons, 
but  specially  because  it  will  create  diver- 
sified industries,  increase  the  demand  for 
labor,  and  iniprove  our  business  connections 
with  the  Islands. 

Further  it  may  be  stated  that  the  P.  C. 
AdveriisQT  of  a  late  date  published  a  letter 
from  a  gentleman  writing  from  the  New 
United  Service  Club,  London,  asking  for 
information  regarding  the  Islands,  and 
stating  that  many  persons  would  gladly  go 
there  to  make  homes,  if  they  could  obtain 
precise  information  regarding  them. 

From  the  sugar  cane  districts  there  is 
only  one  report.  The  crop  looks  superb, 
and  with  the  improved  methods  of  extract- 
ing the  sugar  now  in  use,  the  yield  per  acre 


will  undoubtedly  be  higher  this  year  than 
ever  before.  Itice  will  be  nu  average  crop. 
Banana  and  other  fruit  culture  is  on  the  in- 
crease, but  the  former  only  deserves  men- 
tion as  jiroducing  a  valuable  exp<)rt.  Th<- 
banana  export  now  stands  fifth  on  the  list 
of  Hawaiian  national  products  and  is  cap- 
able of  great  development. 

Infornuition  also  reaches  us  from  Hono- 
lulu that  Messrs.  Okura  &  Co.,  with  a  few 
rich  merchants  of  Tokio,  are  about  lo  es- 
tablisli  a  trading  station  at  Honolulu  to  be 
called  the  NiH'u  Sliokwai.  This  is  a  begin- 
ning for  the  Japanese  to  go  outside  their 
own  country  and  Corea.  So  intimate  are 
the  relations  of  Hawaii  and  Japan,  how- 
ever, that  we  shall  not  be  surjuised  to  find 
that  quite  a  commercial  colony  of  Japanese 
has  been  established  there.  They  do  not 
take  kindly  to  the  Chinese  who  were  es- 
tablishi'd  in  the  countiy  bifore  themselves, 
and  will  doubtless  use  their  political  and 
social  influence  to  compel  the  Chinese  to  go. 


Aiu    More    Brautly. 


It  appears  from  a  report  just  furnished  to 
the  Academy  of  Science  by  Isl.  Girard,  the 
Chief  of  the  Palis  Municipal  Laboratory, 
that  the  production  of  genuine  brandy  has 
almost  ceased  in  France.  During  the  de- 
cade 1840-50  the  quantity  of  alcohol 
annually  distilled  in  the  country  av- 
eraged some  25,000,000  gallons,  seven- 
eighths  of  which  was  obtained  from 
wine.  In  18^^,  though  the  quantity 
of  spirits  manufactured  had  more  than 
doubled,  not  quite  half  a  million  gallons 
were  the  distilled  juice  of  the  grape.  Most 
of  the  alcohol  now  produced  is  made  from 
grain;  but  a  certaiu  proportion  of  it  is  ob- 
tained from  ihe  distillation  of  cider  and 
perry  and  even  beetroot,  molasses,  and 
potatoes  are  made  to  furnish  a  spirit, 
though  of  a  very  inferior  kind.  M.  Girard 
says  that  the  grain  spirit  would  be 
fairly  wholesome  if  it  were  sufficiently 
rectified  ;  but  this  is,  it  appeors,  never 
the  case.  As  for  the  other  forms  of 
alcohol  enumerated,  they  are  one  and  all 
chai'ged  with  poisonous  eli-ments  of  the 
most  deadly  character — acids,  ethers  and 
essential  oils — and  M.  Girard  attributes  the 
increase  of  insanity  in  certain  of  the  de- 
partments mainly  to  the  growing  consump- 
tion of  these  vile  substitutes  for  the  com- 
paratively harmless  French  brandy  of  the 
olden  times.  — A'eio  York  Evening  J'od, 
Koi\U,  1885. 


ilow    to    Hcpp    Wines. 


Wine  nmy  be  kept  for  various  periods; 
but  good  ordinary  wine  is  never  better  than 
at  three  or  four  yeai-s  old,  though  it  nmy 
keep  sound  for  twenty  years.  It  is  now 
very  difficult  to  get  pure  wine.  Water  is 
oft4-n  added  at  the  time  of  ju-essing  equal  to 
the  quantity  of  wine,  and  fermented  with 
it;  thus  the  two  become  blended,  and  pure 
alcohol  gives  the  strength.  People  who 
use  pure  wine  can  detect  at  once  any  adul- 
teration. Once  we  added  something  to  our 
own  wine.  There  bad  been  a  very 
abundant  crop  of  grapes,  owing  to 
an  nnusiuU  amount  of  rain  having 
fallen  when  the  grapes  wt-re  swelling. 
The  amount  of  wine  was  more  than  one- 
third  above  the  average,  and  though  clear 
and  pure  it  seemed  weak.  We  thought  it 
eonld  not  stand  a  hot  summer,  and  con- 
sulted a  local  authority,  who  recommended 
a  bottle  of  brandy  or  may  be  two,  to  be 
added  to  each  cask  of  about  forty  gallons. 
The  advice  was  followed,  and  the  wine  was 
spoiled — the  pure  taste  of  wine  was  gone, 
although  it  remained  perfectly  sound.  It 
was  no  pleasure  to  drink  it,  and  we  cou- 
eigned  it  to  the  domestics.  A  small  cask 
that  had  not  been  doctored  or  fortified  kept 
perfectly  well,  and  turned  out  an  txcelleut 
wine.  The  best  wine  comes  from  high 
ground,  but  quantity  gives  way  to  quality. 
Stony  ground — often  old  quarries — pro- 
duces a  high  quality  of  wine — bright,  light 
and  wholesome.  In  the  plains  below  you 
have  quantity,  but  coarse  ond  heavy  wine. 
The  taste  of  earth  is  often  discernible,  and 
strong  manuring  often  increases  this  defect. 
Hillsides,  with  a  southern  aspect,  are  the 
best  sites  for  vineyards. — St.  Louis  Jireicer. 


KeHiM  ta  n  t    Koots. 


All  reports  agree  that  the  phylloxera  is 
gradually,  but  surely,  spreading  over  the 
State.  But  for  the  fact  that  the  present 
scourge  is  of  the  wingless  variety,  every 
vineyard  would  have  been  infected  ere 
this.  All  remedies  for  its  destruction  here 
prove  utter  failures,  notwithstanding  the 
great  promises  made  by  the  advocates 
thereof.  The  last  grand  failure  was 
the  quicksilver  remedy  ;  this  has 
gone  the  way  of  all  the  rest.  Tlie 
only  sure  remi  dy  is  in  the  resistant 
stock.  France,  which  lost  2.000,001)  acres 
of  vines  by  the  phylloxera,  has  nearly  re- 
covered its  former  position  by  means  of  the 
resistance  stocks.  Thi;  vines  bijtr  as  well, 
if  uot  better,  than  on  their  own  root-*,  while 
the  (piiiliiy  of  the  grape  is  nut  aff.  i^ti  d.  Is 
it  not  the  part  ot  wisdom  and  ])nidence, 
then,  to  plant  so  as  to  insure  against  the 
pest  that  came  near  destroying  all  tin-  vine- 
yardsof  Eui'ope?  Several  vineyards  in  this 
couuti'y  are  already  affi-cted,  and  whili-  we 
are  trying  useless  r<-medies  tin?  insect  may 
be  insidiously  destroying  the  work  of  years, 
compelling  vineyard  men  to  tear  up  th-ir 
vines  ami  replant,  setting  the  wine  interest 
back  a  score  of  years. — San  Jost  Mercury. 


The  following  mixture  for  closing  aper- 
tures in  casks  and  tanks  is  recommended 
by  the  Italian  Wine  Gazette:  One  thousand 
parts  of  beeswax;  170  parts  of  turpentine; 
52  parts  of  olive  oil;  100  parts  of  oxide  of 
lead  (minium);  10  parts  of  cinuobar  (sul- 
fure  of  mercury.)  On  a  slow  tire  the  first 
three  ingredients  are  pounded  and  mixed, 
then  allowed  to  cool  and  before  becoming 
solid,  the  minium  and  cinuobar  added — the 
whole  well  agitated  before  absolute  cooling. 


Mr.  O.  A.  Dearing  of  San  Francisco  is 
the  author  of  a  pamphlet  on  "Printing  for 
Profit."  He  deals  with  tho  arrangement 
of  an  office  in  detail  for  the  purpose  of 
economizing  space  and  saving  time — which 
is  money.  The  pamphlet  is  filled  with  illus- 
trations of  new  and  necessary  furniture 
and  fittings,  and  is  altogether  vvry  interest- 
ing and  instructive. 


Wells,  Fargo  &  Co.'s  new  money  order 
system  should  prove  of  immense  benefit. 
It  is  a  convenient  system  and  tho  rates 
charged  are  very  inconsiderable.  There 
should  now  be  no  delay  in  the  remittance 
of  subscriptions  due  from  our  country 
friends. 


Felix  Gillet  of  the  Barren  Hill  Nurseriei, 
Nevada  City,  has  issued  his  descriptive  cata- 
logue for  the  Season  of  I880-G.  Among  his 
specialties  are  178  varieties  of  table,  wine 
and  raisin  grapes,  walnuts  and  other  nut 
b  aring  trees,  pruues,  olives  and  other 
choice  fruit  trees. 


There  have  been  several  inquiiits  at  this 
office  relative  to  tho  "  Universal  Grafting 
Duvice  "  as  used  by  Dr.  Cougar  of  Pasa- 
dena, who  has  kindly  promised  to  supply 
us  with  further  particulars. 


December  4,  1885 


SA^    PRANCISCO    MEBOHAXT. 
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raliroruia    Viliciiltiirc. 


To  ilie  Edilor  uf  Jiunfurl's  Jriiie  and 
Spirit  firculur—HiR:  The  grent  object  of 
tbi!  viticulturisls  of  C'aliforuiii  is  to  get 
tluir  wines  to  consumeis  in  the  same  inue 
comlitiou  thiit  they  were  wh.  n  they  left 
their  bauds.  To  aecompiisli  this  aud  at 
the  siiiue  time  advertise  their  goods,  they 
are  iiatrouiziug  tlie  great  expositions  of  the 
country;  aud  with  the  assistance  of  a  great 
expert  like  Mr.  F.  Pobudorff  they  are  edu- 
cating the  tastes  of  the  masses,  familiariz- 
ing them  with  the  uses  aud  waruing  them 
against  abasing  this  popular  beverage. 
Mr.  I'ohndorff  not  oulv  tells  a  man  or  a 
woman  what  wines  to  drink,  but  how  to 
drink  as  well.  It  is  his  mission  to  encour- 
age the  drinking  of  a  pure  wine  in  modera- 
tion, aud  yet  to  avoid  that  excess  that 
brings  reproach  on  intoxicants. 

Is  there  uot  a  field  here  for  a  Kentucky 
Distillers'  Association  to  work  in  with  great 
benefit  to  the  industry  aud  to  the  masses 
as  well  ?  That  people  will  driuk  some- 
thing is  a  foregone  conclusion,  and  as  th' 
temperauce  party  has  succeeded  appareutly 
only  in  substitutiug  "ret  gut"  for  an  aver- 
age article,  is  there  uot  an  opening,  such 
as  may  uot  occur  in  every  geueration,  for 
the  manufacturers  of  Kentucky  Bourbon  to 
enter  the  missionary  field  and  do  a  real 
work  of  reform  ?  I  think  the  time  has  ar- 
rived when  BU  actual,  working  organiza- 
tion may  be  effected  amouff  distillers  and 
results  of  the  most  satisfactory  nature  be 
shown  in  each  report  of  the  secretary. 

Of  all  the  beverages  in  the  world,  none, 
perhaps,  admits  of  greater  adulteration 
thau  does  whisky;  and  of  them  all,  none 
ought  for  the  good  of  humanity  be  kept  in 
a  purer  state.  It  is  very  well  for  those 
who  adulterate  to  say  that  "the  addition  of 
so  and  so  is  not  an  injury,  but  really  an 
advantage  to  whisky,  making  it  more 
palatable  and  of  less  effect  on  those  who 
driuk  it;"  but  if  such  be  really  the  case, 
then  why  do  the  finer  bars  decline  to  sell 
any  but  an  aged  aud  a  pure  whisky  ?  Why 
do  we  find  the  better  saloons  of  the  country 
refusing  to  buy  any  but  double  stamp 
goods  for  fear  their  taste  may  deceive  them 
at  the  moment  of  buying,  aud  cause  them 
to  put  ou  their  bars  a  liquor  with  foreign 
ingredients  ?  Why  do  we  find  so  little 
drnukeuness  about  the  places  where  pure 
liijuurs  are  sold  ? 

One  of  the  highest  authorities  in  med- 
icine in  this  city  once  wrote  (in  substance) 
that  should  people  driuk  only  a  pure  whisky, 
and  that  with  sufficient  age  to  eliminate 
the  fusel  oil,  the  evils  of  intemperauce 
would  shriuk  enormously  in  volume.  I 
presume  that  at  least  ninety-nine  out  of  a 
hundred  of  the  distillers  of  Kentucky  will 
agree  with  the  authority  quoted,  and  I  am 
sure  that  all  of  them  would  be  glad  to  see 
a  reform  of  this  kind  brought  about. 

Who  are  better  situated  to  bring  about 
such  a  reform  tbau  the  distillers  themselves, 
■  and  who  else  would  profit  so  largely  as 
they  would  by  the  effect  it  would  have  ? 
In  the  house  of  Taris,  Allen  &  Co.,  of 
New  York,  we  have,  if  I  am  not  badly  in- 
formed, an  example  of  what  can  be  doue 
in  this  way.  It  seems  to  have  been  the 
policy  of  this  house  to  first  age  their  goods 
and  then  educate  the  people  to  pay  for  aud 
drink  them. 

It  may  have  been  merely  a  business 
move  ou  the  part  of  these  gentlemen,  but 
their  success  proves  that  such  au  endeavor 
is  within  bonds,  and  uo  one  cau  doubt  that 
it   is  of   inestimable  value   to   those   who 


drink  their  whiskies.  In  Chicago,  the 
house  of  Chapin  &  Gore  have  effected  a 
similar  reform,  aud  there  cau  be  but  little 
doubt  that  in  influencing  the  sale  of  old 
and  pure  whiskies  these  gentlemen  have 
lone  much  for  the  cause  of  real  temper- 
auce. But  to  return  to  onr  first  proposi- 
tion, viz:  that  the  Kentucky  Distillers' 
Association  take  this  work  in  hand  and 
carry  it  throughout  the  length  and  breadth 
of  the  laud. 

My  idea  would  be  for  the  Associatiou  to 
first  organize  thoroughly,  with  one  pjiid 
oflici  r,  who  should  be  a  man  of  great  in- 
formation, like  Charles  A.  Wetmore,  of 
Cahforuia,  for  instance.  Then  let  them 
establish  a  warehouse  where  free  whisky 
would  be  stored  at  a  nominal  rate  (say  oue 
or  two  cents  per  barrel  per  mouth)  on  con- 
dition that  it  should  remain  until  it  was  six 
or  eight  years  old.  This  would  furnish 
matured  whiskies  to  work  on.  Now  let  the 
officer  referred  to,  at  the  instance  of  au  ad- 
visory board,  carry  samples  of  these  goods 
to  expositions,  fairs,  and  places  of  like 
character,  and  being  supplied  with  samples 
of  ordinary  "  mixed  whisky  ''  compare  the 
two,  and  show  the  differeuce between  them. 
Let  him  tell  the  people  all  about  whisky, 
As  Mr.  Pohndorfl'  does  about  wines  and 
brandies,  and  urge  them  to  demand  a  pure 
article  aud  drink  no  other.  This  geutle- 
man  could  also  take  orders  for  fine  old 
whiskies  to  be  supplied  from  the  warehouse 
mentioned  above  and  in  this  way  perhaps 
create  an  immediate  return  for  the  expend- 
itures incurred. 

Of  course  the  consumption  of  Kentucky 
whisky  would  be  about  trebled  should  pure 
wliisky  only  be"  used,  but  this  would  not 
break  the  heart  of  Kentucky  distillers,  I 
am  sure. 

But  I  have  said  enough  on  the  subject  no 
doubt,  and  having  given  the  hint,  I  would 
like  very  much  to  see  such  men  as  J.  M. 
Atherton,  Geo.  T.  Stagg,  T.  J.  Megibben, 
Geo.  W.  Swearingen,  T.  H.  Sherley,  Her- 
man Beckurts,  E.  J.  Ctirley,  Geo.  H.  Moore 
and  othi  rs  who  might  be  named,  take  the 
question  in  hand,  analyze,  and  if  it  has 
meaning,  utilize  it.  Sobkiquet. 


WM.  T.  COLEMAN  &  CO. 
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The  wine  filter  of  Geo.  J.  Hutehiugs  of 
Ballimore,  a  notice  of  which  appears  else- 
whire,  is  said  to  be  of  special  practical  util- 
ity for  wine  makers.  It  is  claimed  that  the 
filtering  medium  used  is  perfectly  innocu- 
ous, aud  does  uot  impair  the  flavor  of  the 
wine  or  cause  any  waste  among  the  lees,  as 
the  wine  passes  through  bright  to  the  last 
drop. 


I  Agents  anJ  Brokers  in  every  Conuiiereiul  City  of  Prominence  in  the  Union. 


WE  MAKE  A  SPECIALTY  OF  H\NDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 


And  amongst  ottiers  we  are  A^rents'tor 


Riverside  Fruit  Company  of  Riverside, 
McPherson  Bros,  of  Orfnge, 


Miss  Mary  F.  Austin  of  Fresno, 
T.  C.  Whi'3  of  Fresno. 

\Vit>i  liiai])   otMcr  of  the  Most  I'roniinenl  Curi  r<  of  tliis  State- 

«iir  Faoilili<".3f<>p   IT..ni|.tl}   Plaeii.s  nn.l    wi.l.ly  Dislribulln;.'  Tlieir  Prodnce 

fail  be  Astcrtalueil  Ipoiii  «h<-  AI...VO  wpll-kuowii  turers. 


We  are  at-»  I.ar^'e  Ilaii-llers'^of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


Ailvaucet  Ma  le  When   Keqilireil, 
4iilVfii,     Ail<lreN«* 


III  Full  Iiirurmalloii  of  .narkets  Promiitiy 


Wm.  T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F. 


ALFRED  GREENEBAUM  &  CO. 

IMPORTERS  AND  COMMISSIOX  MERCHANTS. 

AVINE   COOrERAGE. 
PUNCHEONS,  BARRELS  &  HALF  BARRELS, 

Direct  Shipments  from  the  East. 

Sherries    and   Blending    Ports. 


Juice,   Blending 

ini'i»KrKR>«  «»F 


Cherry 

A.Vn    .SUI.K    .AUE^irS  FOR    A 

Large  Line  of  Foreign  Wines  and  Liquors. 
Shippers  of  Cal  fornia  Wines. 

We  liavo  perfected  arransemenu  tl.rou.-houl  ti.e  Initol  SUf.s  and  turoue  for  llie  luarketiniof  C»li(or 
nia  Wines,  Fruits  and  Hone.v.    Coi.signmcuts  solii  iti-.l  and  lilieral  a,li  anecs  made, 


ROSE  GEfSnXB  UNLiESS  CORKS  BRANDED  "WILHEliMS  q,trEl.L.E. 


B.  V.  Cuttings. 


I  Offer  One  Million 


Ot  the  best  trietl  anti  scIcL-tcd  wine  cuttings,  g"*'"- 
anteed  healtliy,  carefully  prepared  and  from  first  cut 
titles,  and  mailc  only  to  order.  No  orders  will  be  le- 
t;i;ivi-d  after  Fchr-iary  1,  lrt8(>.  Will  deliver  at  any 
depot  of  San  Jose  or  Santa  CIahi.  f.o.  h.  §10  per 
1U0(I,  tule  iiocked,  '2.t  pet  cent  down-Portal  I'lous- 
sard,  Cabtrneta  i,ii"  bi'if'iJ  *">'  t'abcrnet  Sauvii:ii<>n 
imported  from  Moiitpplur  Station),  and  Teinlurier  or 
I'iedde  I'cnlrie.  (Vtit  Pineau  or  Crahb's  Black  Bur- 
jTundyand  M«rlot.  SI— Malbecs,  Slataro,  fircnaehe. 
Cari^nane.  Sauvij.'non  Verte.  Folk  Blanche,  IMan 
quctte  or  Clairettc,  and  etc  $i.50  for  all  other 
wine  jirapes,  well  known  as  the  Zinfandel,  Riesling.. 
Tr«m8>ii-au.  Cliarbon.  a'l,  and  etc.  First  orderci,  first 
served.     Discount  on  larye  orders.     Address 

J.  B.  J.  PORTAL,  San  Jose,  Cal. 


llLBIiipMIU 


ALFREDlEiSii'lMiW 


111    FRONT  STREET.  SAN    FRANCISCO 

near  FrAnkfort-on-tho- Maine,  and.ac^onl 

,n  iKuembcr  1H7H. 


The  Wilhelm  SpringU  situat.-d  at  Kr.M^h.l.Jn  ^'^^;';''^^i;l|\-i;^,V;:7;   p,;;,,,,.,..  ..f  w\c.hailcn.  the 

'      .1  bv  .illarwl\tK-^l:chtiiii-l5tlir.  u-Ii.ul  the  w.rM. 


ini:  to  thcaiial>-'iis  niadi 

author  ol  the  well-known  work  on  t^uantitati 

Its  i-ontf  nta  by  weiirht  niakv  it  tin 


;  Analys 


BEST  TABLE  WATER  IN  THE  WORLD. 
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SAN   TRANCISCO    MERCHANT. 


December  4,  1885 


«(IIEST10XM  AND  ANSWEKfl. 


Chas.  A.  Wvtinore,  Esq. — dear  sib:  I 
would  like  to  nsk  you  a  U-w  qxu-Mioun  in 
rrgnrd  tu  wiuo  uud  grinjus.  First  It-t  me 
Btate  thilt  I  urn  ft  griipu  raiser  and  maktt  my 
owu  ^jrupes  into  wiuo.  This  Bi'dson  I  am 
troubled  by  the  general  complaint  of 
checkHd  fi-riuontjition,  wiuo  too  BWt'c-t,  etc 
I  am  fxperimouting  soniu,  but  cannot  toll 
what  the  result  wilt  bo.  I  havu  about 
llOO  gallou»)  of  wine  that  was  left  over 
from  la«t  yoar.  It  is  light  in  color  (for 
claret)  and  seems  to  be  fermenting.  Now, 
what  would  be  the  n-sult  if  I  should  mix 
say,  equal  quautities  of  this  wine,  with 
that  of  this  year's,  that  has  plenty  of 
color,  but  is  not  fermented  sufficiently? 
Now,  n  question  in  regard  to  what  grapes 
to  plant.  I  wish  to  make  one  kind  of  wine, 
claret,  and  wish  to  plant  fur  that  purpose. 
I  planted,  last  yuur,  on  hills  of  a  deep, 
loose,  gravelly  soil,  in  which  grapes  seem 
to  grow  as  naturally  a^i  weeds,  Zinfandel, 
Mataro  and  Crabb's  Utirgumly,  all  of  whic;h 
nmde  a  large  growth,  particularly  Mataro 
and  Zinfandel.  How  do  you  think  it 
would  be  best  to  use  these  three  kinds  of 
grapes  in  wino  making?  If  togcthiT  in 
what  proportion?  In  fact,  do  you  think  I 
had  better  continue  to  plant  these  varieties 
and  in  what  proportions?  What  had  I 
better  do  with  tliu  tank  of  last  year's  wine 
that  is  fermenting?  Hoping  soon  to  hear 
from  you  on  these  points  I  remain 

Yours  truly,  M.  Y.  Luce. 

Heuldsbuig,  Nov.  20,  18H5. 


San  Francisco,  Decimber  2,  1885. 
Dear  Sir  :     Your   favor  of  the  20th  ult. 
was  duly  received,  but  was  delayed  by  the 
miiiU. 

How  to  treat  wines  that  have  been  ar- 
rested in  lernunlation  is  a  problem  not 
only  iu  this  State,  but  in  all  couutiies 
where  dry  and  hot  summers  prevail.  Sci- 
ence has  practically  done  nothing  to  solvt 
the  qnestiou,  so  far  as  published  works  an 
known.  This  is  no  doubt  because  the  scieu- 
titic  investigators  have  nearly  all  confined 
their  studies  to  regions  where  they  live — in 
France  and  Germany — where  these  diffi- 
culties are  scarcely  known.  The  Mediter- 
ranean coast  of  France,  the  vine  growiuy 
regions  of  Spaiu,  Portugal,  Italy,  Algiers, 
Greece  and  Asia  Minor  could  teach  us 
much,  if  we  could  secure  frank  statements 
from  experienced  uieu,  who  produce  and 
deal  in  the  wines  of  thost-  regions.  We 
have  had  very  few  in  this  State  who  were 
masters  of  their  profession  before  coming 
here,  and  exceedingly  few  from  the  por- 
tions of  Europe  to  which  we  must  look  for 
lessons  from  practice.  Mr.  Morel,  who 
made  for  himself  a  local  reputation  at  St. 
Helena,  came  from  a  family  of  French 
wiuo  makers,  with  generations  of  experi- 
ence, he  himself  having  worked  in  Algiers 
before  coming  to  America.  Ho  was  a  man 
of  much  vitieuUaral  learning,  acquainted 
with  scientific  theory  as  well  as#  successful 
practice,  and  was  speeijilly  qualifii  d  to 
grapphr  with  the  problems  presentid  hero. 
Unfortunately,  like  most  men  of  hia  coun- 
try and  class,  he  was  very  reticent,  and 
very  little  remains  of  his  knowledge  aft-  r 
his  death  to  benefit  the  State  of  his 
adoption.  There  is  now  another  of  his 
country,  who  has  hud  practice  in  Spain  and 
Italy,  as  well  as  at  Cetto  in  France,  where 
difficult  wines  aro  operated  upon,  but 
whether  he  will  prove  as  inventivt-  with  his 
resources,  or  more  oonimnuicative  than 
Mr.  Jlorel,  remains  to  bi-  proved.  This 
geutleman,  Mr.  V.  Courlois,  is  now  experi- 


menting on  wines   in  Napa  County,  but  an 

air  of  mystery  suiTouuding  his  work  has 
created  the  imjjression  that  he  is  relying  on 
secrets  of  his  profts.sion,  although  I  am 
myself  certain  that  skill  iu  action  and  judg- 
ment of  each  case  is  what  constitutes  his 
main  advantngn  over  others  who  are  work- 
ing in  the  same  Hue. 

Wo  aro  now  in  correspondence  with  an 
American  gontlenuin  who  has  a  vineyard  iu 
Tennessee,  and  who  has  been  some  time 
studying  viticulture  and  viniflcation  at 
Muntpelier,  in  the  South  of  Frauce.  This 
gentleman  will  be  of  great  aid  to  us  iu 
gathering  from  actual  practice  information 
that  may  assist  iu  the  duTelopment  of  cor- 
rect theories. 

There  aro  many  preconceived  notions 
concerning  fermentations,  based  on  imper- 
fect scientific  laboratory  work  iu  Eur 
opo,  which  we  aro  rapidly  unlearning.  Our 
great  obstacle  has  been  iu  divesting  the 
authorities,  which  wo  have  had  to  study,  of 
many  unfounded  theories  aud  false  state- 
ments of  fact;  but  I  am  quite  confident 
that  in  one  or  two  years  more  we  shall  have 
nuido  such  advances  that  we  may  hope  to 
bo  able  to  exchange  our  owu  teachings  for 
those  of  other  countries.  The  world  was 
uot  made  in  a  day,  neither  will  our  industry 
be  perfected  in  a  very  short  time. 

I  write  these  remarks  in  order  to  make  it 
appear  more  plain  that  it  is  uot  for  want  of 
diligence  that  more  positive  rules  are  not 
forthcoming  for  the  aid  of  wine  makers  aud 
to  encourage  careful  observation  aud  exper- 
imentation in  all  sections,  appealiug  to  all 
for  frauk  statemeiits  of  fact  aud  generous 
exchange  of  useful  discoveries.  Sfcretive- 
uess  will  be  our  chief  hindrance,  and  will 
lay  the  foundation  for  no  man's  greatness. 
I  would  advise  you  now  on  certain  known 
principles,  viz: 

First — The  blending  and  agitation  of 
wines  tends  to  promote  various  actions. 
Sediments  aro  more  rapidly  formed,  clear 
wines  may  become  cloudy  by  preciiutations 
and  combinations,  aud  fermentaliou  is  more 
or  less  excited.  Heuce  advantage  may  be 
takeu  of  this  principle  in  hastening  the 
working  of  wines  which  contain  fennenta- 
live  matter.  The  thorough  mixture  and 
frequent  agitation  of  wines  light  iu  sugar 
and  alcohol  and  with  excess  of  iruit  acid  in 
eonibination  with  heavier  products  contain- 
ing more  sugar,  etc.,  will  be  one  Hue  of 
effort  to  promote  the  completiou  of  ferment- 
ation. So  if  you  can  begin  with  portions 
of  the  vintage  aiul  kee]>  them  working  over, 
always  can-ful  to  avoid  letting  any  of  the 
heavy  lees  go  into  the  wines  when  racked; 
pumping  rapidly  and  with  energy  and  so  as 
to  most  intimately  mix  the  wines;  repeating 
this  process  freqiieutly  aud  steadily  until 
Spring;  adding  tannin  iu  sufficiency  to 
cloudy  and  sweetish  wines,  with  small  parts 
of  cream  of  tartar  well  dissolved  each  time 
of  racking,  and  if  none  of  the  wines  have 
much  free  tartaric  acid,  such  as  is  found 
usually  iu  second  crop  Zinfandel  and  Bur- 
ger, adding  also  about  one  pound  of  tar- 
taric acid  Ui  each  one  hundred  gallons  of 
wine;  you  will  by  such  treatment  do  nearly 
all  that  is  now  known  in  cellar  practici-, 
-xcepting  what  is  based  on  methods  which 
cauuiit  be  recommended.  Of  course  judg- 
ment must  bo  exfrcisi'd  constiiutly  in  each 
particular  case  with  fair  ordinary  knowledge 
of  wiU'fl,  their  soundness  and  streugth.  If 
your  T\ine8  have  already  twelve  to  fourteen 
per  cent  of  alcohol  with  unformented  sugar, 
it  is  plain  that  they  cannot  easily  work  out 
their  sugar  unless  blended  with  much  light- 
er wines.  For  such  accidents  hereafter  it 
would  be  well  if  wiuo  makers  should  make 


up  good  quantities  of   sound  piquette  by 

adding  water  to  their  pomace  when  first 
pressed,  using  tannin,  cream  of  tartar  and 
tartaric  acid  iu  fermentations.  With  such 
piquettes  Containing  four  to  six  per  cent  of 
alcohol,  well  clarified,  the  cellars  would 
contain  good  material  to  blend  with  heavy 
wines  that  will  not  fcrmeut  out. 

This  lesson  I  draw  from  common  prac- 
tice iu  liordeanx,  where  large  quantities  of 
sweetish  new  clarets  from  Spain,  fortilieu 
to  15  per  cent,  with  spirits,  aro  imported 
to  be  worked  over  with  piqiiettes,  and  to 
be  turned  out  as  good  table  wines,  well  fer- 
mented aud  popular  in  the  trade. 

If  you  have  light,  sound  acid  wines  of 
laat  year  iu  fermenting  condition,  such  as 
you  describe,  I  should  expect  good  results 
by  mixing  them  with  sweetish  wiues  of  this 
year,  adding  taunin  to  assist  the  refer- 
meutation  and  to  prevent  loss  of  color. 
Wheu  one  lot  is  through,  another  might  be 
started  with  this  as  a  base  of  operations,  if 
there  is  uot  sufficient  light  wine  to  blend 
with  all  to  be  worked  over.  The  addition 
of  a  little  fresh,  sound  yoast  each  time  tht- 
wiue  is  racked  and  worked  until  dry,  will 
aid  in  the  operation.  The  compressed. 
Potrero  yeast  sold  in  this  oily,  which  can 
be  had  by  express  daily,  if  fresh,  is  a  good 
material  to  use  wheu  frt-sh  must  cannot  be 
had  to  start  wine  yeast  with.  The  yeast 
should  be  first  excited  in  blood-warm  water 
for  several  hours,  with  a  little  sugar  or 
sweetish  wine,  before  putting  it  iu  the 
tank. 

Iu  case  there  is  acetic  acid  iu  the  wine, 
the  best  thing  to  use  is  to  apply  the  tartrate 
of  potash  (uot  bitartrate  or  cream  of 
tartar),  which  will  neutralize  the  acid;  but 
this  is  uot  easy  to  procure.  Generally  it  is 
well  enough  to  use  lime,  marble  dust  or 
chalk.  If  there  is  any  bitterness  after- 
wards, use  cream  of  tartar,  which  will 
change  the  acetate  of  lime  into  acetate  of 
potash.  But  iu  no  case  should  wine  that  is 
acetified  bo  mixed  with  souud  wine,  aud 
when  iu  marketable  condition  such  wines 
should  go  into  consumption  at  once,  as 
they  may  become  acetic  again. 

Lactic  acid  is  uot  so  much  to  be  feared 
when  once  well  neutralized;  but  a  plenty 
of  tanuiu  will  be  needed  to  keep  such 
wines  from  a  recurrence  of  lactic  fer- 
mentation so  long  as  any  sugar  remains. 

In  our  experimentation  wo  aro  loading 
towards  other  even  simpler  methods  of 
treatment,  but  it  is  too  early  to  speak  cou- 
fideutly  of  results. 

I  have  conceived  the  idea  that  by  patiteur- 
iziug  these  imperfectly  fermented  wines 
(heating  by  proper  method  to  140  degrees 
FahreuhbitJ  then  clarifying,  and  treating 
with  fresh  souud  yeast,  that  they  will  fer- 
ment out  well.  This  is  to  be  tested  at 
once.  The  idea  is  based  on  a  study  of  the 
action  of  ferments,  when  iu  diseased  con- 
ditions. 

Whatever  may  bo  the  results  of  your  ex- 
periments, please  inform  us  as  soon  as  you 
note  them,  so   that  we  may  all  profit  by 
divers  experiencoB.     Yours  respectfully, 
Chas.  a.  Wetmoue. 


The  Contest  Settled. 


The  Documents  Speak 
For  Tliemselves. 

Below  We  Publish  the  Awards  aa 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 

—  AT  Tllli  - 

New  Orleans  Exposition 

—  TO  THE  — 

ANTISELL  PIANOS 

-  OF  — 

SAN    FRANCISCO,  CAL. 


P.  S. — If  you  apply  heat  to  excite  fer- 
mentation, try  it  on  the  bottom,  or  under 
the  tank,  rather  than  attempting  to  heat 
the  whole  mass  regularly.  A  very  slight 
increase  of  temperature  at  the  bottom  will 
do  more  good  than  raising  the  whole  cellar 
to  a  uniform  degree. 

X  will  write  in  another  letter  about  var- 
ieties of  vines. 


IT  WILL  INTEUEST  THE  MUSICAL  PL'BLICAND 
persons  iatercstt:!)  in  tht;  purcliase  ot  Tianos  to 
reail  the  following  Jury's  award  ami  con^ratulfttionot 
the  United  Stutca  Coiiiiuistiiuni'Di  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Antiscll  Piano  Company 
of  San  Franeisoo,  Cal: 

Tl!E  WoRLIt's  IXDrSTRIAL  AND  OOTTON  CbNTB.V-       \ 

NIAL  ExrosiTiuN.  V 

Nkw  Oulfanh,  May  20,  lftM5.      ) 

MESSR.*^.  T.  M.  ANTlsELL  I'lA.NO  CO.— Crstlb- 
MKs:  At  the  closinj,'  of  the  Wnrld's  Industrial  and 
Cotton  Centennial  Exposition,  allow  us  tu  eon;rratul- 
ate  you  on  your  suecess  in  biin^  awarded  the  liijfhest 
award  of  merit  for  jour  Pianos  over  all  Auiorican  and 
foreign  exhibitors  and  coiuuetitors.  That  a  California 
manufacturer  should  win  the  flrst  prize  for  the  Best 
Piano  in  the  World  we  consider  well  worthy  of  niuu- 
tion  by  United  States  Contniissioners  ol  this  Exposi- 
tion. 

Frank    Bacon,    Preat,    Bd.  U.   S.   Com.,  Kansios. 
Geor-iC  L.  Shroup,  "  "       Idaho. 

Robt.  W,  Furnas,  "  "       Nebnidka. 

John  C.  Keftcr  lactinir^.  "  '*       Ohio. 

R.   E.   Flcmniinj:,  United  States  Com'r,  Dakota. 
John  S.  Harris,  "  "       Montana. 

E,  W    Allen,  "  "        Orcj;on. 

F.  M.  Murphy,  "  '*        Arizona, 
F.  W.  Noblf,                     "  '*        Michii,'an. 
W,  II,  Sebrinj,',                    "  '*        Florida. 

P.  M.  Wilson,  "  *'  N.  Carolina 

J.  C.  Truman,  "  *'  New  York. 

E.  Spencer  Pratt,  "  "  Alabama. 

E.  J.  Koehe.  "  "  S.  C-iirolina 

C     L.Barrow,  "  "'  Louisiana 

Ilcury  Merrell,  "  "  Wyonilny. 

P.  LanL'hanimcr,  " 


N« 


Mexico 


THE  WORLD'S  INDUSTRIAL  AND  COTTON  CEN- 
TENNIAL EXl'OSiriON,  NEW  ORLEANS. 


Special. 


JURY    REI'ORT 

Application  No 

Uroup Class 

C0M1'KT[TI0N. 

The  undersicned  jurors  in  the  above  entitled   class 
bavin*:  carefully   exaunncd    the  ixbibit  niadt- l»v  the 
ANTlSELLl'lANOCUMl'ANV  (iF  SAN  FKANClSfO, 
CAL,,  and  all  oompotinf:  ivliihii-;,   loriiiir    in  reecom- 
men-lintr  the  nward  of  a  FiKSTri.A>SS  MKOAL  AND 
Hll'LoMA,  THE  IIIUHEST  AWARM  Ml-'  MERIT  FOR 
I'lAN"    KMIIinT  FOR  STUENCTH.  IU  llAlilLITY, 
EXiELLKN'E  UF  ToNE,  AN1>  FOli    TIIK  SUPEft- 
KiK   IJUALJTV  OF   LUMBER    I  SED  IN  THE  CON- 
STRUCTION. 
Dated  this  '27th  day  of  Mav.  1RS5. 
JAS.  C,  TRl  MAN,  ) 
FRANK  BACON,      -Jurors. 
GEO.  1..  SHROUP.  ) 

It  will  be  observed  that  the  President  of  the  United 
States  Board  of  CoinmiHsioncrs,  Ooi'crnor  Bacon  of 
Kansas,  wan  aNo  a  nicniber  of  the  jury  that  (,'ave  the 
Antiscll  piano  award;  also  Colonel  'Inmiunof  New 
York  and  Colonel  Shroup  of  Idaho  Thesi-  i^entieniea 
not  only  si^incd  our  jury  report,  but  also  the  special 
mention.  Wc  thu8^,'ivo  positive  proof  of  our  victory. 
Four  other  awards  arc  claimed  by  piano  nmnufactur- 
crs.  but  wo  have  never  Keen  any  evidenee  of  ilicir  pre- 
miums, not  even  to  the  value  of  a  leather  medal — 
simply  their  own  assertion.  False  telegrams  and  pub- 
lications from  N"w  York  won't  humbu^r  Californi^iis, 
It  won't  do  to  say  that  the  Atitisell  ^liiinos  wire  not 
entered  lor  <>xliinition  or  competition.  Nn  piano 
could  be  irot  into  the  exhibition  unless  recularly  en- 
tered. New  Xork  manufacturers  are  trying'  to  break 
down  our  awards,  as  they  don't  like  to  see  San  Fran- 
cisco earrv  "ff  the  honors. 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  S.  F. 


December  ■!,  1885 


SAH^    FEAXCISCO    IMERCHAXT. 
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Cuttings     For     Sale,! 20th  Year.  200  Acres. ' QUITO    olive    fakm 

ROCK'S  NURSERIES! 


From  the  Oldest  and  Best  Accli- 
mated Stock  of  Cabernet  Vines-  I 
offer  Cuttings  for  sale  at  a  reason- 
able price. 

WCVl    PFEFFER, 
4>iiliN<T\  illi*.  Nniita  C'liirii  Co. 


I  WAS  AWAKDEI)  TilE  FoLLOWIXd 


VINEYARD     DEL     MONTE. 

Freitiia Fresno  Ciinnty.Cul. 

Oioice  C'uttin^irsaiiiJ  Koots  for  sate.  Grown  without 
irri^tion.anJ  lur;,'!-,  ht-althy  growth.  Clartl— Mutaro, 
(.ireiia^'hv,  C'an^natie,  CaliuriiL't,  MixII>t'C,  Teinturiur, 
eti;.,  Hiirj^unily— I'iiiot.'',  Trousseau.  I'ort — Tintofao. 
Amarillo,  Mouri.-c-o,  Bastariio,  Tauriifa,  Slotretto. 
White  —  Sauviynun  Verte,  Folle  Blanehe,  Sultana, 
Corinths.  Muscats.  Utisistant — Riparia,  Calitornica. 
Prices  very  moJerate. 


Premiums    and     Medals 


RESISTANT    VINES! 


Make  your  Viiieyftitls  Permaiunt  by 

Pl.iiiliujj;. 

RESISTANT  VINES 
200,000 

SEEDLINGS  and  ROOTED  VINES  of 
RIPARIA  and  CALIFORNICA. 


JOHX     ROCK, 

San  Jose.  Cal. 

GRAPE  CUTTINGS 
15,000  VEKDELHO, 

"TliisJs  par  excclh'HCe  the  finest  of  tliL-  Madeira 
varieties.  It  aleo  enters  into  tlie  Sherries  of  Spaui 
and  the  fiaeiit  li<iu(ur  wints.  It  is  also  found  in  the 
State  in  very  small  {oX^^—iteport  of  Chief  Executive 
Viticulturai  Officer. 

15,000  BLACK  BURGUNDY, 

A  valuable  ;;rape,  yood  bearor,  ripeninp  vith  Zin- 
fantiel;  proiiouneeLi  ty  Mr.  Crahb  of  Napa,  aiaie 
variety . 

The  above  kinds  and  quantities  ol  Cuttingrs  twentj 
iiichis  l"n'„'.  arc  for  s;tk-  at  .*10  per  thr^u^a^(l  bv 

THE  PACIFIC   MUTUAL  LIFE  INS.  CO. 

lis  i'AI.1F<'1;M  I  ST  ,  s.  F. 


AT    THE  - 


World's      Exposition     at     New     Orleans: 

16  Premiums  on  Fruit  Trees. 

15  Premiums  on  Evergreens  and  Shrubs. 

lO  ^iiver  Medals  on  Evergreens  and  Shrubs. 

8  Premiums  on  Roses. 

2  Silver  Medals  on   Roses. 

The  Largest  and  Most  Complete  Stock 

Ever  Offered  on  the  Pacific  Coast. 

?:il,New  i)crit;ripti\e  Cataiomiea  will  be  iciit  a^  folliiiw-i  ; 

No.  1.     Fruits,  Grap?s,  Olivt^s,  Etc.,  4  ceuts. 

No.  2.     Oruamental  TreLS,  Evergreens,  Palms,  Plants,  Etc.,  4  cents. 

No.  3.     Kosl-s  aud  CK-matis.  f;^;itis, 

JOHN  ROCK,  San  Jose,  Cal. 


TIIKKI:.!  KAK.»I.I>  K»» TElk  TRKKS 
THU.lt^AII-»l.i>   KOUIt:..    IKFFS 

,    ,  ,   ,  CUTTINGS. 

In  lots  to  suit,     Ajilh  nr.  tin   jir- ii.i~cs  tf) 

At  (.ubiiFrvllit',  Hniila  <  Inrn  €  o.,  «al. 

Or  to  A.  T.  MAhVIX.  511)  Lalilornia  St..  S.  F. 


Hedgeside    Vineyard, 

NAPA,  CAL. 


10FFEK  FOR  SALE  A  LIMITED  QUANTITY  OF 
the  followin-^  rare  tlrape  Cutting's.    The  varieties 
were  iiii)K>rteiJ  by  myself  from  Boril.,',iux: 
Claret  NtuckH. 
$25  on  psr  lOOO  or  $3  00  per  100. 
Cabernet  Sanvigiion.       I      Caht-ruet  Franc. 
Malln.i'k  dv  Boril(.anx.    ]       Mtrlot. 
<xeiier»l  I'laret  ^U»i'kM. 

Charbono .$:j.",i>  l  Ziufaiubl..  .  $3.00 

Lenoir  [rt-sistant]  5.00  [  Mataro 4.O0 

Ueiieriil  M  liiCv  Wiiio  Stocks. 
Johauuisbt-rg   Kits-    t  Fraukeu   Jlieslint,', 

ling   ...^...$4.00     $4.00 

Burger 3.00  |  White  Riesling  4.00 

8URRRT. 

Chassela  de  Foy  (believed  to  be  Pedro 

Ximeuez)    $j>  00 

Golden  Cbasselas  (Piiloiuiuo) 4  00 


VINEYARDISTS    AND    ORCHARDISTS, 

WE  CALL  YOl'R  ATXEXTIOX  TO  OUR 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLED  IRON  PLOW  MANDFACTURED, 
Ami  the  ListiteHt  Drnii^lit  Pluns  Ever  Isotl.     Will  Kcuiir  in  niij-  Kind  of  Soil 


No.  26  Two  Horse    Plow. 
Capacity  7'i  BrislMCHEs 


utu.   neai.  i.  r,  uINTURN 

Sierra  Vista 

MXEYARD. 

MINTURN,  -    -    -  California. 

H.iVE  FOR  SALE 

Rooted  Vines    and  Cuttings. 

Carignan,  Crenache, 

Folle  Blanche, 
Mataro,  Lenoir, 

_    ,        ^       Prolific, 
Colombar,  And 

l><>slrnl»le   Viirietiot  of 

Sherry  &  Port  Grapes 
KoHLER,  West  &  Minturn, 

PROPRIETORS. 


S.\s  FRAScrsco    ) 
Address: 


«^ 


I  (V2B  Mo.stoombbtSt., 
I    San  KraiK-isco,  Cal. 


GALE'S    CHILLED    METAL 

Prescuts  itself  as  tb.-  iuiportiiut  fMiUu.-,  b.  iiiy  hiiivl.r  Ib.in  iiii_v  olbcr  plow  melnl  mid 
so  fiiif  iu  fiber  lh;U  it  will  rt-cc  ive  a  ijolisb  almost  .  qiial  to  a  mirriir.  Its  flln  r  iloi  s  not 
rim  piirailf  1  witL  tbi-  surface  of  tbe  castiug,  as  with  with  cast  irou  anil  steel ;  but  its  direc- 
tion is  tlirouyh  the  mold-board,  thus  bringing  the  friction  of  the  soil  ou  the  end  of  the 
fiber  or  grain.  This  feature  avoids  all  reasonable  possibility  of  impertectious  being  hid- 
den below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  reference  to  the  nse  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  Secured  to 
the  plow  by  two  bolts— one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  Gale  CliUlcil  Plow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

'J^  For  prices  and  other  infoimatiou  address 


M.  M.  ESTEE. 


I  S.iN  FRANCISCO. 


BAKER  &  HAMILTON. 


SACRAMENTO. 


THE  NATOMA 
Water  &  Mining  Co., 

HAVE    FOR    SALE 

The  Following  „Roottd   Vines   and  Cuttings.- 

GAJXAY  TEI>iTURIER, 
CARIGNAN,  CHARBONO, 

CE.A.BBS  BLACK  BURGUNDY, 
MAT.VEO,  TEINTURIER, 

LE  FR.VNC'S  MALBEC, 
COLOMBAR,  BURGER, 

CH.\UCHE    NOIR, 
ItlESLING  (Various.)  TROUSSEAU, 

LE  FRANC'S  CUALOSSE, 
FOLLE  BLANCHE,  MALVOISIE. 

BLACK  FERKAKA, 

HERBEMONT.  MEUXIER, 

Etc.,  Etc. 

AlMon  I,nr;;4>;Si>iocli«li  ol 

FOREIGN      IMPORTED       STOCK. 


SS'FoT  Complete  Catalogue  and  Price  Lht  apply  to 

Th3  Natoma  Water  &  Mining  Co., 

X.tTw.n.A.  SacrHiuciilo  Co.,  Cal. 


BEST    STAND. 


\Vi;  IHVi;  I'LKrllASKli  THK 

SEWING     MACHINE! 

Iiitcr<.-»t  of  tlu  E-tatt:  of  iiatiuiel  Mill, 
Ami  ll»Vf  KeiiiuTi'il  I'roiii    lOH  Post  St.. 

634  MARKET  STREET   634 

t'lipo^ite  I'al.'\ce  Hotel. 

THE    NEAV   HOME 

Sewing    Machine    Company j 
W.  W,  EGNEW,  Man^iger. 


m 

P4 


m 


BEST    FEED. 


TERRfTORY  COKTROIlfD  BYTHE 
SAN    rRANCISCO^i-_.gFFi:E 


NEW  home: 


,      'SX^r'  SEWING  MACHINE C2 

r^Vaf^o     /.  6^  MARKETS?  SAN  FRANCISCO, 


BEST    ATTACHMENTS. 

TKRKITURV     OONTItULLKII.   BV 

The    San    Francisco    Office. 


ARIZONA. 

CALIFORNIA, 

OREGON, 

WASHINGTON  TERRITORY, 

NEVADA, 
IDAHO, 

AND 

HAWAIIAN     ISLANDS. 

BEST   WOODWORK. 
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S^\^    TR^VXCISCO    JMERCHAJJT. 


December  4,  1885 


OUR    NATIVE    WINE     SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  GO'S.  STB.  COLIMA.  DECEMBER  1.  1885. 


lO    !VKH 

YOUK. 

1I.\KKH. 

mniTKna. 

l-Ai'KAUKH  AND  CONTKNTS. 

0ALL0K8 
121(1 

l'j:ifi 
;.!H 
'.' r.  I 

:t!)s 
7!»*>:t 

llJT 

1'j;hi 

■JIM  I 
(WTl 
*.28()8 

(M97 
41)19 

3.V29ii 

VALIB 

Lachiimiift  Jocobl.... 

U  I>ni  fiu  &  Co 

Kohlurj;  Krohlmi:..    . 
Wallwr,  Schillini:  &.  Co 

A  V.  Ni-w  York 

A,  ill  t)i»nioi)tl,  New  York 

'jr>  liitrrt'ls  WJiit; 

n>i 

I'Jharr.UWIiia 

■JIT 

i'l,.  Now  Y.trk.. 

H  liurffN  Wine..                

1  .'>!  1 

M  !•  MuliiiAU,  Nvw  Jui>u>' 

li  A  K,  New  VorK   

1  Imrri'U  Wino 

rj.') 

lU)  ImrrcU  Wliio ( 

:i.s(;u 

V,  In  dUmond,  New  York 

<>n  Urrul-s  Wiiio 

l.'i  Imrn-lH  Winn _      ._      . 

]  101 

'jsn 

"                      110  (jam- 8  Wlntf 

2 'it's 

•16  conks  Wino      

2-1  .'.'J 

TO  C'KNTRAl.  AMKKICA. 


W  y\  Im  I.ilwrUil 

M  FS.  Aovj.illa 

S  i:,  l»^  Lii»vrtul 

U  it  Co.  (')iani|HTiuo. .... 

C  \.  La  I.ilitrtatl  

J  TJt  Co.  i'linta  Arena*. 
A  V,  ULibertaU 


K  I.  (;  Stc'clo  &  Co.. 
John  T  WriKlit.. 

J  .M  Tliiovo 

Turn  at  &  Co 


J  Trcf  us  &  Co 

Urruela  &.  I'rioate.. 


1  kuu  Wine 

ti  i'n,si'«  Wine    . . 
2J4  liarri'ls  Wine.. .. 

;t2  (■iwcs  Winu    

!)  half  liiirreis  Wino  . 

1  L'Osu  WiriB 

1  catik  Wine 


Total  amount  of  Wine.. 


ir. 

ao 

r.i 

i«o 

22  HI 
5 

ou 

MO 


TO     PANAMA. 


H'rniela  &  Urioste |H  koffs  Wine. . . . 


-I         Hin|  gl,'>0 


TO    .nKXICO. 


C  H,  MuE;ilIaii 


|L  F  Lastrito, 


.  1 1  ra 


AllSCELI.ANEOI'S    MHIPNKNTN. 


DUTINATIOK. 


Japan  

Lvtfvih 

New  Zealand  . 

Honolulu 

ToMinania 

M^zatlan  ..... 

Honolulu 

Victoria 


(;ily  of  New  York 

Fremont 

Zealandia 

Alameda . 

Alameda 

I'nnnonia 

J  D  Spreckcls 

(jiicvn  of  the  Pacific  . 


RIO. 


Steamer.. ., . 
Barkciitine. . 
Steamer. . . . . 

Steamer 

Steamer 

Siliooncr 

liritr 

Steamer 


55 

2rt 

85 

3073 

lO 

32 -2 

1!I4 

02(t 


$   4H 
15 

50 
2462 

15 
298 
174 
G73 


Tola!  shipments  u\  otlicT  routes.. 

^ 

820,959 

THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


(FOCNDEO    1836.) 


Shipping  and  Commission  Mercliants, 


[p.   0.   eOX   NO.   83.   N     T] 


45  BEAVER  STftEET,  NEW  VORK. 


Corresponaence  aollclted  with    Wlnemnkers  Ihronebont  the  State,  and  also  for 
all  Calirorula  Fruits  niid  General  ProUnce. 

We  handle  all  eooda  as  we  receive  them,  and  it  ig  the  object  of  all  ahippera  to  ship  only  iuch  wines,  eta, 
thatw.lleHtiblisha  reputation.  Assole  agents  for  PIPEK  HEIDSIECK  and  PIPER  SEC  CHAMPAGNE,  our 
i"-iuirtation»  for  the  last  three  years  were  125,000  Baskets,  or  more  than  three  time*  the  importatioos  of 
aJI    ther  brands  Impurtca  to  the  Pacific  CoosL 


APEX     HARROVT! 


THE    BEST        I 
TILLAGE    TOOL,  t 


THE    BEST 
FOR 


INDESTRUCTABLE. 
VINEYARDS    AND    ORCHARDS 


This  one  luljuiita  vertically  and  horizontally.  It  cuts,  lifts, 
moves  and  levels.  It  is  very  stroni; — Stet-l  Blofles  and  Iron 
Frame  It  in  especially  adapted  to  inverted  eod  and  hard 
chiy,  where  otlier  Iln'rro'u'H  utterly  fail.  It  works  on 
lii:ht  Koil,  cnt«t  over  and  puhcri/us  the  entire  surface,  mak- 
inn  a  perfect  sce<l  bed.  A  small  hiade,  not  shown  in  cut. 
'■fini>ihes  the  atrip  in  the  middle." 

IT  SAVES  THE  USE  OF  A  PLOW 

-*-^-    ■     ^  ■.  ^     ,  "~  -  -  ■     ,^  in  any  lijht  aandy  or  soft  soil,  and  in  all  secoml  plowirn:. 

J  ^  ...  -^1  rf^'*  W'irks  well  on  ttod  ami  on  Htubhle.     Tlie  (Jam.'  Bars,  which 

*-      »      I  irry  the  hladcM,  arc  ]iini,'i'd  by  the  I'nivcrcal  Joint  so  as  to 

-\,a^\^^- "        ijiTifurm  10  uneven  Murfaces  and  to  rouyh  jcround. 

""  -  ~  They  *re  tirndy  locked;  are  quickly  and  easily  wijusted 

to  cut  at  more  or  lesx  aniflc  as  desired;  and  for  <'ov(>rliiur 

Weetl  or  .llBinirc  once  pa-sHini:  over  will  put  it  umlcr  inon:  effectuidly  than  several    times  with  ordinary 

harrowrt.     When  uround  ih  s.illleiently  mellow,  and  smoothini:  m  desired,  the  lever   nmy  be  ilropped  forwanl. 

audit  is  iiiiniediatelv  tl.-tnsfornied   into  a  Nlliottinlllif   llarri»M    iilKl    l-ovell'r.     Bv    removing    one 

blade  from  each  end  of  hoihkimjs  it  makes  a  Corn  Cultivah-r.       Price,  »IO.         A-ldrc88: 

TRUMAN,  ISHAM  &  HOOKER,  421  &  429  Market  St.,  S.  F. 

-HARTLEY    SINGLETREE. -A  s..feguara  against 

I  Ixkrking  yi^iirij;  t^cc^  while  j>linviny;  tiiruiigh  urcii^irds  yr  viiic- 

1  yards.     Nu  f;»rnicr  can  do  wilUyiU  them.     The  tust  Js  uUliiii;  AUDliESS  : 

\  can)|>arcd  tu  tikcir  utility. 

Truman,  Isham  &  Hooker. 

■I'JI  ,V    121)  MaUKKT  ST., 
Sim  FrniK'iKro,    -    -    -     -    ChI. 


LAND  CLEARINQ  ^mi  JUDSON  POWDER 

RAILROAD  MEN,  FARMERS  AND   VITIOULTURISTS 

Have,  1>y  practical  c\|>eri<  me,  found  ih.J  thr  J  I  ■»>»«»  \  l*on'l>IOIC  .<]><<  i^tll> .  i<.  ihu  bcMt  adupt«d  to  re- 
move STUMPS  and  TKKlvS.  (ROM  (,  10  2u  (UUNOS  UF  inis  cowotR  will  iiUvu>s  brin;;  any  hi  sed  stunip  or  tree 
with  rootH  clear  out  of  the  Kfouiid  Ihu  K.^iPKN-SK  l.S  LESN  THAN  UNl-Ml  ALF  llie  cont  of  tfrubbiiiK.  In 
nioHt  ciutett,  Oliint  I'owfler,  or  any  other  "Ih^h  Kxplonive,"  id  too  quick,  and  ordinary  BlaHlin^  Powder  not 
struni;  en(ni;;h.      For  partieularM  Imw  lo  uw  tht  winiu,  apply  to 

BANDMANN,  NIELSEN  &  CO.,  General  Agents 

<3-i£viit  I*o"\7«rc3.oi*  O0.9 

2I»    KIC1»\  I'   ST..    SAN    1  K.VNri.Srn.   TAl,. 


ffo  change  of  flarness  ncccssar). 
ScntbyExprcuC.O.D. 


Singletree,     -     -      $1.50 
wii  horse*  complete 
willi  Uuublctrcci     -    •    4«* 


/.  N.  KN0WLK3,  UUA»B 


EDWIN  L.  ORirFITH.  Sbcmtai*. 


ARCTIC  OIL  "WORKS. 

MANUFACTURERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  $OAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRDIT  ORCHARDS. 
o»ricis— as  oalifouhia  stbeet,  s.  f.,  cjo. 


THE  COOS    BAY   STAVE  &   LUMBER  CO., 


-  MA.N'l'FACTL'RERS  OF  ALL  KINDS  OF  - 


COOFERAGE 


Especially    invite  the  attention  of  Wine  Men  to  their  unsurpasBcd  facilities  for  sup)d;>tn^  packa^e8  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  machinery  enables  us  to  execute  all  orders  with  proinptness  and  economy.      I'nee  List  on  applicrttion. 

OFFICE:   323  FRONT  STREET, 


IIIIANNAN  .ST,.   Nt:iR    EICHTM. 


A  QUICK  FERTILIZER 

FOR 

VINEYARDS, 

ORCHARDS, 

SUGAR  PLANTATIONS, 

AND  FARMS. 

MANUFACTURED    BY    THE 

California  Bone  Meal  and  Fertilizer  Company, 

OFFICE:  200  CALIFORNIA  ST., 


.ItAVVlEW,  SolTll  San  FiiAStisco. 


CLARIFYING  &  PRESERVING  WINES. 

Thi' undersitrMMl  biivin-  I.e.-ii   appointed   Sole   Aiieiits  un   the-  I'aeille  (Juxst  b\    Meears.  A.  liuAKE  J;  I'U., 
Stratford,  Enj,'.,  for  their  retn.wne.l 

LiaUID    ALBUMENS, 

Be?  to  call  the  attention  of  Wine  CJrowers  and  Wine  Slerchant.s  to  the  follow  iiiy  articles,  the  superior  merit  of 
which  hiui  l»cen  confirmed  b;'  Silver  Medals,  the  hicheat  awards  given  at  the  International  Exhibition  of  Paris 
lH7S^_nordeaux  188*J,  and  Amstcrdiim  1883  ;  viz; 

LIQUID  ALBUMEN   FOR  RED  WINES, 

fL.UtKT,  lU'UGUNDV  asd  TUltT. 

LIQUID  ALBUMEN    FOR   WHITE  WINES, 

HOCK,  SAUTEKNES.  SHERRY    and    MADEIRA,  also    fuu    DISTILLED 
LIQUORS  ;  WHISKY,  lilN,  Etc.,  Etc. 

WINE   PRESERVER. 

FOR  rRESEKVINO  THE  r.RILLL\NCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOR  COlUiECTING  THE  ROUGHNESS  OF  YOUNG  WINES. 

TWINE  RESTORER, 
FOR  RESTORING  IiADI.Y  MAI>E  (Hi  HADLY  TREATED,  HARSH 
AND  TART   \WXES. 

A  trial  a...-..r.liii;:  to.iirccti.irn  Mi. I  prove  the  Hnp.  ri.T  .|iiftlitv  of  llicse  firiini.'s.  I"..r  sale  iii<iu;tntitic8  to  suit  by 

Molr  AKCUU.      314  KACRAnEKTO  ST.,  IS.  F. 


December  4,  1885 


SAN    FRANCISCO    MERCHANT. 
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ProreMloiinl  Wine  Tiwlprs. 


A  ncwsimiiir  piiragiiipli  ou  profissioiml 
wiui'  tiistei's  WHS  showu  to  Etiitor  B.  F. 
Cliiytun,  fonuiTly  of  the  Wine  and  Fru'U 
Grower,  with  request  thut  he  would  tell 
soiuothiug  about  their  qualiftcations.  Hb 
said: 

"There  are  no  professional  wine  tasters 
in  this  country.  Here  every  dealer  is  his 
own  taster.  In  France  there  are  wine 
tasters,  called  brokers,  who  regularly  test 
the  wines  in  the  cellars  there,  and  classify 
them  according  to  their  qnalitiea.  The 
dictum  of  these  gentlemen  is  the  law  of 
the  trade. 

"  But  although  there  is  no  class  here 
who  have  such  an  occupation  allied  to 
that  of  the  gentlemen  who  sit  at  rouud 
tables,  down  town,  and  look  at  and  smell 
of  tea  in  little  cups,  there  are  good  expert 
judges  of  wine  among  the  dealers.  To 
become  an  expert  a  man  mu*  add  years  of 
experience  to  a  miturally  fine  sense  of  taste 
and  smell.  He  must  also  be  able  to  see 
well.  There  is  a  certain  routine  through 
which  experts  pass  in  tasting  wines,  but  a 
knowledge  of  the  routine  will  not  make  a 
man  an  expert  by  any  means. 

"  When  a  list  of  wines  is  to  be  submitted 
to  a  dealer,  he  will  usually  select  thin 
glass  goblets  to  hold  the  samples.  It  is 
asserted  by  some  that  the  taste  of  the 
wine  varies  with  the  thickness  of  the 
glass.  The  glass  should  be  perfectly  pure 
and  the  lines  of  the  goblets  parallel.  In  a 
goblet  it  is  impossible  for  the  color  of  the 
stand  on  which  the  goblet  is  placed  to 
affect  the  color  of  the  wine.  The  French 
use  a  silver  saucer  in  testing  the  coloi;  of 
wine.  In  using  the  goblet  we  bold  it  before 
a  candle  in  a  dark  room  to  determine  the 
brightness  of  the  wine.  Good  wine  of  the 
proper  age  is  candle  bright.  If  the  wine 
is  cloudy  or  druggy  it  is  out  of  condition, 
but  may  be  clarified.  Then  the  goblet  of 
wines  is  held  between  the  eye  and  the 
window  in  daylight  to  determine  the  degree 
of  color,  whether  it  is  faint  or  deep,  and 
also  the  quality  of  the  color.  Thus  pure 
port  wine  when  held  up  to  the  light  shows 
a  bronze  red  color.  If  it  be  pink,  it  indi- 
cates bad  grapes  or  fuscine,  or  adulterants 
of  some  kind.  If  claret  show  a  blue 
color  or  the  color  of  blackberry  juice,  ob- 
jection is  made  to  it.  There  is  one  kind  of 
grape,  the  Lenoir,  that  makes  a  very  excel- 
lent claret,  except  for  this  bluish  color. 

"  Having  found  the  color  all  right,  the 
expert  next  smells  of  the  wine.  It  is  im- 
possible to  describe  the  peculiar  aroma  o! 
different  wines,  but  by  many  comparisons 
the  nose  becomes  so  well  educated  that 
some  experts  can  tell  very  nearly  the  age 
of  the  wiije  submitted  to  them,  the  kind  of 
grapes  from  which  it  was  made,  and 
whether  it  is  a  pure  sample  of  one  kind  of 
wine  or  one  wine  blended  with  another. 

"  Last  of  all,  the  expert  takes  a  sip  of 
the  wine,  retains  it  a  moment  in  his  mouth 
to  get  the  first  taste,  and  then  ejects  it  and 
holils  his  mouth  open  a  moment  to  get  the 
after-taste,  or  what  is  technically  called  the 
farewell.  The  farewell  taste  is  the  crucial 
test.  Wine  may  be  bright,  it  may 
have  the  right  quantity  and  quality  of 
color,  it  may  have  the  smell  desired, 
it  may  even  have  a  rich,  luscious 
taste  when  taken  in  the  mouth,  and 
yet  the  farewell  be  unpleasant.  Wines 
may  be  doctored  until  the  ordinary  pur- 
chaser may  think  he  has  an  ancient  brand 
of  the  purest  vintage,  but  they  have  never 


yet  been  blended  or  drugged  so  nicely  that 
the  expert  cannot  tell  that  they  are  not 
pure,  nor  does  an  inferior  wine  exist  that 
cannot  be  propirly  eliissified  by  an  expert." 


TULARE__COUNTy. 

Th*"     Arlt'NlJui     ••  Friiil     Ki'll     <'ol«iij',"' 
III   (lie  4'4'lt'ltriit<'il 

PAIGE    A,    MORTON    TRACT, 

Two  units  wust  of  Tuluru  City, 

IS  NOW  OFFERED  FOR  SALE  IN  SUBDIVISIONS 
of  TWENTV  ACRES  and  upwarda.  Oiicthinl 
oktli,  baliince  annual  iiistalnientH.  Water  ritrlitii  no 
with  each  lot.  L:iini  rich,  lilat-k  alluvial  soil,  equal  lo 
yanlen  inolii.  Heady  for  imiiieiiiatij  occupation  atid 
plaiitinii-  Also  liintla  improved  with  nrchards.  vine- 
jiir.ls  ami  alfalfa  in  the  same  tract.  I'lirjUas^rs  sup- 
plied with  jonn^' trees  and  vines  ^,'rown  on  tile  place 
at  one  iialf'ortiinary  prices.  Also  choice  alfalfa  lanii-s, 
fr-'Ui  $7  per  acre  upwards,  in  Artesian  Belt 

For  maps  and  full  particulars  aindy  to  PACIFIC 
COAST  L.\Nn  BUKE.VC. 'J'.2  Mint^-onicrv  St.,  S  F. 
and  WALTER  TURNBULL,  Tulare  City,  Tulare 
eountv  Cal 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

<'or.   Ilenio  A  lluwaril  Sl«..  S.  F. 

W.  n    TAYUm.  I'rcs't.         JOSEI'H  MoORE.  Sup  t. 

BUILDERS  OF  STEAM  MACHINERY 

Staamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kinds  built  complete,  with 

HulN  of  Wood,  Iron  or  ('oinpiwite. 
STEAM  BUILKKS,     I'artijular  attention  [fiven  to  the 

(piality  of  the  material  and  workniauihip,  and  none 

hut  rirst.cla-.9  wi>rk  protlueeil. 
SL'UAKMILLS  AND  SUGAK-MAKINC  MACHINEKY 

made    after  the  mo-^t  auprov.  d  plans.      Also,  all 

Boiler  Iron  Work  cunnected  therewith, 
f  liMI*.S.     Direct  Actinia'  Pumps,  for  irrigation  or  City 

Water  Works  pur|ii'ses   huilt  with    the   felehraled 
Davy  Valve  Motion,  sujurior  to  any  other  '*unip. 


CALIFORNIA     VINEYARDS. 


KKl'U    CIIAKI.ES.  ~ 
Krux  SUtion,  St.  Helena,  Nnpa  Co.,  <"al. 
Producer  of  line  Wiues  niul  BraiulicK. 


JC.    WKINBEltCEB.  Manufacturer  of  Wines,  near 
,     St.  Helena. 


H 


W.  UKABB,  Wine  Cellarand  Oibtillery,  Oakvillu, 
,     Napa  County.  • 


Winery    For    Sale. 

THE 

BERMEL     WINERY, 

And  Three  Acres  of  Land, 

SITUATED  CORNER    WEST     AND    CHANT   STS., 
llealilHbiirur.  Sononin  <'o..  Cal. 

On  Line  of  S.   F.   &  N.    P.   K.   K. 

Cellar  under  [jround— capacity  40,000  gallons— 
capable  of  being  enlarged  to  any  capacity  at  small 
cost.  Outfit  complete  to  carry  on  the  biisinews. 
Dwelling  and  outhousee  in  good  repair.  Location 
most  desirab'.e  in  the  State. 

For  further  particulars  apply  at  the  office  of  the 
S.  F.  Mercii.\nt.  or  to 

CEO.   M.  THOMPSON,  Agent, 
Healdsbug.  Cal. 


FRAUD. 


The  public  are  cautioned 
against  being  imposed  upon 
by  base  Imitations  of  the  fol- 
lowing, viz  : 

E.  &  J.  Burke's  English  Ale. 

Johu  Joule  &  Son's  Stone  Ale. 
E.  k.  J.  Burke's  Diiblin  Porter. 

Crosse  &  Blackwell's  London  Pickles. 
.1.  &  J.  Coliuiin's  London  Mustard. 

Voecbting,  Shape  &  Co.  Schlitz  Beer. 
Day  &  Martin's  English  Blacking. 

Snu  Blend  Fresh  Toast  Tea. 


MOULTON    &     CO., 

KEAL   ESTATE, 

MONEY   AND   INSURANCE   BROKERS, 

UEALLisBUKli,  SU.MiMA  (ii,   CAL. 

A  large  quantity  of  the  FINESTORAPE  LANDS 
in  the  County  are  now  in  the  bands  of  this  Company 
for  sale, 

A  list  of  Ruiisian  Hiver  bottom  lands  and  red 
irravelv  hill  lands  SPECIALLY  ADAPTED  TO  VITI- 
CULTURE, will  lie  forwarded  on  aitplicution. 

Buyers  Hhoulil  visit  Ht^ildsbun:  before  s-  tiling  else 
where . 

Office  III  tlie  Sutoyome  Hotfl. 

Ilenldsbnr;;. 

For  further  particulars  apply  at  the  office  of  the 
S.  F.  Mbrciiant,  :12:3  Front  ocrcei,  San  Francisco. 


MOUNTAIN 

VERBA  BUENA  VINEYARD, 

1*4  1  I.  O.    Its  lOS.   I>r<t]> 

SirrATKD  .SKVKN  MILES  EAST  <»K  S.\N  .("isK. 
Cal.  One  lliuU'.;inii  feet  abuvt  (he  level.  V'l  o 
L-laretss  and  white  wint-s,  Uy  tht- .use  or  hnlk.  For 
Bile,  500.000  of  the  finest  wine  grape  cuttin{;8.  Post 
Otlice  addruiui,  San  .lo^e,  Cal. 


The  I  ndersigued  are  authorized  to 
institute  legal  proceedings  for  in- 
fringement on  above  trade  marks. 

Richards,Harrison  &  Sherwood 

AGENTS. 


WORTH'S     IMPROVED 

F.\TKNT 

Combined    Toggle    Lever 

AN1> 

SCREW     PRESS. 

I  desire  to  call  the 
attentii-nof  wincand 
Cider  makers  to  my 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower is  fast  at  the 
commencement, 
moviny  one  and  :i 
half  inches  with  one 
liirn  of  the  screw 
Tile  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
1  lui  inch.  Thefol- 
.wur  bus  an  up  and 
ilown  niovenicnt  of 
■2(ii  inches,  witli  the 
double  platform  rlTTi  on  a  railroad  track.  Von  can 
have  two  curbs,  bv  which  you  can  fill  on*- while  the 
other  is  under  the  pres-s.  thereby  domir  double  the 
amount  of  work  of  any  other  press  in  the  market .  I 
also  manufacture  Horse  Powers  for  all  purposes.  En- 
dilaf'c  Cutters.  Plum  Pitters  Worth's  System^of  Heat 
ini:l>airies  bv  hot  wati-r  cirmlation.  ffj;  S.-nd  for 
circular.  W".  H-  WORTH,  I'l'^i'mna  Foundry 
and    Machine   \V..rk^,     Petaluma,  Sonoma 

County,  Cal. 

Testimonials  from  I.  DeTurk.  SanU  Rosa;  J.  II.  .1 . 
Portal.  San  Jose;  Elv  T.  Sheppard.  Clen  Ellen;  Kate 
F  Warfiekl,  t.'len  Ellen;  J.  U.  Dnnnmond.  lilcn 
Ellen;  Joseph  Walker.  Windsor;  John  lliirkclman. 
Fulton;  Wni.  PfefFer,  OubserviUe  can  be  had  by  apply- 
injj  for  printed  circulars. 


FROST  &  GILMAN, 

REAL    ESTATE    BROKERS, 

OFFICE      5^'Jj;      FOUHTII       .STKEET, 
Sauta  RoNa,  Cal. 


Farms  and  Stock  Ranches  for  sale  and  to  exchange 
tor  city  property.  VINEYARD  LANDS  A  SPE- 
CIALTY. A  list  of  properties  particularly  adapted 
to  Grape  Culture  forwarded  on  application,  and  on 
fileat  the  office  of  the  S.  F.  Mkrciiant,  323  Front 
street,  San  Francisco. 

FRESNO    LAND    OFFICE. 

Choice  Furinin;;,  Fruit  .%nj 

•Vineya^rca.    Ia,ia.ca.s8 

Improved  or  I'liiuipruve.l, 

Witli  or  wiHioiK  WiiH-rlor  Iri-isaliuii. 

FOR    SALE, 

IN      SMALL     OR       LARGE       TRACTS, 
Terniw    Kns.v. 

For  maps,  circiilarp,  tic. .  f.ill  on  or  .address 

W.  p.  HABER,  Manager, 

Or  f'resiio.  lal. 

PACIFIC  COAST  LAND  BUKEAU, 
22  Montfoiiierv  St. ,  S.  F. 


KSTAlil.ISIIED  IN  IKOn. 

ALL    WINE    MAKERS 

Sliiiu'il  ihirik  till' 

PURE      BELMONT 

—  IIAMI-.MAIU-:  - 

SOUR   MASH   WHISKY. 

Siipiiliod  in  lots  to  huil  lj,v 

JAMES  CIBB,  617  Merchant  St- 
ESBERC,    BACHMAN  &  COo 

IMFOItTKHH  OF 
4  lieuili;?.  Slliokiii;;  A  ri-iif  Toliiitru. 

HAV.^NA  CIGAES  AND  LEAF. 

2-J5,  227  k  22a  CKlifornia  St.    and  122,    124 

&  126  Battery  Street. 

BAN    FBANCISCO. 
And  Nos.  7  &  9  NORTH  FRONT  ST.    PnllTLANIl. 


THE    COCOA    CROP    IS    SHOKT  ! 
Look  Oiil  for  AilltlterHtiouti. 

BY    USINO 

WALTER   BAKER   &  COS 
CHOCOLATE. 

You  will    be  Sure    of  Securing 
the  Best. 

Wm.  T.  Goleman  &  Co., 

ROLE  AGENTS 


GREGORY'S 

SPRAYING    PUMP. 


HERRMANN    &    CO. 

HOP    MERCHANTS. 

Importers  and  Deal.rs  in 

CORKS,    BEEWEES'    AND     BOTTLERS'     SUPPLIES, 

SODA  WATER   AND   WINE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


3i:{  S,\«'KAMi;.\T«>  ST. 


Sftn  Franoi-ico. 


JK.A.FUNTfllNtSPKtPAHATION 

WILL  l'K\  KLOP  A  litAUTI 

^m  FUL  iMim  ti,   sixty  ilavN    the 

V?\_  elTfct  of  whicii  is  I'l-nnarn'M  ;in.1 

""-    (li  Me  ml  111  I'  ill    Ivn  ilavs, 

.. a  a  ptrlict  bust  Is  ftlri:uly 

pD?9es3Cd,    It    will    preserve   ilie 
samo  firm,   and  inrfcct  in   sliripi.'. 
This  la  a  careruily  prepared   pre- 
scription of  ail    eitilnent  F'reneh 
ihysieUn  and  scientist,  and  Is  fri'C 
1    irom  le»<l  and  all  Injurious  Inerc- 
■^3    *    ^   dlento.anil  will  not  ItOurc  the  most 
-•v^     N     l¥   delicate  .-kin.    A  fairtrlal  wlllnot 
onlv  convince  you  of  Its  cfBcacy, 
bot  w'lll  ("li.'Si  vour  sincere  ihanks  and  entb'isia.ftlc  prinse. 
Man.d  -.c-iri-  frt.m  observation  on  rcclM  of  pnc..  «1.00. 
Sealed  L-lrcuiar.  4  els.    Sold  bv  Drui-gli-ts.    Address. 
)lAl>Aai£  FONTAINE,  18  EmI  14th  8(  «  N.  T* 


Tlie  above  represents  the  I'luup  wl.ith  has  lieen 
adopted  by  the  State  Uorticnltiiral  Sixiety.  It  is  of 
L'ALiKoRMA  nianufai  turc  and  cntirelj  different  i«f<m- 
alhi  (r>-iii  a  liyht  EaBtern  (Mnpiji  w  huh  rescihbtcw  it 
vt;rV  cloteiy  txternaUn.  The  (JKKGOKY  Pump  U  the 
onl)  ouo  which  will  8tand  the  eorrosive  a<tion  of  tbe 
ulkaliea  in  the  various  insettieide  mixtiircs. 
II.  I*.  OREfiUKV  4:  4'0.. 
a  A  A  Caliloriiia  SI  ,  San  Pi-aiiei^.o.  Tal 


A.  1876S.I.SII. 
I.  a.lfiSSG. 

The  IndnstrioDt  ncTcr  Sink. 

<\],  Broker  in  Real  Estate 

lUi..  ,.-,-,  J,-,  r-w  i..o.  Business  and  ManafactuP- 

iDg  iTuperty  buGght  RDd  Sold  OU  Commisaloo. 

Aou  PabUiberor  "  Pcnomft  Ciuntx  T.aD  J  RcglAer  ui4 

SaoIa  RodA  BukLofu  Dlrc«ur7." 

Offloe,  No.  312  6  St.,    Santa  Rosa,  Cal. 
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CALIFORNIA  SUGAR    REFINERY. 

oi^.'F'Ioe;  a 3 "7  3m .a. n is. et?  smtiEEiT. 

West  View  of  the  New  Refinery  Building. 


-M.VNUF.u:TI;1;KS  TUE  FUI-H)\VlM.i^UliADES  OF 


SUGAR    AND    SYRUF: 


(A)   Pint  OOBE  SUGAR  iu  Iwrnls  and  bags 

vA)  CBUaHED  SUGAR 

Extra  POWDERED  SUGAR  iu  linrrcU 

Fine  CRUSHED  SUGAR  in  barrel? 

Dry  GBAMULATED  SUGAR  in  Imrrils 

Eitra  GRANULATED  SUGAR  in  biirnla 


.i^^U 


■  For  all  kiuda 


GOLDEN  C  in  barrels 
EXTRA  C  iu  baiTcls 
HALF  BARREL,   '4  cent  more 
BOXES,  y,  cent  more  ) 

SYRUP  in  bariela. 
Do.      in  half  barrels. 

Do.     iu  5  gallon  keg». 

Do.      in  tins,  1  gallon  each 


The  Products  of  the  California  Suear  Refinery  are  euaranteed   absolutely  pure  and  free  from  all  Chemicals  and 
Adulterations. 


December  4,  1885 


BAJSr    rRANCISCO    ]\IERCHA1TT. 
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RUPTURE-; 


'  UADI.-AIJ.Y  CTTRED   by  Dr. 
■  rierco's  ( iriMt  I)i(tri)vuiy.     Thoi.K- 
of  luitUrllta  Clirutl  AT  THKIIt 
OWN    HDMEX,      No   Kx|it^riineiitl    It  <lut-n    tlio    Wr.ikl 
Una.  l*iEft-:K  &  Son.  im  Sacto  at..  Hmi  Francisco.  Cal. 


Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  Sin  Francisco. 

Ti-citts  nil  4'liruiiic,  K|i(><-ial  iiiiil  Prlvnlo 
DiHOitNeN  uilli  WoiitliTl'iil 


THE  GREAT  ENGLISH    REMEDY 

■Is  a  iiL'vuT-failiii;,'  CIKB  fur 

\  Nkrvocs     Debility,     Kx- 

AUSTKD    VlTALITli',  SkMIN- 
I   Ah  VVkaKNKSS,  Sl'ER-MAToft- 

i!»:a,    L.«ftST     MAK. 

I  llOOl>,[*K0STAT0RltlliKA, 
iMl-nTKNCY,  Paralysis  ami 
all  tlu'  tcrrD.lf  cffL-cta  or 
sL'll  ;il.us^',  V "itl'f 111  full ifS 
ami  L'\i  fi-i's  in  liiaturt-r 
J  f:irs,  hiii'li  lis  loss  of  Mu- 
mor.v,  Lassiiuiie,  Nocturn- 
al f-^iuissioiis,  AvLTiions  to 

, .         ,  ,  Noises  in  the  Head,  ex- 

coHMin  Uriiikiii;;  jiitoxicntiii;;  llqiiorN, 
the  vital  rtiiiJ  inis-*'"!.'  uriul.scrvuti  in  the  urine,  and 
other  difieasca  that  Icinl  to  insnnitv  ami  ili^ath. 

Dr.  Slintlo  Wlln  is  «  KeK)>l»r  l*liysl**inii 
tirniliiate  nf  (lie  lIiiivorNiiy  orPeiiiiHyl- 
TAllin,  whJ  will  ai^ree  to  forfeit  $500  tor  a  case  of 
this  kind  the  Vitnl  Uestorative,  (under  his  spe- 
cial ad  wcu  and  treatment)  will  not  cure,  or  for  any- 
thint,'  impure  or  injurious  found  in  it.  I>r.  ilfinlic 
treats  all  Privatk  Disbasks  Sucl'ksskillv  Wituol-t 
MgrcI'RY.  I'ousiillntloii  Free.  'rhorouy;h  ex- 
amination and  advice,  including  analysis  of  urine,  S^. 
Price  Of  Vital  Blestoratlvc.  $1.50  a  bottle  or 
four  times  the  quantity,  $5;  sent  to  any  address  upon 
receipt  of  price,  or  C.  0.  D.,  secure  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  K-  Mill- 
tie.  II  Kearny  street,  San  Franciaco,  Cal, 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE  (BOTTLE    FREE. 
Will  be  sent  to  any  one  applying  by    letter  statini;; 
symptoms,  sex  and  asje.     Strict  Secrecy  in    regard  to 
all  businus-i  trim  tactions, 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM.  ^"'"^s  all   kinds  ol    Kidr.cy 
ami  Uladder  Complaints,  Gonurrha'a,  Ulet-t,  Lcucorr 
hLua,  etc.     For  sale  by   all   Drugyista  ;  §1  a  bottle,  (> 
bottles  for  So.  ___ 

DR.  MINTIE'S  DANDELION  PILLS 

are  th»^  best  and  cheapest  DYSPEPSIA  'li'J 
BILIOUS  ^■"'■i^  i"  the  market.  Fur  sale  by  all 
Urui,"j:ist9 


The 


Wine    Press  and  the 
Cellar." 


A  Manual  for  the  Wine-maker     and  the  Ckllar- 
Man. 


By  E.  H.  Rixford. 


[St.  Helena  Star.] 

"  A  jrlancc  through  it  discloses  a  vast  amount  of  in 
terestinj;:  information  about  wine-makin<;.  both  in 
this  country  and  in  Europe  •  •  •  •  This  is  a  subject 
on  which  our  people  shouM  be  especially  informed, 
and  we  trust  that  the  author's  efforts  in  that  direction 
may  meet  with  liberal  encouragement." 


AMERICAN   SUGAR  REFINERY  COMPANY, 


-  MANUFACniliKRS    OK    Til  K 


CELEBRATED    CUBE    SUGAR, 

SUPPLIES  ONLY  EXPORTERS  AND  THE  JOBBING  TRADE, 


rS.  F.  Daily  Evenino  Bulletin.] 

"The  most  timely  California  book  of  the  season  •  *  " 
It  is  safe  to  say  that  no  work  adapted  to  California 
wine-making  and  wine-keepiny,  which  has  yet  been 
published  is  at  all  approachable  to  thp  volume  under 
consideration.  The  arrangement,  classification,  and  in- 
dexing! shows  a  wonderful  amount  of  care.  The  in- 
dexing is  so  thorough  and  the  claisiftcation  so  perfect, 
that  the  person  desiring  to  consult  its  pag.a  for  any 
particular  information  desired,  pertaining  to  the  spc 
cial  subjects  of  which  it  treats,  can  readily  refer  to  it 


daily  call,  OCT.  18,  1883. 

The  Wisk  Press  a.vu  the  Cellar,— A  manual  for 
the  Wine  Maker  and  the  Cellar  Man,  is  the  title  of  a 
work  just  published,  from  tho  pen  of  E.  H.  Rixford. 
The  work,  the  author  says  in  the  preface,  is  the 
result  of  research  by  himself,  chietly  for  his  own 
bunetit,  and  in  going  over  the  literature  of  the  sub- 
ject of  wine  making,  he  failed  to  find  a  work  in  the 
English  languaire  which  is  adequate  to  the  needs  of 
the  practical  wine  maker.  The  book  is  intended  to 
supply  the  deficiency.  Elaborate  statistics  of  tlie 
California  wine  product  are  given.  Besides  the  pre- 
face, the  work  contains  twenty  chapters,  each  em- 
bracing a  distinct  subject  relating  to  the  mannfac 
tares  of  the  various  wines  and  putting  it  up  for  mar 
kct ;  defects  and  diseases  of  the  liiiuor  :  mixing  wiius: 
analysis,  etc.,  with  forty-two  illustrations  in  all. 
Tho  processes  begin  with  the  gi\thering  of  the  grape, 
following  each  step  and  the  processes  attending  it.  in 
the  manufacture  ;  treating  of  the  various  qualities 
and  the  causes  upon  which  these  various  differences 
depend.  The  book  contains  240  pages,  and  is  thor- 
oughly indexed. 


'iTiis  Company  manufactures  all  tlio  Gnide.s  of  HARD  AND  COFFEE  SUGARS  AND 
SYRUPS.  Special  attention  given  to  the  making  and  packing  of  Loaf  Sugar  for  ex- 
portation. 

E.  L.  C.  STEELE,  President. 

Xa»    OAI.IFOKNIA    8TKEET. 


Price    I  50. 
Sold  by 

THE    SAN    FKANCISCO     MERCHANT 


MISFIT 
CLOTHING 
PARLORS. 


MISFIT 


MISFIT 
CLOTHING 
PARLORS. 


CLOTHING    PARLORS. 


N.  w.  UOE.  Post  &  Ddpont  Sts. 


llef«>ro  yoii    Purchase  niiyllilii;;;    in    Iho    i'lol! 
«'»ll   nt  llie  above  plaee.     'Jailor  Mi»li(M  at  Half 

in;;:  l.iue. 
I'riee. 

MISFIT 
CLOTHING 

SAN  FRANCISCO,   CAL. 

MISFIT 
CLOTHING 

PARI 

ORS. 

PARLORS. 

NO    IV.ORE    DISEASE,  BUT    PLENTY    OF 


Dr.  ALLEN, 

PRIV&T£   DISPENSARY, 
26'^     KEARNY     ST.,     S.    F. 

Estaiimshkii  k.r  the  Scibntikic  and  Si'KKHV  Cl'ke  oe 

CHKOMC,  NeKVOIS  A.NU  SrKCIAL  biBKASEa. 

The    Expert    Nperlalltitt. 

DK.  AM.EN.  AS  IS  vVKI.L  KNOWN.  IS  A  R^X;U- 
lar  i.'ru.hial..l  I'iiy-i.iun  and  Suri;(on,  i-du.ated 
jn  I'.i.wili.in  Colk-c  ati.i  tlic  InivcrHily  of  Michigan, 
lit  has  devoted  a  hfctiinc  to  antl  is  acknowledged  to 
be  the  moat  expert  burton  in  his  cpecialty  on  the 
I'acitle  Coast. 

Twiiiig  men 
And  MIDOLE-AGEl)  MEN,  who  are  iiulTering  from 
the  effects  of  Youthful  ImliHcretionB  or  exceeecs  in 
miiturer  years.  Nervous  and  I'hvmcal  Dkhiliiy,  Im- 
I'OTi'.M.'Y,  I*(u<T  MamiooI),  confutiion  of  ideal),  dull  even, 
aversion  to  society,  despondency,  pimpIeM  mi  the  lace, 
loss  of  enerL-y  and  memory,  frciiuency  of  urinating. 
etc.  Kememher  that  by  a  conihirmtion  '  f  Vkoktabli'. 
Kemkimes  of  gn-iit  curative  power  tbtr  Doctor  has  "o 
arranged  hi^j  treatment  that  it  will  not  only  alTord 
imm-diale  relief,  but  permanent  cure.     My 

IIoN|>ttfil    Kx|K'rl«*»ee, 

(Having  been  Surirenn  ir,  charge  of  two  leading  liiiS- 
pitals)  enahle-s  me  to  treat  all  apecial  dil^i:a-icl^  with  ex- 
cellent results.  I  wi-h  it  distinctly  under5to-)d  llmt 
1  do  not  claim  to  perform  impoa-iihllitieti,  or  l*j  have 
luiraculouft  or  supernatural  pow«r.  1  claim  only  ti»  be 
a  KKiLLFi'L  and  »i'ccbssfil  I'hyhician  and  Surgeon, 
TiioRouQULV  informed  in  ray  Bpeeialty  — 

Di!«ea»tes    of   BI»»* 

All  applying  to  me  will  receive  my  honest  oi'ISIos 
of  their  complainrts — no  experimcniing.  1  will  guar- 
antee a  POSITIVE  citlE  in  every  eit^e  I  underlake,  or 
f*irfeit  $1,000.  Con-ultation  in  inyotfici'  or  by  letter 
ERKE  and  btrictly  private.  Charges  moderate.  Ihor- 
outrh  examination,  including  chemical  and  niieroseo- 
pical  analysis  of  urine  and  lulviee,  So.  OHice  hours, 
!t  to  3  daily,  0  to  8  evenings;  Sunday,  ii  to  I'J  only. 
Call  or  address  Ult.  ALLEN, 

2(>ifij  Kearny  Street,  San  Francisco,  Cal, 

I'.  S.  1  have  a  ve;pelable  4>»iii|M>iiufl,  the  re- 
sult of  MASV  YEAKJJ  ol  Special  practice  and  bard  study, 
which  under  my  ^pecial  advice  HAS  sever  kaileu  or 
sLccEss  in  the  cure  of  Ix>sl  Mniilioud,  Pru»t«- 
lurrlieH,  etc. 


EGGS! 


WELLINGTON'S 


M  iii:\   I  MX- 

IMPROVED 


EGGS! 


EGG     FOOD 


FOR  POULTRY. 

It  is  Hie  onW  preparation  In  the  world  that  will  )io»ilivBl.v  euro  ami  prevent  every  tlisea™  of  Poultry  ami 
MAKE  HENS  L.\Y  AT  ALL  SEASuNS  OF  THE  YEAK.  Every  person  keepnis  Ue/i«,  Gieso,  Ducks,  1  u; 
kens,  Chickeiut  or  ISirds  should  use  this  Efg  Fowl.  Aik  your  Grocer,  Seedsman  or  Druguist  for  it  Any  not 
having  it  should  write  for  trade  terms  and  supply  themselves. 

I -lb.  Boxes,  35c.     3-lb.  Boxes,  $  I  -     I  0-lb.  Boxes,  $2.50.     25-lb.  Boxes-  S5' 

B.  F.  WELLINGTON,  Manufacturer. 

OEinnO     Also  Importer  and  Healer  in  ALFALFA,  EVEKOREEN  MlLLEr,  GKASS,  CLOVEH,     opriTia 
bbriDO  FltL'IT,  VEUETAISLE  and  every  variety  of  Seeds.  uuufu 

425  WASHINGTON  ST.  San  Francisco,  Cal. 


For  sale  to  the  city  and  country  trade  in 
lots  to  suit. 


SILK     CULTURE. 

My    T'Ook  ol   Instruction, 

"SILK  AND  THE  SILK  WORM." 

Gives  all  necessary  information. 
Price    Tweiity-Flve     t'eiiiji    per    <'o|»y. 

MISS  NELLIE  LINCOLN  KOSSITKB, 

New  Xiisbou,  Biirlin''tou  Co..  New  Jersey  - 


MACONDRAY  £  CO. 


I 


204  and  206  Sansome  St 


THE  OLIVE  TREE  &  ITS  PRODUCTS 


SUITABILITY  OF  THE  SOIL  &  CLIMATE 

OF    CALFORNIA    FOR    ITS 

ExtensiTe    and    Profitable  Cultivation. 

JOHN  J-  BLEASDALE,  D.  D.,  F.  C.  S. 
For  Snle  at 

THE   "MERCHANT''   OFFICE 

PKICE  50  CENTS. 


A  MEMOIR  ON  OLIVE  GROWING 

WITH    ILLUSTRATIONS. 

B«ad    Before  tbe    Stnle   JHortlcaKanil 

Society,  Febrnnry  29,  1884,  by 

FRED.    POHNDORFF. 


Win  be  m&lted  by  the  S.  F.  M  brchaitt  on  ncelpt  M 
M  etnto  to  ona  or  two-cent  poataRS  ituBpt. 


THE  HAWAIIAN  GAZETTE. 

I'rni.ISHhli    WKl'.KLY 

ROBERT    GRIEVE    &    CO., 

IS  THE  BEST 

ADVEETISIXG        MEDIUM 
HAWAIIAN      ISLANDS. 

Propagation  of  the  Vine. 

I!V 

CHARLES     A.    WETfflORE. 

SECONU    EDiriON    WITH   Al'l'ENDII 
For  Sale  n( 

THE     ^'MERCHANT"      OFFICE. 

I'HICE  25  CENTS 


THE       DAILY       BULLETIN, 

THE    ONLY    EVENINU  PAl'EK    IN    1I0NUI.L-|A". 

f.iirs'est  rircninlioii  ol  any  I>aily 
iu  the  4'ily. 

A  Splcndiil  Ailvcrtisini;  Medinni  for  husinesa  men  of 
the  Coast,  desirous  Of  forniin'.;  or  extending  connec- 
tions in  the  Hawaiian  Ulanda. 

nilvcriJHlii:;  Rafe*i  Kent   npon 
ni>|>li(^'ntl«»ii. 

Subseription  {to  residents  in  tin-  U.S.) $G.0O 

Witli  |>osl.ik'e  added,  per  anntini. 

Address:  "DAJLV  BULLETIN," 

liouoluln.  U.  I. 
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O  IT  O  Xj  XT  Xj  TT 


WM.  G.  IRWIN  &  CO. 

8UOAU  FACTORS  ANU 
COMMISSION   AGENTS 

IIOUUllllll.    11.    1. 


-AliKNTa   rOK   - 

II  \KAI.\r  I'l.ANTATlOX 

X  AAI.K1II'   1'I.AN  I'ATION 

mix  lAI'l)  1I.AX  lATlOX 


..Hawaii 
.Hawaii 
.Hawaii 


IIII.EA  I'LAXV  iTlO.'J  Ilawuii 

SI'  1 II  Ml LLS Iln» ail 

HAWAIIAN  C'OM'L  4  SUOAB  CO Maui 

M  A  KliK  11.AXTATIO.N Maul 

WAIIIKK  I'LAXrATloN Maui 

M  A K KK  SIJO All  00 Kniiai 

KKAI.IA  I'l.AXTATION Kauai 

Au'fiifH  r«>r  llio 

OCcANIC      STEAMSHIP     COMPANY. 


CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 

Honolulu,  lliinHnail  iHlBlKlft. 


—  AOKSTS   FOB  — 

THE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO., 
THE  I'Al'AIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


liKO.    W.  MAlKAttL.\SK. 


II.    R.  MACFARLANK. 


G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

Commission    Merchants, 

.VM> 

SUGAR    FACTORS. 

FlllE-l"ROUF    BLILIIIN<;,  rrj    gujili."*    STKEET, 
Ilonolnln.  H.  I. 

—  AQBNTS  FOR  — 

THlv  WAIKAl'U  PLANTATIOX Maui 

TIIH  Sl'KSilCtt  SI'GAK  I'LANTAnON Ilawiili 

THIO   IIKI.IA   SI  CAR  I'LANTATION Oallu 

THK  lUKI.d  SI  liAK  CO Maui 

HI  Kl,l>  sri:All  MILL...    Maui 

I'llLilA  SIIKKI'  KANCH  CO Hawaii 

NUKLEKS,  WATSON  »  CO.,    1 g, 

Siiijar  Macliiucrv.  i 

JOHN  FOWLER  «;  I.OS  STEAM  TLOW  )  .„    ,. 

anil  IMrUl.le  Tramway  Works.  r    ■•■'■«'■"•'' 

GLASGOW  AXU  lldNOLUI.f  LINE  OF  PACKETS. 


O  10-  O  Xj  XT  Xii  XT 


JOSEPH  E.WISEMAN, 

ESTABLISHED  1879. 

r.  o.  itox  :iir>.  ikinoi.I'Mi,  ii.  i. 

TIIK     LrAI'INO  

GENERAL    BUSINES3    AGENT 

OF  THE  ISLANDS. 

MANAGER 

ROYAL      OPERA       HOUSE. 

SinKtior  in  ft(i|«iiiitiiK-iitt.  to  aiiv  Tli<;utfr  Iftwnn 
San  KmiiciBCo  am)  chiiru^^o.     Sualiii};  capacity  8<Mi 


itisTOoricral  iriformiilioii  (.'ivcii  on  till  iniitltTs  jut 
tniiiiii;:  Ui  the  I)iliiiid!i.  Uluml  vicwH,  pliotus,  cuiio.h 
iirid  L-urioj-itiuH  forwiirdi'il  to  iil!  part--  of  llie  world. 


J.  IVANCOVIOH  &  CO., 

NllHTIIWEST  rilUNEIi   UK 

WASHINGTON  &  SANSOME  ST3., 

1    hiivi-  jiiwt  ie('<><'lvi>il 

."(00  Buys  E.\tra  (.'a'lfornia  I'tiuniits. 

•VIO  Hui.ij  Extrn  Ciilirurniu  Almonds, 
250  Hays  Kxtm  (.'alifoniia  Wulnuts. 

'20  Ci\!si:s  Kxtm  ^111^  riia  Fi;;s 
K^stern  Chtstmit^,  Etwtern  Ithiuk  Wnlmitsand  Hick- 
ory. Italian  Chestnuts,  IVrbian  Datts, 

AND  A  FULL  ASSORTMENT   OF   ALL  KINDS  Of 

FoicKi<-:v   AMD    iH».ni:sTii'  rKi'irs. 

Mfxicnn    Ijint;.'<,  Urun;^fS,   Ktc,    a  specialty.     Car- 
load Sijily  Lviiiuns  just  received. 


P.    &     B.    PAINT! 


FIRE  PROOF  ! 

WATERl'ROOF! 

ACID       AND 


ALKALI  PROOF! 
Aw;iy   alie:id   of  jiii.vlliiny    ill  market   fur   painting: 
Itoofs  of  all    kimiB.       If  your    Ko«if  is  Lcakinj,'.   you 
can  easily  mend  it  yourself  with  P.  &  B.  PAINT  and 
a  piece  of  cloth  or  even  paper. 

^_l.COAT  VOL  K  TAKPAUL1N3  WITH  OUU  CLOTli 
CO.MPOfND.  No  moie  Wet  Keet— Try  our  Leather 
('otiipourid.     Kubhera  unnecessary. 


PARAFFINE     PAINT      CO., 

.\4».  :tlO    <']||il«iriiia  NIrccI, 

San   I'riinci'ien,  (al. 


JAMES    HUNTER 

GAUGKil    OF    ^VINEfci    AND    SPIRITS. 

(E.Htablished  ISM.) 

OFFU  K,— .t2:«     FR<»NT     NTKKF.T, 

San  Finiirisco, 


WILL  W.   MALI., 

Hrusidont. 


L,  C     ABLKS, 

See'ty  and  Treos 


E.  O.  HALL  &  SON, 

ll.iiiillvtl.) 

HARDWARE  MERCHANTS 

lin|Mjrtirs  atid  I'eulers  in 

t'allforiiiii    1.4'ntlirr.    I'aiiitH    niiil     4lil>«. 

4'oikkiiiu  NI«»v«'H,  Hait;;«'N.  I*Ii»»h, 

And  every   dem-fiption  of  TooN  and  Ouilders'  Hard- 
ware, Nails,  Ca»t  Steel,  etc. 

CORNEIt  FORT  ANU  KINti  STKKKT.S, 

IfoiKiliilii.  ilnnniliiii   lHlnii4l*t. 


THE   HAWAIIAN    HOTEL 

IIOXOI.I  I.I  .   II.   I 

Has  been  entirely  (unovatcd  and  extended,  and  in 
conducted  for  the  comfort  and  convenience  of  tour- 
sts.  The  Hotel  IB deliirhtfiilly  situated,  and  tbc Cuisine 
U  equal  to  that  of  the  Iiwling  Metropolitan  Hotels  of 

the  United  States. 

W.    GltAHA^I,  Manager. 


W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Maniifuctiircra  of 

BRASS      WINE       PUMPS. 

WIND    COCKS. 

Alt  KInila  ol  FiCllne* 

—  FOR  — 

Wineries,   Distilleries- 

BREWERIES. 


».  ooMi-ja.ia'Tr. 


QUICK    TIME    AND    CHEAP  FARES 

To  GaBUrn  and  European  Cities 
via  the  Cri-al  Trana  fontiiivnlal  All-Rail  Routes. 

OF  TIIK  — 

SOUTHERN  PACIFIC 

(fMlin       .S\MhM   , 

Dally  ExprvHHand  Fini;;ranl  Trains  make  proirptcon- 
neetiuns  with  thtittuveral  ILiilwaj  Linus  iti  the  Ka-tt, 

imnnkctiso  at 

NEW  YORK  AND  NEW  ORLEAnS 

with  ttiu  Meverul  Steamer  Lines  to 

ALL     EUROPEAN      PORTS. 

PULLMAN   PALACE    SLEEPING    CARS 

attached  to  Overland  Kvpri^sH  Trains. 

rilIKI>  .  4rASN      NI.FFPINV     lAUS 

ar«  run  daily  with  Overland  Emij,'rant  Trains. 
.No  additional  cluirye  for  Uertlis  in  Third-class   Car.-. 

jtaT  Tickets  sold,  Sletpinn-ear  Berths  secured,  and 
littler  infrriiiat.on  f;iveii  upon  applieation  at  the  Com- 
pany's Ortiec'H,  whi  re  posseii^ertt  cullin);  in  person  can 
secure  choice  of  routes,  etc. 


FOR  SALE  ON  IIKASONAUI.K  TKIIMS, 
Apply  to,  or  adilruss, 
W.  II.  MILLS.  JEROME  MADDEN, 

Laiid  Ai;ciit,  Lanil  Airent, 

C.  P.  R.  R.     SAN  FRANCISCO.  8.  P.  R.  R.  SAN  FRANCISCO 


A.  SI.TOWSIE.  T.  H.UUOnMAN. 

General  .MiiiiaKer.  Gen.  Pass.  &  Tkt.  Ayt. 

SAN  FRANCISCO,  CAL. 


Iron  Pipe  and  Fittings,  Hose,  Etc. 
PATENT     STEAM    PUMPS. 

Cor.  Freinout  buiI  Naloma  Sta. 

aui  rLuioiaoo,  ojll 


THE  SOUTHERN  PACIFIC  CO., 

Respeetfiillv  invites  the  attention  uf  TOlKISrS  AND 
PI,KAS1:RE  S1:KKKRS  tn  thcMTPKKloK  KAL'ILIT- 
lES  affoideil  hy  the  ■■  Northern  Division"  of  its  line 
for  reaeliiii;;  the  )ii'inei)ial 

SUMMEK  AMD  WINTER  RESORTS  OF  CALITOENIA 

WITH    SPKKD,   SAl'KTY   AND  COMFOIIT. 

I*os4-niloro.  Mi>iil4»  Piirk.  Kuiiln  4'lnrn. 
Mail  JuM',  Miiilr<»ii4'  Miiivral  .S|>rlii;fH. 
<i<ilru.V  llol  Spriii^-M. 

-T^  O  lO^  T  DE3  OR.  :E3  1C~ 

"the  QUEEN  OF   AMFfilCAN   WATERING   PLACES," 

<'niii|i  <iii»4kil»ll,  A|i(oM,  1.11111a  I'rii'di, 
aUimiIc  \iHlit,  .\«*»  ltri;;Utoii.  S4H|iit'l 
l'aiii|>  Caiilloln.  aiitl 

SS.A.3MT-A.    C33FtXT^. 


PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  ANO  COLD  SULPHUR  SPRINGS, 
And    tile  only  Nutuial    Mud    Hatha    in    the    World. 

This  Road  rnn8  thtcuifh  one  of  the  richest  and 
most  fertdc  sections  of  California,  and  is  the  only  line 
truversiUK  the  fainouo  Santa  Ulur«  Valley,  eeleniated 
for  its  product ivenesa,  and  the  picturesque  and  park- 
like ehar.ieter  of  its  scenery;  as  also  the  bean'  iful  San 
lleiiito;  I'ajaro  and  Salinas  Valleys,  the  most  nourish- 
inj;  Hjrrieullural  sections  of  the  lnciHc  Coast 

Alonif  tliL- entire  route  of  the  "  Northern  Divisi  n  " 
the  tourist  will  niet't  witli  a  suee-.-hbion  of  Kxtensive 
Farms,  Dehyhtful  Suburban  Homes,  Ucauiiful  I.Jar- 
dens,  hinuinenble  Oiehardsaml  Vincyahln,  and  Lux- 
uriant Fields  of  Onkin;  indeed  a  eoutinuuus  panorama 
iif  unehiintinL.'  .Mi)untiiiii,  Valley  and  Coast  seenery  is 
presented  to  the  vii  w. 


s  :^  I  i»  i»  I  BB-  a-. 


OCEA.aC      STEAMSHIP     COMPANY. 

Carrying  tlie  I'uitud   SLatA>H,  Hawaiian   and  Colonial 

mails  lor 
HONOLULU, 

AUCKLAND. 

and  SYDNEY. 

WITHOITT   CHANGE. 

Till'  Hpleiidid  new  3.U0U-ton  »t.iim!<liip 


MARIPOSA 


Gapt.  HAYWARD 


Will  luiivi-    the    Company's  wharf,  eonier    Steiiart 
.irjd    Harrison  8treet*i, 
.SATI'RIIAY.  l»o(><>ml»cr  19lli,  al  2  V.  M. 

<>r  inimedialily  on  arrival  of  the  Kiij:hNh  niHils. 


FOR  HONOLCLII  AND    UKri'HN 
The  Steamer 

ST,  PAUL  Saturday,  Dec.  5th 

For  freight  or  passatre  apply  al  olliee,  -127  Market  st. 
JOHN  I>.  SPUKI-KKLK  A-  BROS.. 
U«'ii*-riil    AUf'iilM. 


GCCISENTAL  &  ORIENTAL  STE'  MSHIP 

««>M1"A.\Y. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf   corn*  r  Fir.>-t  .iinl  Uranniin  hts., 
at  '2  o'clock,  P.  M.,  for 

TOHOHAMA    niMl    IiON'4;KO.\U. 

Conneetiny  at  Yokohauia  with  8tcanierKfor  Shanghoc 
1885. 

STEAMER.  FROM  J»AS  CKASClsrO. 

SAN  VABIO S.\TrUDAY.  UECKMISKR  IDth 

OCKAXIC THIHSDAV,  .lAN,  7,  lHS« 

F,.\CCRSIONTICKKTSto  Vokobaiua  and  return 
at  reduced  nites. 

Cabin  plans  on  exhibition  and  Pa«sapc  Ticket*  for 
sale  at  C.  P.  U.  Company's  General  Oftlces,  Room  7*1, 
forner  Fourth  and  Toh  neend  ^tre^ls. 

ForfrciL'ht  apply  to  (JKO  H,  UlCE,  FreiKht  AKCnt, 
at  the  Pacific  Mail  Steaim.hit>  Company's  Wharf,  or 
at  No.  'iO'2  Market  street,   tiiion  lllnek. 

T.  H    GOODMAN     ien,  l-a-jisenfer  A«i:nt. 

LF.T.AND  STANFORD    President. 


D,  U.  POBTEK. 


A.  W.  PORTKR. 


t'linriivtPi'NllfHut'  llilH  iJiic : 


GOOD  ROAD-BED. 
LOW  RATES. 


STEEL  RAILS. 
FAST   TIME, 


ELEGANT   CARS, 
FINE   SCENERY. 


TlcKBT  OfKiCK.'i-Pasa  nj;cr  Depot,  Townsend  strtct, 
Valencia  St.  Station,  and  No.  »J13  Market  Street, 
r.raiid  Hotel 

A     C.  PASSKTT,  H.  R,  JCDAH, 

SiipL-niiteiideiit.  A.'st    Pass,  and  Tkt    A^'t. 


RKWAUD  !  OFSHl-$r>()  TO  KVKRY  PKKSON 
sending  us  vahiiible  information  nf  school  vaean 
cie- and  medw.  No  trouble  or  expuiise.  Send  (*tamp 
forciieuliirs  to      C'HICACO  .SL  HuOL  AIJKNCY. 

185  South  (.'lark  Street,  Ciiicaho,  III. 

N.   It      We  want  all  kliidn  of  Teaehen  fur  ScIiouIh 
and  Funiiliea. 


PORTER  BROS.  &  CO. 

Sui-cessnis  to 

MEAD    &    RUNYON, 

COMMISSION  MERCHANTS, 

404  &,  406    DAVIS  STREET, 

P  U.  Box  II'JH.  San  Francis:o. 

Coneiynmeiits  solicited  and  special  atU.'ntioii   j>aiJ 
to  .shipping;  orders,  . 

liraiicli  III    KoH    Aiik:cIcn>  Cnl. 


I.  LANDfSBERUKK. 


.   Si.  Cl'RTIB. 


Landsberger  &  Curtis, 

COMMISSION    MERCHANTS, 


123  Calilorain  .SI. 


San  Francisco. 


Agents  for  the  Pureha.se  *nil  Sale  of  Vitleultural  Pro- 
duct"*  and  Vintner's  Suppliea.   Also  n^cnta  for 

KIDDS   INTERNATIONAL    DISTILLERY, 

l>«>Mllll»i  ■)<>*«,     loU.'l. 

E.  L.G.  STEELE  &  CO., 


C.  ADOLPHE    LOW  &   CO., 

COMMISSION  MERCHANTS. 

Afrenta  American  Su^ar  Refiaerj  aod  Wublogton 

Salmon  Cannery. 


H.  W.  BYINCTON, 

FdlltTII    STRKKP. 
Saiilik  ItwHii.  M»ii(>nt»  Co..  I'lil. 

Carriages  and  teams  at  rcwonnlde  terms  to  all  per* 
8ona  visiting  the  vineyards  ol  the  valley. 


S»N  FPANCISCO 


THE    ONLY    VITICULTURAL    PAPER    IN    THE     STATE. 


Devoted  to  Viticulture,  Olive  Culture,  Sericulture  and  other  Productions,  Manufactures  and  Commerce  of  the  Pacific  Coast. 


VOL.  XV,  NO.  5. 


SAN  PRANCISCO,  DECEMBER  18,  1885. 


PRICE  15  CENTS. 


FHniniis    French    Wliie?*. 


The  following  details  of  the  "  Tht 
Medoc'*  are  from  the  Satunhii/  Review: 
"  A  Hue  drawu  from  Blauquefort.  a  litth- 
north  of  Bordeaux,  to  La  Teste,  ut-ar  Arca- 
chou,  cuts  off  to  the  northward  a  three- 
cornered  tract,  bounded  on  the  west  by  the 
Atlantic,  and  on  the  east  by  the  estuary  of 
the  Giroude.  This  is  the  country  of  M^doc, 
properly  so  called.  A  line  going  north  and 
south,  bisecting  the  triangle,  would  also 
roughly  mark  the  watershed.  To  the  west 
of  this  line,  the  long  tract  called  the  Landea 
is  almost  valueless  for  agriculture,  and  its 
poverty-stricken  sandy  wastes  are  abandon- 
ed to  the  evergi-eeu  oak  and  the  maritime 
pine,  with  willows  and  osiers  in  the  vast 
marshy  stretches.  Vine-bearing  Medoc, 
until  the  advent  of  the  phylloxera,  doubt- 
less the  most  valuable  piece  of  land  in  the 
whole  world,  is  but  a  strip  of  about  six 
miles  wide  and  fifty  long,  strt'tching  north- 
wards by  the  left  bank  of  the  Garonne  and 
the  Giroude  from  Blanquefort  to  Soulae. 
The  more  southern  thirty  miles  of  this 
strip  is  known  as  Upper  and  the  remaining 
twenty  as  Lower  M«doc  The  contour  of 
this  favored  ground  is  a  succession  of  large 
and  very  gradually  swelling  mounds.  The 
surface  of  the  soil  consists  of  a  stratum  of 
pebbly,  quartzose  gravel,  mingled  with 
some  clayey  mai'l  and  sand,  and  varying 
from  a  few  inches  to  sis  and  nine  feet  in 
depth.  In  some  cases  this  rests  on  the  rock, 
but  generally  npou  clay  or  on  boulders  fixed 
in  a  ferruginous  mass,  which  makes  a  sort 
of  coarse  conglomerate,  locally  called  aiios. 
This  again  reposes  on  sand.  Deep  sound- 
ings have  disclosed  a  thin  calcareous  stra- 
tum, followed  by  clay  marl  of  divers  colors 
alternating  with  sand  to  a  depth  of  over 
300  feet. 

*'  The  vines  are  all  planted  in  rows,  at  a 
distance  just  sufficient  to  admit  of  a  pair  of 
oxen  squeezing  throngli  with  a  plow,  and 
are  kept  low,  being  trained  to  laths  and  to 
wires  at  a  height  of  fifteen  inches  or  ao, 
The  average  yield  is  about  126  gallons,  or 
63  dozen,  of  wine  to  the  acre  planted  with 
3700  vines.  Thus  every  five  vines  give  a 
bottle.  A  local  directory  of  the  principal 
vint-yards  of  the  Medoc  gives  about  6200 
names  of  proprietors,  and  there  are  besides 
a  vast  number  of  smaller  cultivators  who 
make  less  than  a  thousand  gallons.  Named 
cms  run  up  to  as  many  as  2300.  It  would 
be  impossible  here  to  mention  at  any  length 


ven  the  sixty  grauds  crus  which,  classified  | 
in  1855  into  five  divisions  by  the  syndicate 
of  wine  brokers  or  courtiers,  are  now  con- 
^ij^-red— by  the  best  judges— to  be  the  best 
wines  in  the  world. 

"Descending  the  river  from  Bordeaux, 
we  find  all  the  high-class  wines  gathered 
between  Ludon  and  the  Saint-Eatephe,  a 
distance  of  twenty-five  miles;  and  first  we 
have  at  Ludou  itself  one  classified  wine; 
next  comes  Macau  with  one  also;  then 
Labarde  with  two,  Cantenac  with  seven, 
and  Arsac,  somewhat  inland,  with  one  only- 
Margaux  follows  with  as  many  as  ten,  and 
then  a  considerable  distance  is  passed  be- 
fore the  very  kernel  of  Medoc,  iu  the  neigh- 
borhood of  Pauillac— the  ancient  Paulia- 
cus— is  reached.  Here,  about  Saint-Laur- 
ent, are  three  noted  wines;  near  Saint- 
Julien  twelve;  and  round  Pauillac  itself  no 
less  than  seventeen  grands  crus.  All  this 
shore  was  well  known  from  of  old  to  mar- 
iners. As  early  as  1307  we  find  the  mer- 
chant fleets  part  loading  at  Bordeaux,  and 
then  dropping  down  the  river  to  till  up  at 
Macau,  Margaux,  Castillou,  and  other 
points. 

"Chateau  Latite  has  long  headed  the 
Midoc  wines.  It  is  found  iu  that  position 
in  1730  in  a  Report  to  the  Chamber  of 
Commerce  of  Bordeaux.  The  vineyards 
belonged  to  the  President  of  the  Parliament 
of  Guienne,  Pichard,  who,  before  he  was 
guillotined  iu  1793,  was  known  in  Paris  as 
the  Prince  des  Vignes.  It  then  became 
national  property  and  was  sold  for  £48,000, 
which  wonld  be  equal  to  at  least  double  the 
money  uow-a-days.  In  1821  it  was  bought 
by  Sir  Samuel  Scott,  in  trust,  for  £40,000, 
and  in  1867  was  again  sold  by  public  auction 
in  Paris  for  £105,000  to  Baron  James  de 
Rothschild,  whose  heirs  still  hold  it.  The 
estate  contains  abont  330  acres,  so  that  the 
price  was  £500  an  acre;  but,  as  only  42 
aci*es  are  under  vines,  the  price  of  tht^se 
must  be  put  at  a  very  much  highir  figure. 
The  Lafite  vineyards  are  in  three  difiVrent 
localities;  the  principal  portion  suiTounds 
the  Chateau;  there  is  a  very  tine  plot  down 
the  river  at  Saint-Estephe,  and  the  remain- 
der consists  of  a  comparatively  young  plan- 
tation on  a  plateau  called  Les  Carruades. 
The  cultivation  of  the  Lafite  vines  costn 
every  year  at  least  £100  an  acre.  The 
vintage  of  1865  was  sold  the  following  year 
for  £55  a  hogshead  (44s.  a  dozen),  and  two 
years  later  it  was  worth  £80.  A  hundred 
and  fifty  jears  ago  both  Lafite  and  Margaux 


were  quoted  at  1,200  to  1,500  livres  the 
tonneau,  or,  at  the  present  value  of  money, 
abont  43s.  a  dozen,  just  the  1865  first 
price.  The  annual  yield  is  about  600  hogs- 
heads of  the  first  quality,  85  of  second-class 
wine  which  sells  for  about  one-fourth  less 
money,  and  85  more  of  a  lower  quality 
still,  which  is  worth  only  half  the  top  price. 
At  the  1866  prices  this  would  give  £36,300 
for  the  wine  of  1865,  which  works  out  to  a 
profit  of  £764  an  acre.  At  the  sale  which 
cleared  out  the  Lafite  cellars  iu  1868,  six 
barriques  of  this  same  wine  were  sold  at 
89s.  the  dozen  iu  the  wood ;  but  more  fan- 
tastic prices  were  realized.  A  remnant  of 
1848  wine  was  sold  for  52s.  a  bottle,  some 
1834  went  for  56s.,  and  a  score  of  bottles  of 
the  1811  comet  vintage  were  knocked  down 
to  a  hotel  at  Bordeaux  at  the  mad  price  of 
97s.  the  bottle,  the  Cafe  Anglais  in  Pai-is 
caving  in  at  a  franc  less.  Very  much  of 
this  wine  comes  to  England,  and  we  also 
buy  many  of  the  other  leading  crus  in  the 
neighborhood  of  Pauillac,  which,  besides 
its  seventeen  classed  wines,  boasts  twenty- 
five  crus  bourgeo'is— the  first  grade  of  the 
unclassified— eighty  crus  artisans  &Tid  poy- 
sa)is,  and  some  forty  petty  cultivators,  who 
each  make  from  four  to  twenty  hogsheads. 
In  all,  the  average  vintage  of  this  Pauillac 
commune  gives  about  17,000  hogsheads. 

"By  the  way,  there  is  a  Chateau  Laffitte 
near  Begadan,  in  Lower  Medoc,  which  pro- 
duces a  common  wine,  and  a  Cru  Lafitti; 
and  another  Lafite  too,  not  far  from  Bor- 
deaux. 

"  Next  on  the  brief  list  of  the  first  three 
grands  crus  comes'  Chateau  Latour,  also 
near  Pauillac,  which  j'ields  just  one-half  as 
much  as  Chateau  Lafite.  The  Latour  vine- 
yixrds  can  be  traced  back  in  the  De  Segur 
family  to  1670.  The  present  proprietoi-s, 
four  in  number,  paid  £60,000  for  the 
property  in  1841,  and  form  a  company 
which  disposes  of  the  greater  portion  of  its 
produce  on  the  English  market.  It  seems 
the  fate  of  these  grands  crus  to  have  com 
mon  names,  and  thus  mercifully  provide  a 
salve  for  the  dilapidated  consciences  of  the 
wine  trade.  There  are  no  less  than  six 
other  Latours,  all  of  them  of  course  called 
Chateaux. 

"The  third  of  the  great  wines  is  Chateaux 
Margaux,  of  ancient  origin  and  old  renown, 
which  belonged,  it  is  said,  to  our  Edward 
II.  when  he  held  Guienne.  As  early  as  1399 
vineyards  of  Margaux  are  found  mentioned 
in  deeds.  In  the  following  century  the  castle, 


which  was  fortified,  was  known  as  Lamothe, 
now  the  common  name  of  fourteen  other 
wines,  and  one  well  suited  to  this  undulating 
country,  mothe  or  motte  meaning  a  mound  or 
hillock.  In  1750  the  vineyards  were  replanU 
ed,  and  in  1802  the  old  castle  was  demolished 
by  the  Marquis  de  Lacomble,and  the  present 
ugly  modern  chateau  built  on  its  site.  In 
1830  it  was  bought  by  the  banker  Agnado, 
Marquis  de  las  Marimas,  for  £52,000,  and 
is  now  the  property  of  M.  Pillet-Will.  Some 
of  these  vineyards  are  in  the  adjoining  com- 
mune of  Cantenac,  and  they  contain  in  all 
192  acres  and  yield  540  hogsheads  of  first- 
class  wine,  and  130  of  a  second  quality; 
This  is  another  of  the  wines  chiefly  bought 
for  England.  The  commune  of  Margaux 
furnishes  seventeen  named  wines,  and  has 
thirty  other  vineyards  of  the  artisan  and 
paysan  types.  The  total  wine  yield  is 
about  5,000  hogsheads.  Describing  wineB 
is  a  Barmecide  occupation  of  a  mighty  dry 
kind,  but  room  may  be  made  for  at  leaat 
one  local  enthusiast  who  says,  'without  feat 
of  contradiction,'  that  ' in  successful  years 
Margaux  is  the  fii*st  wine  of  the  world. 
With  a  handsome  color,  much  fi.neness  and 
great  suavity  of  bouquet,  it  is  generoufi 
without  being  heady;  reanimates  the  frame 
while  respecting  the  head,  and  leares  the 
breath  pure  and  the  mouth  cool.' 

"We  now  come  to  the  second  grands  crus, 
sixteen  in  number,  which  are  headed  by 
Mouton,  near  Pauillac,  and  formerly  known 
as  Brane-Mouton,  having  been  in  the  Brane 
family  for  a  century  prior  to  1830,  when  it 
was  sold  for  £48,000.  In  1853  Baron 
James  de  Rothschild  was  lucky  enough  to 
secure  it  at  a  public  auction  for  £1,000  less, 
which  is  greatly  below  its  present  value, 
producing  as  it  does  520  hogsheads  or  12,000 
dozen  yearly.  Though  called  a  second 
cru,  its  vdne  always  commands  a  higher 
price  than  any  others  in  the  same  class,  and 
it  is  a  wonderful  wine  to  keep  and  improve. 
This  may  be  due  in  some  measure  to  the 
fact  that  it  is  produced  solely  from  one 
variety  of  grape — the  Cabernet  Sauvignon. 
Next  after  Mouton  follow  Rauzan-Segla  and 
Rauzan-Gassies.  two  Margaux  wines.  Then 
come  three  Saint-Julieus,  which  are  all 
Le'ovilles.  Saint-Julien  is  a  village  and 
commune  in  the  canton  of  Pauillac,  and  its 
wines — about  eight  thousand  hogsheads 
yearly — are  remarkable  for  fine  color,  rich 
body  and  a  special  bouquet  which  is  excep- 
tionally strong.  Their  character  is  con- 
sidered by  experts  as  being  midway  between 
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thntT)f  tho  winpR  of  Margnnx  and  of  Panil- 
lac.  There  art-  about  Hixty  viueyards  great 
and  small,  Itnl  by  Leovillo-Lascazes,  called 
ftftor  its  owut-r,  tbo  Marqtiis  d*>  Lascazos, 
and  consisting  of  about  one-half  of  tbo 
Aucient  Lt-ovillo  estate,  which  extended 
along  the  riverjf roiu  IJevchevelle  to  Chatt-au 
Lntonr.  Li-oville-royferr^  retains  the  name 
of  a  former  proprietor  who  sold  the  hind  in 
18G0;  and  tho  third  Lt'oville.  Lt'oville-Bar- 
ton,  also  a  slice  of  the  old  estate,  has 
belonged  to  the  house  of  Barton  and  Gues- 
tiir  since  182tJ.  All  the  L(*oviIle  crus 
together  give  1,200  hogsheads.  Two  Mar- 
gaux  wines — Durfort-Viveus  and  I^asconibes 
— come  next  on  the  wine  brokt-r's  list  of 
second  ijrands  cms;  and  then  follow  two 
more  Saint- Juliens,  Gruaud-Larose-Sarget 
and  Gruaud-Larose.  Baron  Sargot  sells  no 
wine  in  wood;  but,  in  accordance  with  a 
growing  custom,  "bottles  at  the  chateau" 
about  8,000  doz«--n  annually,  using  special 
labels,  corks,  stamps  and  capsules.  We 
must  go  to  Cautenac,  a  commune  to  the 
south  of  Margaux,  for  the  next  second-class 
wine — Brauo-Cantenac — the  name  of  which 
was  made  by  Baron  Brane  after  he  sold 
Brane-Mouton.  It  produces  only  430  hogs- 
heads to  its  120  acres — quantity  being  sacri- 
ficed to  quality — and  in  good  years  runs  as 
liigh  as  £28  the  hogshead,  averaging  £117 
an  acre.  The  commune  of  Cantenac  pro- 
duces, one  year  with  another,  5,600  hogs- 
heads. The  Browu-Cantenac  of  the  wine- 
lists  is  a  gmu'l  rnt  of  the  third  class.  Then 
we  have  two  other  Pauiilac  wines,  Pichon- 
Longueville  and  Pichon- Longueville-La- 
lande.  The  ancient  vineyards  which  form 
these  two  properties  were  at  one  time  known 
as  Badere,  and  at  a  later  date  as  Batisse, 
and  belonped  for  more  than  two  hundred 
years  —  as  one  portion  still  does — to  the 
Barons  of  Picbon-Longueville.  The  second 
portion  belongs  to  the  Countess  of  Lalande, 
and  the  two  fine  modern  chateaux  face  each 
other  on  the  Bordeaux  road,  which  divides 
the  vineyards. 

"And  here  must  be  said  a  few  words 
about  the  *  chateaux'  of  Medoc.  Many  of 
them  were  ancient  and  feudal,  and  bear 
historical  reputations,  such  as  Blanquefort, 
Villandraut  and  Roquetaillade,  which  still 
names  a  small  wine;  but  these  are  now  in 
ruins,  or  demolished  and  rebuilt;  and  be- 
sides these  other  modern  chateaux,  great 
and  small,  have  sprung  up  since  1830  or  so, 
like  mushrooms.  Every  wealthy  proprietor 
— and  some  of  them  are  so  beyond  the 
dreams  of  avarice — would  have  his  castle: 
and  perhaps  nowhere  else  in  the  world  can 
BO  many  large-scale  specimens  of  modern 
conutry-house  architecture  be  seen  within 
so  small  a  space.  They  are  literally  to  be 
counted  by  the  hundred;  the  SUttistignp 
Ocn>'rak  fit  In  Oironth  figures  252,  of  which. 
it  must  be  confessed,  a  good  many  are  merc^ 
villas;  and  a  round  dozen  of  common  farm- 
buildings  have  been  audaciously  raised  to 
chateau  rank  in  order  to  help  sell  a  low- 
cUsH  wine  to  the  foolish  foreigner.  As  a 
writer  of  1722  remarked:  'It  is  for  those 
who  buy  to  take  these  wines  for  what  they 
are,  after  carefully  tasting,  without  troub- 
ling to  look  at  the  pompous  titles  which  the 
merchants  give  them,  for  these  merchants 
are  Gascons  and  enjoy  the  privilege  of  para- 
phrasing to  their  heart's  content  all  they 
say.'  The  fourteenth  second  rru  is  Beau- 
caillou,  a  Saint-Julien,  formerly  known  as 
Ducru-Beaucaillou  from  the  name  of  its 
then  owner;  and  the  list  winds  up  with  two 
Saint-Estepho  wines,  Cos-d'Estournel  and 
Montrose.  The  fine,  light  wines  of  the 
commune  of  Saint-Estephe  are  well  known 
for   their  softness  and   aroma.     They  art- 


grown  on  ft  fertile,  gravelly  soil,  and  com- 
prise two  second-class,  one  third,  one  fourth 
and  one  of  the  fifth-class,  followed  by 
thirty-six  cnts  houriieois  and  perhas  120 
cr»,s'  arlimins  and  pni/santt  of  about  25  hogs- 
heads each,  with  anothir  hundred  of  petty 
cultivators.  The  total  yield  is  about  20,000 
hogsheads  annually,  giving  plenty  of  elbow- 
room  for  the  wine  merchants  in  their  mys- 
terious operation.^.  Cos-d'Estouruel,  with 
three  other  vineyards,  was  bouj^ht  by  a 
London  merchant  nanu-d  Marlyn  in  1852 
for  £10,000,  but  it  has  Inen  in  the  Imndfi  of 
the  Errazu  family  sinci!  1850.  The  yield  of 
this  vineyard  is  05')  hogsheads,  and  as 
much  more  is  given  by  Montrose. 

"As  to  the  third,  fourth  and  fifth  cms. 
comprising  forty  wines,  spnee  jn'rmits  but  n 
word  or  two  as  to  the  nam<s  b  st  known  in 
Eugland.  And  first  the  Suint-Jnlieu  win- 
— there  are  seven  others  of  the  name-- 
called  Lagrange,  was  sold  in  1842  by  Mr. 
Brown  to  the  Comte  Dnehatel,  Louis  Phil 
ippe's  Minister,  for  £33,000.  Two  hundred 
and  ninety-six  acres  give  here  870  hogs 
heads  of  third  cm  wine.  Chateau-Be3'che- 
velle,  among  the  fourth  yrands  crus,  is  on» 
of  the  oldest  and  most  important  of  th' 
M^doc  properties.  Its  name,  which  is  old 
patois  for  Baisse-voilo,  is  said  to  come  from 
the  salutes  made  by  passing  vessels  in  ac- 
knowledgment of  the  right  of  admiralt\ 
possessed  by  its  owners,  the  celebrated 
family  De  Foix  de  Candale.  In  the  four 
teenth  century  it  was  a  feudal  stronghold, 
and  passed  to  the  famous  Due  d'Eperuoii 
by  marriage  in  15.S7.  When  that  famil\ 
became  extinct  it  lapsed  to  the  Crown,  bin 
was  sold  to  pay  the  last  Duke's  debts.  Th 
chateau  was  rebuilt  in  17.57,  in  the  Louis 
XV  style,  by  the  very  wealthy  Marquis  di 
Brassier,  who  became  a  refugee  at  the  Rl-vo 
lutiou,  and  Beychevelle  was  then  seized  as 
national  property,  and  has  since  then  many 
times  changed  hands.  Pontet-Canet.  which 
heads  the  fifth  cms,  is  a  Pauiilac  wine,  ami 
80,  too,  are  LyncU-Bagef,  Ilaut-Bages  and 
Calv^-Croizet-Bages. 

"The  prices  of  the  first  urands  o-us  havt 
already  been  given.  Taking  1805  as  the 
type  of  a  great  year,  the  other  first- cost  top 
prices,  new  and  on  the  spot,  may  be  put  at 
28s.  a  dozen  in  the  wood  for  Moutou.  Th< 
other  second  ci'us  may  he  put  at  '20s..  the 
third  at  15s.,  the  fourth  at  12s.,  the  fifth  at 
10s.,  and  superior  hour<ieois  crus  as  low  as 
Us.  or  less. 

"But  the  palmy  time,  the  castle-buildinj 
days  of  Medoc  are  past  or  passing.  Th' 
phylloxera  steadily  advances,  though  it  is 
nowhere  combated  with  so  much  vigor  and 
with  so  much  consetpient  expense  as  in 
these  invaluable  vineyards.  The  profits 
are  thus  no  longer  what  they  were;  thi' 
incessant  treatment  of  the  routs  of  the  vines 
with  sulphate  of  carbon  and  sulplio-cur- 
bonate  of  potash  being  costly  additions  to 
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Although  in  the  last  years  viticuUural 
literature  has  contributtd  to  correct  exag- 
gerated ideas  in  a  statistical  sense  idjoutwim* 
eiops  in  America  and  Europ  ■  there  exist 
still  incorrect  ideas  in  this  regard  in  super- 
abundance. The  notion,  that  with  an 
aggregate  of  something  like  twenty  or  twen- 
ty-five millions  of  gallons,  whieh  a  year's 
ontput  from  American  vineyards  may  have 
iimounted  to,  wc  must  eome  to  the  rescue  of 
France  ftn<l  Europe  generally  where  wine 
production  is  on  the  wane,  is  still  expressed. 
Or  if  not  yet,  eventually  we  are  supiwsed 
by  more  than  one  writer,  to  supplant  the 
European  grape  crops,  which  according  to 
the  same  authorities  are  to  bo  finished 
altogether. 

A  few  notes  about  what  France  needs 
will  clear  up  doubts  in  this  rcjard.  B  'sides 
her  own  crop  of  1H84  of  abou'.  850,000,000 
i^allons,  France  iuiporte.l  in  the  first  ei^hl 
mouths  of  the  present  year 
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the  already  hiyh  culture.  At  best  these 
chemicals  are  but  palliatives  which  par- 
tially and  temporarily  arrest  the  vine  pest. 
Winter  submersion  of  the  vineyards  in- 
dubitably destroys  or  banishes  the  inseet 
for  the  year,  but  that  can  only  be  practiced 
where  the  levels  permit,  and  the  conse- 
quence is  that  the  low-lying  meadows  near 
the  river  are  now  rapidly  being  transformed 
into  vineyards.  But  these  patuds,  as  they 
are  called,  give  only  a  common,  coarse, 
nameless  wine,  which  is  comparatively 
worthless  except  for  blending." 

Owners  of  gronnd  suitable  for  the  culti- 
vation of  superior  vini'S,  should  peruse  this 
article  until  they  know  it  by  heart,  and 
careful  and  wise-  men  should  endiavor  to 
secure  such  a  reputation  for  wines  made 
here  as  has  been  enjoyed  for  centiui«'S  by 
growers  in  France. 


Total 1 ,00 1 .01 3.00( 

What  will  bn  imported  in  the  rest  of  thf 
year  and  have  been  made  from  raisins  may 
amount  to  200.000,000,  making  a  total  of 
1,200,000,000  gallons. 

This  amount  is  at  least  that  needed  for 
one  year  by  the  French  wine  trade. 

The  exports  from  France  in  the  first 
eight  months  of  this  year  summed  up  1,- 
700,000  litres  or  47,287,000  gallons,  and  if 
the  average  figure  is  to  be  completed,  the 
remaining  four  months  of  1885  will  require 
exports  to  the  number  of  26.713,000  gallons, 
as  that  average  is  calculated  as  74,000,000 
gallons.  The  consumption  of  wines  in 
France  is  at  an  average  above  1,100,000,000 
{^allous,  besides  300,000,000  gallons  of  cider. 
With  the  terrible  inroads  of  phylloxera 
and  consequent  enormous  decrease  of  pro- 
duction of  wine  the  devices  of  the  French 
in  filling  up  the  gap  seem  to  increase. 
Wine  is,  as  it  ought  to  be,  an  article  of 
diet  in  France.  Wine  means  a  fermented 
li(|uid.  the  main  element  in  which  fruit 
acids,  fruit  salts,  combined  to  the  most 
hygienical  form  of  a  refreshing,  nourishing 
ami  assimilating  liquid  by  a  very  moderate 
amount  of  alcohol  in  the  vegetable  water 
of  the  fruit,  is  still  more  diluted  by  addi- 
tional water  at  the  act  of  consuming  it  at 
(he  meal.  The  industry  of  fabricating 
clieap  wines  for  the  masses,  chiefly  from 
dried  grapes  and  fruit  in  general,  has  in  the 
short  space  of  years  of  diminished  grape 
crops  become  a  most  perfect  one.  Call  the 
substitutes  adulterations,  but  withal  the 
habitual  liquid,  containing  the  ingredients 
desired  and  obtainable  at  a  moderate  price, 
satisfies  the  consumer  who  does  not  look  to 
the  alcoholieity  of  his  table  drink.  The 
enormous  eft'orts  made  to  protect  and  reno- 
vate the  suffering  vineyards  in  France  will 
be  crowned  with  succeso,  and  the  absolute 
ruin  of  French  viticulture  is  rather  distant. 
New  jilantations  in  sandy  soil,  thus  far  free 
from  phylloxera  attacks,  and  the  use  of 
resistant  stock,  the  copious  colonization  by 
vignerous  of  Algiers,  will  enable  France  to 
hold  her  own  and  recoup  her  losses.  Still 
for  years  she  will  be  tributary  to  other 
countries  f(U'  wine  supplies.  These  other 
countries  arc  themselves  visited  by  the  same 
enemy,  phylloxera,  causing  them  sad  havoc. 
Still,  the  efforts  of  defense  against  that 
common  enemy  are  international  and  ener- 
getic, and  the  same  results  will  protect  and 


save  nil  phylloxera  slrioken  grape  countries. 
The  total  production  of  alt  grape  growing 
countries  is  calculated  above  3,000.000,00)1 
gallons.  Allow  a  falling  off  of  a  certain 
percentage  for  jihylloxera  progress,  but  an 
addition  from  new  plantations  will  nearly 
make  up  for  the  loss.  At  nil  events,  with 
all  the  damage  done,  it  will  be  very  remote 
to  suppose  such  a  falling  off  in  production 
in  the  old  Worid.  that  we  will  be  called 
upon  to  st^^p  in  mid  give  her  to  drink,  as  we 
give  her  part  of  her  daily  bread,  or  rather 
sell  it.  Then  we  must  wait  stime  time 
until  we  hnve  wine  to  sell  to  the  Old  World. 
Let  all  nnr-calculations  become  verified  and 
see  from'-Califoriiia  vin.yards  an  annual 
one  hundred,  nay  i»nly  fifty  million  gallons 
of  wine  fill  nur  cellars.  Will  the  Moham- 
medan prineiple,  desired  to  be  followed  by 
prohibition  people,  become  the  rule  in  the 
ITiiion  anil  decrade  us  in  the  eyes  of  the 
■ivilixed  woild  as  no'  tu  be  trusted  to  drink 
wine,  or  will  common  sense  raise  the  kIiiu- 
lard  of  intellig.  i:ce  on  this  nr)ble  Contin>  i.t 
indrcmU-r  .\ni  ricansii  truly  refin.-d  nnti'in. 
using  pinv  li;^ht  wines  as  a  tabb;  b.venige  ? 
Will  the  rational  and  patriot it-al  nse  of  our 
>wn  product  not  increase  in  a  way  to  let  all 
fears  of  overprodiictiou  of  an  article,  as  yet 
?rowu  only  in  a  pygmean  manner,  be  aet  at 
-est  ?  The  writer  had  occasion  to  see  a 
little  of  the  complete  want  of  acquaintance 
with  wine  and  the  disposition  to  use  it  in 
moderiitioii  when  presented  at  the  proper 
npport unity. the  family  meal,  at  a  moderate 
price  and  in  a  form  that  is  acceptable,  safe 
ind  hygienic. 

Switzerland  is  a  .small  country,  inhabited 
by  but  a  small  fraction  of  the  number  that 
populates  our  grand  republic.  A  consid- 
erable amount  of  wine  is  grown  in  those 
Cantons  of  Switzerland,  which,  by  reason  of 
their  climate, have  the  privilege  of  that  cul- 
tivation. In  addition  to  their  own  crop  the 
Swiss  imported  last  year  above  10. 000. 000 
gallons  of  wine.  This  liquid  having  risen 
in  price,  a  considerable  amount  of  brandy 
was  imported  and  consumed  for  economy's 
sake  by  the  poorer  class.  The  danger  of 
still  further  increase  of  drunkenness  in 
consequence  of  the  growing  consumption  of 
distilled  drinks  was  considered  a  national 
calamitv.  Wisely  that  intelligent  nation 
decided  to  facilitate  and  cheapen  wine  by 
lowering  the  import  duty  on  the  same,  while 
a  high  duty  was  put  on  brandy.  There  is 
a  lessou  in  this  recent  action  for  American 
prohibitionists. 

According  to  news  from  Europe,  which 
thus  far  can  be  only  based  upon  guesses; 
of  all  the  grape  growing  countries  Hungary 
has  had  a  large  crop  of  good  quality  wines, 
while  Spain  and  Italy  cannot  larg'-ly  supply 
France  with  1885  wines,  and  France  will 
require  exactly  a  larger  supply  from  coun- 
tries having  deep-tiuted  blending  wines  to 
spare.  Prices  will  in  consequence  rula 
high. 

Feronospera  has  become  a  dreaded  enemy 
of  the  vines  in  Southern  Europe  in  addition 
to  jihylloxera. 

The  imports  of  wine  into  Great  Britain, 
according  to  statistical  notes  from  an  Aus- 
trian source  have  in  the  last  four  years 
gradually  diminished.  For  the  first  eight 
mouths  of  the  following  four  years  the 
quantities  imported  were: 
Years.  U.  S.  (iallons. 

1 88'2    1  ;i,j  isli,  1  on 

1883 13.1  n.50(t 

1884 1*_MOO,(>00 

1885 1-2,000,000 

The  wines  of  deep  color  which  the  wine 
trade  of  Bordeaux  drew  in  the  last  few 
years  from  Portuga  1  givegreat  satisfactiou, 
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The  Doiiro  wiaes  wero  the  first  to  be  shipped  I 
to  France,  then  those  from  Estremndnjii  | 
were  adiled  and  lustly  those  of  the  Miuho 
region.  These  latter  wiues  are  weak  in 
alcohol;  they  are  pressed  before  the  grapes 
are  fully  ripe.  Cousequeutly,  not  having 
more  than  nine  per  ceut  of  aleuhol,  th«-y 
have  to  be  fortitied.  The  varieties  from 
Portugal,  o_f  which  the  Natoma  Company 
acclimated  BA'eral  in  the  Folsom  estate, 
seem  to  be  of  importance  us  yielding  valu- 
able \vines  for  bleudiug  with  Clarets  and 
not  only  for  Port  ushs.  Trials  by  propaga- 
ting the  Folsom  Oporto varitties in diflVnnt 
regions  of  the  State,  if  only  iu  modi-rati- 
number,  may  be  opportunate,  in  order  to 
find  the  most  adaptable  among  tht  lu. 

The  amounts  of  invoices  of  wines  ex- 
ported from  Franco  in  the  first  i)  months 
were  as  follows  : 

Francs.  Dollars. 

Firet  n  monthg  188:i. .  174,7:J;J,8I5  .«n  1,946, TOil 
First  9  nioiitlis  1884. 1G4.5:M, 990  S-2,90(!.998 
Firet  9  inoMthg  18S5  .211,8:i3.870       42,:jeti,774 

Liqueurs  sunt  from  France  lo  England  in 
the  first  uiue  mouths  oi  the  [u'eseut  year 
were  valned  at  5,C8JS,3U0  francs,  and  iu  the 
same  time  of  isS-t,  at  5,4H7,(lllU  francs. 

In  the  restaurants  of  New  Orleans  it  is  a 
difificult  thing  to  obtain  California  cliii«-t. 
Bordeaux  is  the  name  given  to  the  wiue 
drank  with  the  meals,  A  bottk-  of  Mr.  H. 
AV.  Crabb's  1884  Burgundy  wine,  of  which 
several  French  gt-ntlL-men  partook,  was  de- 
clared to  be  superior  French  wine.  They 
had,  however,  to  believe  that  it  was  grown 
in  Oakville,  and  it  quite  puzzled  thfin. 
Something  more  than  simply  tilling  ord-  rs 
in  New  Orleans  has  to  be  done  U>  makr 
California  wims  popular  there.     F.  Pi>fk. 


SITI'ATION     WA\TK» 


FOR    KAI.E. 

200,000  CRAPE  CUTTINGS 

At  83.00  per  9f. 

Enipuror,  Flame  ToWay,  Muscat,  Sultana,  and  Mub, 
catel  ;  also  Rootftl  \  iiieB  al  S.s.50  per  M. 

OAK  SHADE  FRUIT  CO., 

Davlsville.  Cal. 


THE   CLAUS   IMPROVED    VINE    TRELLIS 


B.  V.  Cuttings. 


I  Offer  One  Million 


Ur  the  best  tried  ami  selected  wine  euttiu^s,  guar- 
anteed healtlij't  ^artfully  prepared  and  from  first  cut- 
liii'jis,  and  nia<ie  only  to  order.  No  orders  will  be  le- 
.eived  after  February  1,  138t>.  Will  deliver  at  any 
depot  of  San  Jose  or  Santa  Clara,  f.o.  b.     ?10  per 

1000,  tule  paeked,  '2o  per  cent  down— Portal  Pious- 
sard,  Cabernets  (incluJinp  iny  Cabernet  Sauvitfnon 
intiKtrted  from  Montpelier  Station),  and  Teinturier  or 

I'ied  de  Perdrie,  Petit  Pineau  or  Crabb's  Black  Bur- 
i:undy  and  Merlot.  S4— Malbees,  Mataro,  Grenaehc. 
Cari^nane,  Sauvignon  Vertc.  FoUe  Blanche,  Blan 
ifuette  or  Olairette,  and  etc.  $2.50  for  all  other 
wine  irrapes,  well  known  as  the  Zinfandel,  Rieslinj,', 
Trousseau,  Charboneau,  and  etc.  First  ordered,  first 
served.     Discount  on  large  orders.     Address 

J.  B.  J.  PORTAL,  San  Jose,  Cal. 


SEASON    OF     1885-6. 

IMPORTANT 

Vine  Stocks 

FOK    SALE. 

EOCE     HILL     VINEYARDS, 

ST.   HEI.KNA,  N»im  Co.,  fal. 


B 


y    A     FIRST-CLASS    WINE     MAKER     AND 
Cellar  man. 
Apply  at  Merchant  Ottice, 

323  Front  St.,  S.  F. 


FOR     SALE. 

GRAPE  CUTTINGS 

GIKIWN  O.N  THE 

C«lebrnteil  HeislitH  or  Cupertino. 

MALBEC,  CAKIGNAX,  GKEN.ICHE, 

FKANKEN    RIESLINO, 
MATARO,  TI101'.SSE.\I',  COLOMBAR, 

ORLEANS     RIESLINO, 
BURGER.CABEKNETS,  ZINFANDEL.  CHARBIINO, 
Ml'SCAT  OF  ALE.X.INURIA,  Etc. 
Apply  to 

J.  C.  MERITHEW, 

CUPERTINO,  Santa  Clara  Co. 


KOO'ED    VINES— RED. 

'Zinfandel,  Carignan,  Mourvede  (Mataro),  Grenache, 
L'hauche  Noir,  Black  Burcrundy  (Mcunier),  Malbeck, 
Teinturier, 4-'antat  (Grosser  Blauer).  Also  a  very  limits 
e  I  stock  of  newly  imported  varieties:  Petit  Syrrah 
and  Pied-de  I'erdrix. 

HOOTED  VINES-WHITE. 

Franc  Cabernet  Gris  (Pic  Pou'e  Gris),  Sauvignon 
Vert  (Colombar),  Piiiot  Blanc  (Chardonay),  Frankcn 
Riesling.  Chauche  (PinotJlGris,  Roussane  (Palomino), 
Orleans  Riesling.  Also  very  limited  stock  of  newly 
imported  variety:  Semillon. 

PHYLLOXERA-RESISTANT  STOCKS- 
Ilerbemont,  Lenoir  and  Scuppernung  (seedlings). 

TABLE  AND  RAISIN  STOCKS, 
(jueen   Victoria,   Muscat,  Frontignan,  San    Pedro, 
Saint  Piere,  Emperor  (Napoleon). 

CL'TTINGS  AND  GRAFTINGS 

Of  all  mentioned  varieties;  also  very  limited  stotk  of 
newly  imported  Met  lot  and  St.  Macaire  from  Medoe. 

Sci'  Prices  are  Cousl<lerably  ICetluoecl. 

Tt-rms  Cash  on  delivery.  Parties  in  distant  localities 
will  please  send  cash  with  their  orders.  No  order  will 
lie  accepted  after  February  1,  1H8(>. 

W.  SCHEFFLER. 


THE      CXAIIN     IMPROVED     VINE 
TKl^LLIS. 


Iu  oonsidt'ratioQ  that  uU  foims  and 
manuers  for  supporting  grape  viues,  as 
usually  applied  up  to  the  preseut  day, 
leave  much  to  be  desired,  I  have  tried  to 
meet  these  wants,  and  invented  u  structure 
of  a  trellis  which  will  answer  all  demands  in 
the  best  imaginable  way. 

The  standards  iu  this  trellis  are  ananged 
as  the  rafters  iu  a  roof,  being  securtd  toge- 
ther at  their  upp  r  ends,  so  that  tb  y  are 
perfectly  braced  against  trausverst  strain 
upon  the  trellis.  The  vines  are  supported 
upon  horizoutai  wires  connected;  to  the  in- 
clined standard.-^,  and  thus  the  pairs  of 
standards  are  connected  the  wires  extend 
from  pair  to  pair.  Guy  wires  are  fastened 
to  the  tops  of  each  pair  of  standards  along 
the  whole  row  extending  to  posts  at  each 
end.  A  wire,  bracing  each  end  section  be- 
sides, is  reeomm  ndable. 

The  trellis  is  intended  for  two  rows  of 
grape  vines.  In  constructing  it,  a  row  of 
posts  are  set  iu  the  ground  in  each  line  of 
grapes.  They  may  be  four  inches  square 
I  in  section  and  three  feet  loug  and  made  of 
a  durable  kind  of  wood.  They  may  be  set 
with  one  foot  proji-cting  above  the  surface 
and  their  sides  parallel  to  the  rows.  Their 
heads  are  chambered,  so  as  to  fit  the  notch- 
ed lower  ends  of  the  standards. 


FINE    IMPORTED    VINE    STOCKS  !  ! 

r*  o  xt    s-i^XjIe:. 

St.  Macaire  and  Cros  Mancin,       S50  per  M.,ZS6  per  lOO. 

Iiiiuu  iiSL-  bcaiH-vs.      WiuL-  vi  yreut  i-oloi  uuil  (iiiality;  Cliiret  type. 

Tannat,  ....        S35  per  M.,  S4  per  lOO- 

Grt-ftt  bearers.     Hi^h  class  wiues. 

Cabernet  Sauvignon,  Franc  Cabernet,  $25  pr  M:,  $3  pr,  lOO 

(_'laret  \\ili'  s. 

Franc  Pinot,  Plnotlde  Pernand,       $40  per  M.,  $5  per  lOO. 

Tnie  Burgundies. 

Verdot.  Verdot  Colon,  Merlot,  Petite,  Sirrah,  and  the  true 
Sauvignon,  Semillon,  ii»ih  Sauterues.;  S20  per  M.;  2.50,  lOO. 

Carnal  Teinturier,         -         -         -         -         -         SIOperM. 

Also  ft  liuiiteil  number  of  .\licante  nud  Petite  BoUBchets,  Pinot  Biauc,  Marsanue, 
Grosser  Blauer,  Teinturier,  Male,  Folle  Blanche,  Meuuier,  Malbec,  Lenoir;  uud  Gross 
Coleman  and  otlaer  fancy  table  varieties. 

All  cuttings  disinfected  and  carefully  packed. 

j^'For  iiirthor  Jiiforniiif iuii  n|>|>l.i    t<» 

J.  H.  DRUMMOND, 

GLEN  ELLEN,  Sonoma  Co.,  Cal. 


Of  the  main  regular  form  are  two  modi- 
fications; the  one  with  adjustable  rafters  as 
to  inclination  and  elevation,  and  the  other 
wherever  centre  posts  strong  wires  are 
stretched  holding  iu  ears  the  horizontal 
wires,  no  standards  being  needed.  The 
device  can  be  cheaply  made  in  all  parts  of 
the  country  and  is  valuable  to  growers  of 
every  class. 

All  who  have  examined  it,  say  it  is  the 
most  uoteworihy  bnpruvtment  in  this  line, 
which  has  ever  been  produced. 

Its  application  for  vines  requinng  lontf 
prunviij  is  obvious^  and  the  low  cost  ought 
to  render  it  popular  iu  California  vineyards. 

Other  preferences  are  :  Iks  finmtess,  its 

protection  against  birds,  its  htnejit  in  dry 
seasons,  its  suppression  of  weeds,  easier 
tidnij,  prunin'i  and  harvestinrf,  all  done  iu 
shade,  and  last  but  not  least,  its  production 
of  the  finest  qwdity  of  grapes,  because  they 
are  hanging  free  and  hiolated,  and  are  at 
the  same  time  protected  against  san-hurninii 
and  had  weatht-r  in  a  way  which  no  other 
trellis  ever  loHl  afford. 

These  trellises  are  blessings  to  the  vint- 
ners and  will  produce  a  new  era  of  welfare 
and  riches. 

Particulars  and  prices  at  the  office  of  tha 
S.  F.  Meuchast,  323  Front  street,  P.  O. 
Box236C,  San  Francisco,  Cal. 


EL  FINAL  VINEYARD, 


STO(^'KTON,  CAL. 


Cuttings  and  Vines  for  sale  of  the  Following  Varieties: 

Petit  Bouschet,  Lenoir,  Alicante  Bouschet, 

Cabernet  Sauvignon,       Cabernet  Franc, 

Verdot,  Tannat,  Mondeuse,  Malbeck,  Verdelho, 
Mantuo  de  Pilas,       Mantuo  Castilllano, 

Malmsey,  Pedro  Xlmenez,  Peruno, 

Palommo,    Veba,    Boal; 

And  other  recently  imported  Varieties,  in- 
cluding True  Port  Varieties  of  Portugal. 
GEO.  WEST,  Stockton,  Cal. 
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CalllTAtlon    of    Rnuili'. 


Editor  Mkiichast:  -The  cnUivntion  of 
tlio  textile  plant  cnllcil  Kainio  wiih  utti-mjittil 
in  Califoniift  snu\c  yfurn  buck.  It  \vt\n  miiuI 
that  the  pliiiit  ])r()spt  red  llicre.  Confidence 
in  tlie  sneceKw  with  its  jiropugutian  on  a 
large  scale  cnllt-d  a  joint  Rtock  cunipanj- 
into  life.  Bnt  a  coUaime  followed.  If  the 
lack  of  capital  at  a  time  when  the  disen- 
ehantuu-ut  'of  mining  sbare  Hpeeulnlioiis 
caused  a  general  fear  of  inveHtninnts,  or  if 
the  ditfieulty  of  handling  ramie  when  pro- 
duced were  the  cuub'',  the  fact  iw,  nothing 
has  been  heard  of  the  enterprise.  Perhaps 
the  light  manner  was  not  hit  upon  by 
desiring  to  do  on  a  large  Hcale  at  once  what 
ought  to  be  proved  Vty  cultivation  on  the 
part  of  many  agriculturists— the  praetieable- 
nes8  of  producing  ramie.  Having  the  per- 
suasion made  general  that  thin  plant  is  of 
easy  production,  having  the  article  in  fact 
in  quantities,  there  will  bo  no  dithculty  of 
industiidU  taking  hold  of  it  and  manufac- 
turing the  fabric  from  tlie  raw  material 
produced.  It  is  reported  from  Washington 
that  Leouai'd  Sewell  has  entered  into  terms 
with  the  International  Kamie  Fibre  Com- 
pany of  New  York,  by  which  he  has  secured 
the  sole  right  for  Louisiana  to  make  and 
sell  the  decorticating  nmchiues  of  that 
Company.  General  Sewell  also  designs 
the  C'Stablisliment  of  a  large  nursery  in 
Louisiana  for  the  propagation  of  the  ramie 
plant  and  supplying  the  root  to  planters 
throughout  the  South.  In  England,  France 
r\nd  China  the  plant  is  said  to  be  highly 
profitable.  The  yield  is  astonishing.  After 
the  first  year  there  ar.-  really  three  annual 
crops.  Each  root  aft*  r  the  first  six  months 
will  yield  fully  fifteen  roots.  No  renewal 
of  the  plants  is  necessary  for  twenty  years. 
No  insects  will  endanger  the  plant. 

These  notes  should  induce  California 
agriculturists  to  try  this  cultivation  for 
diversifying  their  crops,  where  laud  is 
abundant.  F.  Pdff. 

New  Orleans,  November  29,  1885. 


riiE     rnRoNirre'M    enterprine. 


lu  view  of  the  vast  and  growing  import- 
ance of  the  wine,  raisin  and  olive  interests 
of  California,  the  Chronicle  has  arranged 
for,  and  is  publishing,  a  series  of  articles 
bearing  upon  these  interests  and  founded 
upon  the  practical  experience  derived  from 
many  years  of  study  in  European  countries. 
We  regret  that  our  space  has  precluded  the 
reproduction  of  all  of  these  communications, 
especially  one  on  raisins,  which  is  the  all- 
ubsorbiug  viticultural  question  of  the  day 
in  California.  When  the  series  of  articles 
reffrr<:d  to  has  been  completed  we  tmst 
that  they  will  be  re-iseued  in  pamphlet 
form,  as  they  are  of  such  gem  ral  and  uni- 
versal interest  and  importance.  They 
wonid  always  be  valuable  for  future  refer- 
ence, comparison  aiul  study,  and,  if  pub- 
lished as  wo  suggest,  wc  feel  confident  that 
there  would  be  a  largo  demand  for  the 
pamphlets. 


Tlie    Nlr«»li*'rry     lilrnpo. 


Is  this  grape  kn(»wn  tn  luir  viticniturists? 
Mr.  Barron,  in  his  "Vines  ancl  Vine  Cul- 
ture,'" says:  "This  singular  giape  is  gt-u- 
erally  assumed  to  be  of  American  origin, 
on  account,  it  may  be  supposed,  of  the 
great  similarity  in  the  leaves  and  in  the 
character  of  the  fruit  to  the  native  Anu-ri- 
can  grapes.  It  is,  however,  we  believe,  of 
European  origin.  Lady  Cave  sent  us  some 
fruit  from  near  ftbmtrraux,  on  the  Lake  of 
Geneva,  and  statid  that  she  found  it  in  the 
market  at  (iray,  on  the  Haoue,  west  of 
Dejou,  which  almost  fixes  its  nativity  to 
that  district. —  ]yi/nbger  Times. 


«'OH-|.fU«*    Kl.    «'AJ4ft^'    RAIKI.\N. 


NtroiiiE'    KtidorHoiiieiil    Trfkiii     tlit>    <'lil<'r 
VlllriilliirnI   OfliciT. 

I.Saii  IUci:o  I'aion.] 
The  following  plotter  recently  received 
by  Mr.  Cieorgo  A.  Cowles  of  El  Cajou,from 
the  Chief  Executive  Viticultural  Ofticer, 
sjx-aks  for  itself.  Mr.  Cowles  lias  sent  us 
a  biix  of  his  famous  *'EI  Cajon  Bunches,'' 
a  fair  samjiie  of  his  entire  pack,  and  so  far 
as  our  judgment  goes  we  can  emphatically 
say  wu  Jiuve  never  seen  foreign  raisins  that 
are  to  be  comi)ared  with  these,  in  any  re- 
spect. These  are  the  raisins  that  Wm.  T. 
Coleman  &  Co.  of  San  Francisco  are  put- 
ting against  the  highest  grades  of  the  im- 
ported, antl  with  triumphant  success.  We 
coufid<'ntly  believe  that  in  a  very  short 
time  the  San  Diego  product  will  virtually 
rule  tliP  market,  for  it  can  simply  defy  com- 
petition. 

jstate  of  california. 

Board   of    State   Viticultckal   Commis- 
sioners. 

Office  of  the  Chief  Executive  Viti-  ) 

CULTURAL  Officer,  r 

San  Francisco,  Nov.  17,  1885. ) 

Ml/  Deal-  Mr.  Cowlas  :  Pardon  my  de- 
lay in  replying  to  your  several  letters.  My 
work  baa  got  ahead  of  me  lately  and  it  is 
hard  for  me  to  straighten  out  my  desk-full 
of  correspoudence. 

We  have  now  received  your  samples  of 
"  El  Cajon  Valley  Bunches  "  as  well  as 
the  five  grades  of  raisins  sent  be- 
fore. I  cannot  compare  them  with  other 
raisiu  products  of  this  year  because  we 
have  not  received  other  samples,  and  I 
have  not  yet  visited  since  vintage,  the 
raisiu  districts,  but  I  can  tell  you  frankly 
that  your  samples  have  given  a  pleasurable 
surprise  to  mauy  who  have  seen  them.  All 
seem  to  agree  in  saying  that  they  equal  the 
best  imported  and  are  finer  than  the  aver- 
age Spanish  goods. 

The  reserve  duplicate  samples  will  be  re- 
served for  the  State  Convention  in  Febru- 
ary, when  there  will  be  better  opportuni- 
ties for  eliciting  critical  opinions. 

That  you  have  succeeded  in  placing  on 
the  market  first-class  grades,  beautifully 
packed,  tine  to  the  eye  andi'(.sie,  is  beyond 
all  doubt,  and  you  are  to  be  congratulated 
therefor. 

If  all  otbeis  will  learn  to  be  as  careful 
in  their  work,  the  progress  of  the  industi-y 
will  be  rapidly  advanced. 

San  Bhijo  county  ha.s  in  Ihis  aurress  nntcb 
to  encouraye  lis  ft  iends.  I  believe  that  the 
market  for  raisius  will  increase  faster  than 
the    production.     Yours  sincerely, 

CiiAs.  A.  Wetmore. 
To   Geo.  A.  Cowles,   El  Cajon  Valley,  San 

Diego  county,  Cal. 


Mildew   on    Urn|»<>    Vines. 


(Wynberg  Times,  South  Africa.] 

(N.  B.—ThiH  article  oonfoniuls  ftunin  the  term  niil- 

(iew,  lor  wliioh    aulpliiir   in    not  ft   niilHcictit   remeily. 

The  writfrc'vidi-lllly  refers  to  ouliiiui.—KD.  AlKReiiAST] 

The  greatest  loss  to  the  grape  grower 
comes  from  mildew.  It  usually  appears 
after  a  rainstorm  in  warm  weather.  It 
makes  its  first  appearance  as  whitish  or 
grayish  spots  on  the  low<st  side  of  the  leaf; 
the  upper  surface  soon  becomes  discolored, 
and  the  portions  of  the  leaf  thus  attacked 
in  lime  are  completely  dead.  The  disease 
is  more  prevalent  in  moist  seasons  than  in 
dry  ones,  and  attacks  some  varieties  of 
grapes  more  tlian  it  does  others.  Whatever 
tends  to  produce  strong  and  healthy  foliage 
aids  the  vino  to  resist  mildew.     Vines  that 


are  crowded  by  too  close  planting,  and 
have  been  allowed  to  grow  at  random, 
without  having  the  growth  controlled  by 
Iiropcr  pinc-liing,  are  more  subject  to  mit<b'W 
t\ian  those  that  liave  berii  jiroperly  cared 
for.  Mihb'W  is  a  miiiut»-  form  of  vegeta- 
tion that  lives  upon  the  grape  vine.  The 
only  reiu'dy  thus  far  found  is  sul]>liui', 
which  Hhould  !»■  freely  applied  on  the  first 
ajipearanci'  of  the  whitish  or  grayish  spots 
upon  the  leavi  s.  Uillows  for  applying  sul- 
phur are  sold  at  the  hardware  and  iitipl<  • 
ment  stores,  anil  it  is  hardly  iitissihle  to 
apply  it  jiroi^erly  without  one  of  tlnse. 
The  Hiii)lication  should  \u-  made  on  a  still 
day,  and  t'tif  bellows  must  be  opi-rated  in 
sui-h  a  nutniier  as  to  till  the  jar  with  a  fine 
dust  whicli  will  settle  upon  the  vine.  The 
application  shouhl  be  repeated  in  four  or 
five  days  after  the  first.  The  French  jour- 
nals have  recently  had  much  to  say  olmut 
"  Poiysulfnro  (Irison  "  as  a  remedy  f<u' 
mildew.  This  prrparation,  which  is  also 
called  "  Liquide  Urisou  '  and  "Eau  (iris- 
on,'* is  really  a  solution  of  sulphide  of  cal- 
cium, and  has  been  in  use  for  some  time 
for  mildew  upon  roses  and  other  greenhouse 
plants,  The  liquid  is  pri;pared  by  boiling 
three  pounds  each  of  tlowera  of  sulphur 
and  of  lime  in  six  gallons  of  water  until 
reduced  to  two  gallons.  When  settled  pour 
oflT  the  clear  liquid  and  bottle  it  for  use.  In 
application,  one  part  of  this  clear  solution 
is  mixed  with  one  hundred  parts  of  watrr 
and  applied  to  the  vines  with  a  syringe  or 
garden  eagine — whichever  will  distribute  it 
more  economically. 


mm 


BUSINESS 

COLLEGE, 

2*  POST    ST. 

SEND  FOR  CIRCULAR. 
Sim    I'ritiK'lHCO.  Ciil. 

riTHE  LKAIUNG.  INSTITUTE  OF  BUSINESS 
J.  traiahitc  in  Ameriea,  Tliis  school  educates  (or  thu 
practical  affairs  of  life,  and  no  jount;  man  can  afford 
to  entf^r  upon  a  business  career  without  a  courae  of 
tr;iinit)^'  ut  this  popular  institution.  Students  are 
.Irilkd  in  all  branches  of  business  by  ACTUAL  PUACT- 
ICK,  tlius  fitting  them  for  the  countin|;r  house  at  once- 
Seiid  for  circulars  anil  lea^n  full  particulars.  Addres. 
E.  P.  HEALP  i  CO.,  San  Francisco,  Cal. 


DISINFECT 

Your    Cuttings    and     Roots 

BEFORE    PLANTING, 

—  wirri  — 

SULPHOCARBONATB      OF       POTASSIUM. 

TO   el.KAN    TtlKM    OF 

PHYLLOXERA  AND   OTHER  DISEASES. 


With  the  Opening  of  another  planting  ssason  I 
am  prepared  to  offer  for  sale  SuLPnoCARBON 
ATK  ov  PoTAsaii'M,  the  lea<ling  disinfectant  recom- 
mended by  the  Board  of  State  Viticultural  Commis- 
sioners of  California  for  cleaning  vine  cuttinga,  rooted 
vines,  trees,  etc.,  of  phylloxera  and  other  diseases. 
To  prevent  tlie  introtliiction  and  further  eproad  of 
phylloxera  in  new  vineyards  in  California,  the  Sii,- 
PiiocAUBONATK  has  becn  used  during  the  past  four 
ycura  almost  exclusively  and  with  entire  satisfaction. 
It  han  stood  the  test  of  8  years  in  France,  and  enjoys 
especially  the  reputation  that  its  use  is  not  attended 
with  any  danger  to  the  vine  roots  or  cuttings.  On 
the  contrary,  containing  over  50  per  cent  of  pure 
potash  (the  most  valuable  element  for  vineyard  fertil- 
izers), hesides  sulphur,  etc.,  it  stimulatca  growth  and 
permits  of  no  waste.  The  eggs  of  all  other  insects, 
as  well  OS  the  germs  of  mildew  and  other  fungi  are 
alike  destroyed  by  IG  niinutts immersion  inasolution 
of  1  part  to  100  of  water  for  cuttings  or  rooted  vines, 
and  by  washin;.'  with  concentrated  solution  for  old 
vines.  The  StrLrnoCARUONATK  OK  I'oTABsntM,  as  pre- 
pared by  me  for  diBinfccting  purposes,  is  a  liquid  put 
up  in  the  following  packages.  Each  package  is  ac- 
companied liy  a  complete  direction,  and  remly  for 
use.  Must  be  ordered  direct  from  the  manufacturer. 
Sent  by  freight  or  express  on  receipt  of  price. 

Pbkk  Ijst— tjuart  bottles,  each,  81.00;  gallon  cans, 
each,  ?:i.(M»;  n-galloii  kegs,  each,  $9-0O. 

AniiHKSB : 

JOHN  H.  WHEELER, 

204  Montgomery  St.,  San  l>an(i8c(>, 

Manufacturer  also,  of  Carbon,  Kisulphide,  for  de- 
strnyinK  rbylloxera,  Squirrels,  OnpherH.  Hots, Weevil, 
etc.  Tree  Washes  and  IHsiiifectants.  Injectors  for 
Bisiilphide,  Sulphur  IJcllows,  Sulphur  for  Vineyards 
and  all  kinds  of  fertilizers  furniwhed. 


ANGLO  -  NEVADA 

Assurance  Corporation 

Ml-      ._ 

UH    FRANCISCO,  CAl. 

FIRE  and  MARINE. 

Subscribed  Capital    S2-OO0,OOO. 

OFFICE:     4IO     PINE     ST. 

DIKKI'l'OKN: 

Mills  Sl.OSS.  .1    w_  MAfKAY, 

.1    II,  MA(ll:IX,  w.  F.  WlliriIKU, 

.1.   K.ISKXKKI.U,  K.  K,  EYKK, 

•I     I-    n.ilull.  K.  L  flKIFKITH. 

<:    I..  IIIIAXIIKII.  J    (lUKKNKHAUM, 

W.  IIKEKI!  lUUKISIIN. 

Thi.Corimralion  in  now  prepared  to  rectivt-  appll- 
fiitioni*  for  Fir«  and^Mariiie  l-.miraii:e. 

W   CUKKIt  IIAUKISON IToiUelil  aii.l  Managtr 

•I''    l-l,(l(ir> Vicc-I'rcsi.ltnl 

I',  l;.  FAKNKlliLD  Secretary 

J.  s,  ANGUS Aesistaiit  M.iiini'er 

nniikrrii-The    XevMila    Bniik  or    Sau 
rrniirlHCo. 

CHOICE  " 

OLD  WHISKIES 

PURE  ANJ  UNADULTERATED. 


We  Offer  fir   sale   on  Favorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLIOWING  BRANDS.  NAMELY: 

''CRANSTON    CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"IMONOCRAM" 
\  F.RV  (ILD    AND    CHOICF,,   IN     CASES  OP    ONE 
tJOZEN  Vl'ART  ISOTTLES  EACH, 

"BRUNSWICK     CLUB"     IMre    old    Rye. 

And   "UPPER  TEN." 

For  Excellence,  Purity  and  Fvenness  of  Qnality  the 
ahove  are  inisiirpassed  hy  any  Whiskies  imported. 
The  only  ohjection  ever  made  to  them  by  the  mani- 
piilating  dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 

SAN    FRANCISCO, CAF,. 


Tokalon    Vineyard 

NAPA  COUNTY,  CAL. 

Important  Vine  Cuttings 


CABERNET  SAUVIGNON,- 
MERLOT,  BECLAN, 

CABERNET  FKANC, 
TROUSSEAU,  MATARO, 

PETITE.  SIRRAH, 
CARIGNAN,  MALBEC, 

BLACK   GKENACHE, 
GROSS  ELAUE.  B.  BURGUNDY. 

BLAUE  PORTUGUESER, 
TANNAT,  PIED  DE  PERDRIX, 

GAMAY  TEINTURIER. 
CLAinETTE  Blanch,         Semillon  Blanch, 

PINEAU  CHARDONAY, 

SAr\i.;NON  Verte,         Sai/vionon  Blanch, 

BLACK  FARMOT, 

Ami  all  the  more  common  varietieg  in  any  quantitiws. 

H.  W.  CRABB; 

OAKVILLE.  Napa  Co  ,  Cal, 


December  18,  1885 


SAN    PRANOISCO    MEKCH^VNT. 
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HEY\VOOD    BROTHERS    &   CO. 

MANUFACTURERS     OF 

RATTAN     AND      REED      FURNITURE  !  ! 

659,  661  &  663  MISSION  STREET,  S.  F. 

Bedsteads  and  Bureaus, 

TETE-A-TETES,  COUCHES, 


Ladies  and  Gentlemen's 

EASY  CHAIRS  AND  ROCKERS. 


Bay    Window    and    Corner 

CHAIRS. 

Patent  Base  Rocking  Chairs, 

PARLOR    AND 

RECEPTIOf^     CHAIRS. 


Misses  and  Children's 

High,    Low    and     Rocking 

0  HAIRS. 

Square    and  Round  Tables, 

WITH  CANE  AND  PLUSH  TOPS. 


Card    Tables,    Corner    and 

SIDE    TABLES. 


stationery      and    Swinging 
CRIBS. 


Ladies'  Fancy  Work  Baskets, 
SCRAP    AND 

Clothes  Baskets. 


Lounges,   Sofas, 

ALSO  THE  FINEST  LINE  OF 

CHILDREN'S  CARRIAGES 

OF    EVERY    DESCRIPTION,  WITH 

Canopy  Hood  or  Parasol  Tops. 


OUR  GOODS   ARE 

ELEGANTLY  FINISHED 

In  Mahogany,  Ebony  and  Cherry, 
And  all  Colors    of    Bronze, 

AND    UPHOLSTEKED  IN 

PLUSH    OR    LEATHER, 

PLAIN    OE  EMBOSSED. 


IN  SHORT  WE  HAVE  THE 

Only     Complete     and    Full 

ASSORTMENT  OF 

Rattan  and  Reed  Goods 

ON     THE 

Pacific  Coast. 


BRANCHES: 

204  TO  208  CAN.Uj    STREET, 
New    York. 

BROAD  »ND  CHERRY  STREETS, 
Philadelphia,  Pa. 


HOME  OFFICE  AND  FACTORY, 

GARDNER,  MASS. 


BRANCHES: 

G   tiow    sti;eet, 

Baltimore,  Md. 


164  &  166  SECOND  ST., 
Portland,  Ob. 
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SA]v[    I'KANCISCO    MEllGllANT. 
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TBK 


00m^ 


"^n*j 


ii. 


CHARLES    R.    BUCKLAND. 

Eilllor   niMl   l*r«»|>rlelor. 

Office,  3*23  Frotit  utrctl I'wtolIUf  Box,  '2306 


N.   I^   rAM'N4»\ 


ltii>(lii('HN  nniinicrr. 


TKiaiS-FAYAULE  IN  ADVANCE. 

Oiitf  copy  one  year 83  (Ml 

One  copy  »ix  months 1  "^ 

Including  city  ilell%-ery,  UnltcJ  Statci,  or  Canadian 
PostOK^. 


Kntcrod  at  the  PostotRov  on  evcoiid  class  matter. 


AUENTS. 

ANAHKIM MAX  NEBIiUNO 

CLOVEKUALE,  Sonoma  Co J.  A.  CAKKl  K 

DIXON,  Solan..  Co A.  K.  STOIt Y 

UCNCAN'S  il ILLS,  Sonoma  Co  C.  V   SLOAM 

PHP'^VO  i     H.C.WAKNKIt, 

OEYSEnVIM.E,  SonnmaCo 1>.  LEl'l'O 

HEALDSBUUO.  Sonoma  Co A.  BALTZELL 

SANTA  ANA It.  F.  CHmON 

SAN  JOSE,  Santa  Clan  Co E.  It.  LK\V1S 

SANTA  KOSA C.  A   WlUulIT 

SONOMA JOITN   11.  UOBINSON 

STOCKTON WM.  H.  UOBl  NSON 

WINDSOR,  Sonoma  Co LINDSAY  &  WELCH 

WiKtDLAND,  YoIoCO  ...f E    BEHO 

HONOLULU J.  M.  OAT,  Jr.  A:  Co 


FRIDAY DECEMBER  18,  1885. 


Thia  pnpcr  may  be  fiHiPid  on  (ili-fttCco.  P.  Kowell 
&  Co'sNewajtapcr  Ailvurlisinp  Bureau  (10  Spruce  St.) 
wliere  advertismt,'  contracta  may  bo  mode  for  it  in 
Nf»-  York. 


Keoo;fiililuu. 

Oar  frioudsin  tht-  Fresno  Viticnlturnl 
and  Horticnltnrnl  Assuc'iationi'erof^mizt-  the 
value  of  a  jounml  like  the  Mkuchant 
guarcliu^  jind  advancinj^  theiriuterests,  aud 
jjive  eflVct  to  their  ^-ond  wishes  iu  ft  very 
practical  way,  as  will  In  s<  en  by  the  follow- 
ing resolntiou: 

Ufficlul. 

l-RKJ^so,  CAii.,  April  5,  1884. 

Proprietor  S.  F.  Mer<:iiant.  -  Dear  Sir:  Below 
H  a  copy  of  the  minuU-s.it  ilio  last  meeting,' of  tlie 
Fro^no  Vitii'ultural  und  llortiiulturul  Sodfty  that  is 
of  iiittrcHt  to  yourself. 

y(.;".icr(f— That  thie  ABsociaticn  rceonnize  the  S\.\ 
Fk.\scisco  SlKRrHAST  08  OHC  of  the  best  orjrans  of  tho 
Vilieulturaland  Hortieultursil  interests  in  the  State, 
an  exponent  of  their  views  and  atde  advocate  of 
their  intereots,  and.  moreover  as  a  paper  which  has 
taken  more  than  nidiniir.v  interest  in  the  i>ros|ierity 
of  Fresno  county.  Wi- airree  to  jfivo  the  pulilisher 
our  liberal  support  while  that  journal  purtues  the 
course  for  which  i(  haa  liitherto  lieen  dintinL'uished. 

Moreover,  we  eujrjfcst  that  manufacturers  and  deal- 
ers in  aKriculfiral  implements  and  other  merchandise 
who  wish  to  rail  our  attention  lo  tboir  (roods,  aid  us 
and  other  Vitieulturists  in  maiiitaininirthe  San  Fhan- 
CIBCO  Mkwhaxt  on  a  sound  foutinir,  by  H'viiif,'  it  a 
large  share  of  tneir  advertiainic  patronage. 

Be  it  further  iei>vlrcd  tliat  the  Fresno  Vitieultural 
na«l  Horticultural  Society  tender  its  thanks  to  the 
San  KttANtwco  Mkhciunt  for  pa-st  fnvors. 

r.   K.   IMGUS,  SKciiiiTAUY. 


TIIK    OI.IVE    INDlTftTKY. 


A    IVrli'oiiic    Arrival. 


An  old  Australian  friend,  John  Hill, 
King's  Scholar  of  the  Royal  Academy  of 
Music,  London,  paid  us  a  fritJiidly 
visit  this  week,  accompanied  by  his 
wife,  and  chatted  about  old  times.  "We 
aro  glad  to  learn  that  it  is  Professor  Hill's 
intention  to  remain  in  San  Francisco  and 
practice  his  profession.  He  intends  to  de- 
vote his  time  mainly  to  instruction  iu  sing- 
ing. As  ft  thoroughly  competent  instructor 
on  any  instrument,  from  an  organ  to  a  tin 
whistle,  we  have  never  met  his  eiinal.  He 
loves  his  profession  and  was  recognized  as 
its  leader  during  his  several  years  sojourn 
in  the  Colonies.  As  an  organist,  vocalist, 
violinist,  pianist  and  espcrially  ns  an  or- 
chestrftl  lender  and  singer  he  hfts  no  equal 
in  California.  We  predict  for  him  a  grand 
success  iu  San  Francisco  and  feel  assured 
that  ho  will  never  disappoint  either  his 
pupils  or  the  publie. 


Mr.  Wm.  rfeffer  of  GubHerville,  Santa 
Clara  county,  has  contributed  i?2.50  toward 
the  fund  for  defraying  Mr.  Pohndorft"s  ex- 
penses in  the  East. 


The  importance  of  the  olive  industry  to 
I  'alifornia,  and  its  future  jiossibilities,  has  as 
yet  bei-u  scarcely  realized.  That  the  climate 
and  soil  of  this  State  are  the  only  ones  in 
the  ITnion  that  are  at  all  adapted  to  the 
cultivation  of  tho  olive  lias  been  generally 
conceded.  In  some  parts  we  have  the 
climate  of  the  Miditerranean  without  the 
unpleasantness  arising  in  that  location  from 
any  contingineies  of  eholera.  In  soils  where 
other  trees  will  not  grow,  the  olive  will 
thrive  luxuriantly.  And  there  are  few 
farmers  iu  California  who  have  not  some 
tract  of  rocky  regions  which  at  present  are 
not  utilized.  The  cost  of  cultivating  the 
olive  is  far  less  thau  vine  culture.  It  takes 
a  few  years  longer  before  any  appreciable 
returns  are  received  from  the  investment, 
but,  as  ft  diversified  interest  in  conjunction 
with  other  agricultural  industries,  there 
can  be  no  excuse  for  not  planting  a  few 
olive  trees  at  once.  That  they  will  pay 
and  pay  well  we  propose  to  show.  Before 
doing  so,  however,  we  present  statistics 
showing  the  value  of  the  olive  oil  import 
trade  for  the  past  three  years.     Thus: 

Y'ear  ending  June  30.  Gallons.  Value. 

1 HK3 53«,749  8625,164 

1S84 610,429  672,552 

1885 493,928  547,017 

Total,  Syeara 1,641,100         $1,844,723 

This  gives  on  average  import  trade  in 
olives  of  over  547,000  gallons  annually, 
during  the  past  three  years,  of  the  average 
value  of  over  $61-1,000,  or  an  average  of 
$1.12  per  gallon.  It  will  bo  noticed  that, 
although  the  figures  for  1884  show  a  large 
increase  over  those  of  1883,  yet  1885  shows 
a  decrease  in  the  olive  oil  imports  of  more 
than  40,000  gallons  as  compared  with  the 
imports  of  two  years  ago.  Whether  this  is 
owing  to  the  increase  in  the  California 
product  we  are  hardly  in  a  position  to  say. 
We  hope,  however,  that  such  is  the  case. 
It  is  an  assured  fact,  however,  that  the 
olive  oil  manufactured  here  is  pure,  and 
this  is  more  thau  can  be  said  of  the  im- 
ported articlr.  The  same  remarks  hold 
good  concerning  the  olive  industry  that 
apply  to  any  now  industry.  A  certain 
feeling  of  doubtfulness  regarding  the  quality 
of  the  homo  product  must  first  be  eradicated 
among  cousnnurs,  as  it  takes  time  for  them 
to  be  educated  to  the  fact  that  home 
products  can  equal,  if  not  exceed,  iu  quality 
and  purity  the  imported  goods.  It  has 
been  too  much  tho  custom  to  depend  upon 
other  couutri'  s  for  our  sources  of  supply. 
With  time  and  perseverance  such  ideas  will 
cease  to  predominate. 

Now  let  us  look  at  the  purely  commercial 
question  of  the  olive  industry.  Fifty  olive 
trees  at  least  can  be  planted  to  the  acre.  Each 
tree,  when  matured,  will  average  five  gallons 
of  oil,  or  a  total  of  250  gallons  to  the  acre. 
The  retail  price  of  California  olive  oil  is,  at 
present,  $1.25  per  bottle.  Taking  six 
bottles  to  tlie  gallon,  this  means  $7.50  per 
gallon,  or  $;J7.50  per  tree,  or  $1,875  per 
acre.  The  high  price  paid  for  the  Cali- 
fornia ])roduct  is  due  entirely  to  its  purity. 
I'urchftsers  and  consumers  know  that  no 
adulteration  is  carried  on  in  this  respect, 
and  they  know  full  well  that  the  imported 
olive  oil,  which  they  purchase,  is  not  pure 
olive  oil.  Of  course  the  whole  of  the  above 
amount  is  not  profit.  The  actual  annual 
expense  of  cultivarion,  the  interest  on  the 
original  outlay  while  waiting,  for  five  or  six 
years,  for  any  return,  and  the  cost  of  the 
niachiuiry  necessary  for  crushing  and 
pressing  the  berries,  besides  other  incidental  | 


expenses  that  always  accrue  in  tho  establish' 

nieut  of  any  new  industry,  must  be  deduett  d 
In  our  estimate  of  the  value  of  the  product 
per  tree,  no  planter  should  for  a  monu  nt 
imagine  that  he  will  receive  as  much  as 
$37.50.  He  must  understand  the  expenses 
we  have  indicated,  and,  moreover,  realize 
the  fact  that  tlu<  greater  the  production  of 
olive  oil  the  less  will  bo  the  profits,  until, 
as  iu  other  busiuess  ventures,  a  largei' 
market  has  been  created.  This  cannot  \u- 
done  in  a  day.  Besides,  the  profits  of  the 
middleman  and  retailer  must  be  taken  from 
the  actual  gross  revenue  derived  from  a 
single  tree.  These  little  incidentals  are  by 
no  means  incousidei'abte,  as  the  fruit 
growers  of  California  can  truthfully  testify. 

In  conclusion  wc  give  the  following  <»piii- 
ion  of  Mr.  Adolphe  Flamant  of  Napa,  who, 
though  an  extensive  grape  grower,  is  sulh- 
ciently  long-headed  to  See  considerable 
profit  iu  the  olive  industry.  Mr.  Flamant 
says: 

"The  wholesale  price  of  imported  pickled 
olives  in  barrels  at  San  Francisco  is  $1  per 
gallon.  The  picking  and  packing,  if  done 
here,  would  amount  to  a  little  less  than 
thirty  cents  per  gallon.  If,  in  order  to 
outdo  foreign  importation,  the  wholesale 
price  for  the  domestic  olive  in  barrel  was 
reduced  to  80  cents  per  gallon,  it  would 
still  leave  a  net  profit  of  50  cents.  Olives 
in  bottles  would  pay  still  more,  and  the 
making  of  the  oil  would  still  show  better 
results.  Ellwood  Cooper,  whose  oil  sells  at 
wholesale  in  San  Francisco  at  $13.50  per 
case  of  12  bottles,  is  said  on  good  authority 
to  have  realized  from  his  last  year's  crop 
from  6,000  trees,  then  twelve  years  old,  $8 
per  tree,  which,  at  100  trees  to  the  acre, 
represents  a  net  profit  of  $800  per  acre.  It 
is  but  right  to  state  that  the  imported  oil 
pays  $1  per  gallon  dut}',  which  is  quite  an 
advantage  in  favor  of  the  oil  produced  iu 
tho  United  States.  However,  that  excep- 
tional price  is  obtained  by  Mr.  Cooper  be- 
cause he  makes  a  strictly  pure  article,  while 
the  imported  oils  are  mixed  more  or  less 
with  lard  oil,  cotton-seed  oil  and  other 
products  which  impart  to  it  a  taste  which 
is  not  always  pleasant." 

In  face  of  the  above  facts  and  figures  ive 
feel  assured  that  there  is  money,  and  good 
money,  in  the  culture  of  the  olive  tree. 
The  more  pure  oil  that  we  can  manufacture 
and  place  upou  the  market,  so  much  the 
less  will  be  the  demand  for  tho  imported 
cotton-seed  adulterated  article.  In  con- 
junction with  viticulture,  this  branch  of 
iudnstry  will  always  be  found  a  pecuniarily 
advantageous  adjunct. 


HAWAIIAN    TRAUI^. 


Mr.  D.  A.  McKinley,  the  Hawaiian  Con- 
sul-General  at  this  port,  has  kindly  fur- 
nished us  with  the  statistics  of  our  export 
trade  to  the  Islands  during  the  month  of 
November.  As  formerly,  they  represent 
the  trade  from  the  port  of  San  Francisco 
alone,  irrespective  of  the  extensive  lumber 
shipments  from  Northern  points.  The 
figures  are  as  follows: 

NOVEMBEa  1885. 

Free  by  Treaty 1187,397  24 

Dutiable 41,639  75 

Free  by  Civil  Code 53  00 

Total ?229,089  99 

Compared  with  the  exports  for  the  pre- 
vious month  tho  above  figures  show  a  de- 
crease of  rather  more  than  $27,000,  the 
exports  in  October  aggregating  $256,000. 
This  is  easily  accounted  for  by  the  fact  that, 
during  November,  owing  to  the  changes 
necessary  to  perfect  the  an-angements  of 
the  Oceanic  Steamship  Company  in  per- 
forming the  new  Auslalian  ]^IaiI  Service, 
one  steamer  less  than  usnal  left  San  Fran- 
cisco for  Honolulu.  The  shortage  shown 
for  November  will,  however,  bo  fully  made 


up  in  January  next  when  three  steamers 
are  advertised  t<.  l.-avo  this  port  for  tho 
Hawaiian  Islands. 


t'KL'IT     AKD     Wl^'K     C'OAtNrMPTION. 

During  all  tho  recent  discussions  as  to 
tho  extension  of  our  markets  for  fruit  and 
wine,  tho  consideration  uf  the  requir<mentB 
and  supply  of  the  home  market  appears  to 
have  been  entirely  overlooked.  In  this  re- 
sjxet  there  \n  still  a  large  future.  The  fruit 
trade  of  San  Francisco  alone  can  be  largely 
augmented  by  jilacing  good  fruit  in  the 
mouths  of  consumers  at  a  reasonable  rate. 
.\t  present  such  is  not  the  case.  It  would 
seem  advisable  that  before  entering  upon 
gigantic  schemes  for  Eastern  trade  exten- 
sion, we  might  look  first  a  little  nearer 
luuue,  and  devolve  some  method  whereby 
iht-  fruit  growers  can  receive  a  larger  pro- 
l)ortionate  share  of  the  money  paid  by  the 
consumers  for  the  fruit,  and  the  consumers 
can  receive  more  or  a  better  quality  of  fruit 
for  less  money  than  they  are  now  con^pelled 
to  pay.  A  satisfactory  solution  of  either  or 
hoth  of  these  problems  would  prove  very 
beneficial.  In  supplying  the  markets  of 
Ciilifornia  there  is  no  need  for  consideration 
or  discussion  of  the  hundreds  of  dollars, 
more  or  less,  that  are  to  be  charged  for 
transportation. 

Regarding  wines,  it  is  a  very  well-known 
and  oft  told  fact  that  in  most  of  the  wine 
producing  centers,  the  local  product  is  not 
to  be  found  for  sale.  It  certainly  should 
bo,  throughout  the  State,  at  five  Cents  a 
glass  for  ordinary  wines.  As  a  general  rule 
it  is  not  kept  at  any  hotels  or  saloons.  If 
it  can  be  found,  then  a  very  small  modicum 
is  doled  out  for  ten  or  fifteen  couts.  This 
state  of  afi'airs'can  be  remedied  to  a  great 
extent  by  the  wine  makers  and  grape  growers 
themsL'lves.  In  their  various  sections  they 
can  do  much  to  increase  the  demand  and 
can  always  influence  the  local  hostelries  to 
Lleal  in  wines  and  give  them  as  fair  a  chance 
as  tea  or  coffee.  A  cup  of  coffee  with  milk 
and  sugar  costs  more  than  a  similar  quan- 
tity of  wine.  There  is  more  profit  in  the 
latter,  yet,  from  one  end  of  tho  State  to  the 
other,  coft'eo  is  always  obtainable  but  wine 
very  seldom.  Educate  the  hotel  aud  saloon 
keepers  to  the  fact  that  there  is  money,  aud 
large  money,  in  the  sale  of  wine;  keep  it 
frequently  and  constantly  before  the  public 
and  assist  iu  making  a  demand  for  it,  then 
the  consumption  will  increase  a  hundred- 
fold in  a  very  short  period.  There  is  no 
need  to  delay  such  action  on  account  of  the 
present  short  crop,  but  every  opportunity 
should  be  utilized  to  assist  in  extending  the 
trade  in  anticipation  of  future  large  supplies. 
This  idea  could  be  elaborated  and  ex- 
tended, to  ft  great  extent,  on  the  railway 
trains  and  at  the  railway  stations.  There 
is  no  reason  whatever  why  both  fruit  and 
wine  should  not  be  liberally  supplied,  of 
good  quality  and  at  a  low  cost  on  every 
train  that  runs  through  California  or  at 
every  wayside  station.  At  some  few  sta- 
tions fruit  is  supplied  but  they  are  the 
instances  of  exception  that  prove  the  general 
rule  of  neglect.  If  a  glass  of  ginger-pop  or 
effervescing  soda  cau  be  sold  on  a  train, 
then  why  not  a  glass  or  small  bottle  of 
wineV  The  latter  would  certainly  be  the 
more  wholesome  and  decidedly  the  more 
enjoyable.  There  need  be  no  attempt  at 
conqiulsion  or  forcing  the  prohibitionists  to 
relinquish  their  ginger-pop  libations,  but 
they,  on  the  other  hand,  should  not  have 
the  right  to  prevent  wine  drinkers  from 
quenching  their  thiret  as  they  deem  de- 
sirable  and   proper.     Travelers,  moreover. 
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do  not  cure  to  pay  five  cents  for  oue  bunana, 

ov  iiu  oniiiye  rtud  a  hulf,  or  four  ounceB  of 
yrapus,  yet  this  is  the  kiud  of  extoitlou  to 
wLic-li  Iht-y  are  uow  subjected.  While  the 
exteusiuu  uf  our  wiue  aud  fruit  trade  to  the 
East>-ni  States  is  attraetiug  so  much  atten- 
tion, we  hold  that  it  devolves  upuu  us  to 
increase  the  consumptiou  of  thtse  com- 
modities iu  our  own  State.  There  is  still 
much  that  can  be  done  here  in  this  direc- 
tion, and,  as  every  little  helps,  this  fact 
should  be  continually  rememberid. 


THE    PROHlUITIOSi    Qn^STIOX. 


The  reports  of  the  victory  of  prohibition 
in  Atlanta  couple  wiib  it  the  probable  eflft'ct 
of- the  establishment  of  pruhibilion  rules 
not  only  all  over  Georgia,  but  also  in  Texas 
and  Louisiana.  If  the  evil  of  the  abuse  of 
ard'.ut  drinks  iu  Georgia  is  really  so  general 
that  the  well-meaning  part  of  the  popula- 
tion, who  gave  their  votes  for  the  absolute 
shutting  off  of  the  possibility  of  consumption 
of  strong  liquors,  considered  this  the  only 
means  of  curing  drunken  habits,  sympathy 
ought  to  be  with  the  good  intention.  But 
on  the  other  hand  much  is  to  be  said  against 
the  sweepingly  irrational  measure  of  pro- 
hibition, and  should  this  fanatical  way  of 
dealing  with  the  question  be  followed  in 
other  Southern  States,  the  good  sense  of 
their  population  might  be  doubttd.  There 
is  a  middle  way,  which  is  far  more  curative 
aud  efficacious  and  people  know  it,  if  they 
will  but  reflect  and  not  follow  blindly  the 
advice  of  impractical  people,  such  as  advo- 
cates of  prohibition  and  the  leaders  of  the 
movement  generally  are.  The  measure  of 
prohibiting  is  simply  temporizing  aud  will 
lead  to  fraud  in  most  cases.  For  we  can 
not  believe  it  possible  that  people  will,  as  a 
rule,  tamely  submit.  The  craving  for  the 
forbidden  fruit  will  only  become  the  fiercer. 
Prohibition  cannot  curb  but  according  to 
the  rules  of  human  frailty  must  stimulate 
the  appetite  for  the  forbidden  distilled 
drinks.  In  this  connection  we  must  ex- 
press, that  the  confusion  prohibitionists 
allow  in  their  minds  in  counting  light  fer- 
mented drinks,  as  table  wines  and  beer,  an 
equally  obnoxious  means  of  intemperance 
like  ardent  drinks,  is  a  terrible  blunder. 
The  reckless  fanaticism  of  prohibitionists 
should  make  distinctions,  should  reflect  and 
investigate  the  nature  and  effect  of  mild 
fermented  thinks.  They  will,  upon  mature 
consideration,  find  their  allies  in  the  latter 
against  the  curse  of  drunkenness.  If  they 
neglect  this  safety  valve,  they  will  conjure 
upon  the  population  curses  as  great  as 
alcohol  abuse.  Opium  is  one  of  them,  aud 
we  regret  to  learn  that  the  hellish  use  of 
this  drug  of  Mongolian  introduction  is  on 
the  increase  in  the  Southern  States,  as  it  is 
in  the  East  and  West  wherever  Chinese 
settle.  The  victory  of  prohibition  iu  the 
struggle  iu  Georgia  is  a  sad  mistake  aud 
not  a  victory  of  morality  and  abstinence  in 
fact. 


rilE  HAWAIIAN  COMMEKCIAI^  A9I» 
srUAlt  COMPANY. 


The  Chronicle  spits  forth  its  venom  again 
in  matters  relating  to  the  Spreckels  family 
by  publishing  a  most  ridiculous  and  incor- 
rect statement  of  the  affairs  of  the  Hawaiian 
Commercial  aud  Sugar  Compauy.  Our 
contemporary  first  notices  a  drop  of  $1  in 
ihe  market  quotations  of  the  Company's 
stock,  although  within  the  past  few  muuths 
it  has  tluctuated  lo  the  extent  of  three  or 
four  dollars  a  share.  However,  the  oue 
dollar  drop  was  good  enough  as  a  starting 
point  for  the  palpable  attempt  tu  bear  the 
market.  The  price  that  will  be  paid  by  the 
California  Sugar  Refinery  for  the  jiroduce 
uf  the  Hawaiian  Company  is  not  in  the 
least  afi'ected,  as  indicated,  by  the  recent 
sales  to  the  Ameiican  Kefinery,  aud  there  is 
not  the  slightest  prospect  of  a  loss  of  $1'J5,- 
UOU.  The  Chronicle  appears  to  have  already 
regulated  the  Manila  market  for  futures 
aud  does  not  allow  for  _any  possibility  of  a 
rise  in  raws. 

It  is  singularly  unfortunate  that  the  Ma- 
nila basis  should  have  been  accepted  by  the 
Chronlrlt  as  that  on  whijh  the  sales  of  the 
Hawaiian  Commercial  Company's  sugars 
are  ett'.-cted.  Such  is  not  the  case.  The 
Califurnia  Kefinery  has  for  several  years 
bou-ht  its  sugars  on  the  Cuban  basis.  At 
present  Cuban  sugar  is  higher  than  the 
Manila  and  has  every  prospect  of  remaining 
so.  This  utterly  inaccurate  statement 
shows  the  stupidity  of  some  people  in  at- 
tempting to  discu.ss  matters  of  which  they 
are  whuily  ignorant.  The  11,000-ton  crop 
of  the  Hawaiian  Company  is  fully  assured, 
uuforeseen  climatic  disturbances  excepted. 
The  only  possible  reduction  likely  to  occur 
would  have  been  from  the  Vhronitle'n  ap- 
parent control  of  the  Manila  market,  which, 
imforlunately  for  the  great  authority,  "  has 
noUibuj  to  do  icith  ihe  case."  It  may  be, 
however,  that  our  contemporary  can  also 
manipulate  the  Cuban  market.  This  possi- 
bility of  course  may  not  be  fully  believed  iu 
by  the  stockholders  of  the  Company,  aud 
they  are  many,  who  are  uot  anxious  to  un- 
load. If  the  proprietor  of  the  Chronivk, 
however,  still  remains  in  a  state  of  trepida- 
tion as  to  the  future  of  his  investment,  we 
should  strongly  urge  him  to  unload  his  oue 
share  before  the  realization  of  this  im- 
pending commercial  crisis. 


THE    VINTAGE. 


REVENUE    KEFOBHS. 

It  has  been  mentioned  in  the  Merchant 
that  action  was  being  taken  by  the  wine 
makers  and  wine  merchants  to  endeavor  to 
•ffect  certain  necessary  revenue  reforms  re- 
garding the  industries  with  which  they  are 
connected.  It  appears  that  circulars  have 
been  issued,  soliciting  pecuniary  assistance 
iu  this  respect.  We  have  not  seen  a  copy 
of  the  first  circular  issued,  but  have  re- 
ceived a  copy  of  a  second  circular  which  we 
consider  an  ill-advised  document.  From  its 
tenor  we  should  judge  that  the  wine  makers 
appealed  to,  who  have  not  promptly  replied 
to  the  first  circular,  have  been  honored 
with  the  second  document.  The  object  is 
good  aud  the  intent  was  doubtless  equally 
as  good.  But  we  must  emphatically  object 
to  the  name  of  the  San  Francisco  Meb- 
CHANT  being  used  and  held  in  Urrorem  over 
the  heads  of  any  wine  makers  who  fail  to 
contribute  or  to  have  contributed  promptly 
to  the  fund.  The  circular  says:  "The  list 
of  subscribers  and  amounts  paid  will,  in 
course  of  time,  be  published  in  the  San 
Fbancisco  Merchant,  rnid  also  Ihe  names  of 
t)u>se  (hut  may  fail  to  pay  or  refuae  assistance. ^^ 
The  italics  are  our  own.  We  shall  be 
pleased  to  receive  and  pubUsh  gratuitously 
the  names  of  subscribers  to  the  fund  with 
their  amounts.  But  we  wish  it  distinctly 
o  be  understood  that  we  will  not  publish 
"the  names  of  those  that  may  fail  to  pay  or 
refuse  assistance."  Our  advertising  columns 
cannot  be  purchased  for  the  publication  of 
any  such  list,  and  we  regret  that  the  gentle- 
men soliciting  the  contribirtions  should  have 
acted  so  ill-adviaedly  as  to  use  the  name  of 
the  Merchant  in  such  a  manner  without 
our  knowledge.  Any  wine  maker  has  a 
right  to  contribute  or  not  as  he  may  think 
fit.  We  should  carefully  scan  the  list  of 
subscribers  and  regret  the  absence  of  any 
prominent  names.  Many  of  the  most 
ardent  aud  energetic  viticulturists  of  the 
State  have  objected  to  this  "  stand  and  de- 
liver" circular,  and  it  has  had  the  effect  of 
antagonizing  one  of  the  most  liberal  and 
prominent  wine  districts  in  California. 
Without  any  further  comment  we  strongly 
recommend  the  withdrawal  of  this  second 
circular. 


THE    OCEAN    RACE. 


Two  Fresno  gentlemen  have  called  at  the 
Merchant  office  with  reference  to  the  esti- 
mate of  the  vintage  in  that  county  as  pub- 
lished in  our  last  issue.  They  say  that  our 
figures  are  excessive,  and  both  agreed  that 
they  should  be  reduced  by  140,000  gallons, 
making  the  total  wine  output  for  Fresno 
county,550,0U0  gallons  instead  of  090,000  as 
previously  given.  The  morg  we  hear  on 
this  subject  the  more  we  are  assured  of 
short  supplies  for  consumption  during  the 
ensuing  year 


As  we  anticipated  the  Alameda  of  the 
Oceanic  Steamship  Company  has  beaten 
the  Zealandia  in  the  ocean  race  to  the 
Colonies.  This  is  a  source  of  congratula- 
tion, and  disproves  the  oft-repeated  mis- 
statements that  the  Alameda  was  uot  a 
rough  weather  boat.  She  started  in  the 
teeth  of  a  stroug  gale  aud  distanced  the 
Zealandia  by  lUU  miles  iu  the  first  three 
days  out  from  San  Francisco.  The  Alameda 
should  arrive  in  Sydney  to-day  which  will 
be  three  or  four  days  quicker  than  the 
schedule  time.  Off"  the  New  Zealand  cuast 
there  will  be  ample  opportunity  for  testing 
the  sea-going  capabilities  of  the  Alameda 
as  a  little  rough  weather  can  be  txperienced 
there.  Though  why  there  should  be  any 
doubt  on  the  subject  we  are  at  loss  to  uu- 
derstaud  since  she  made  the  ^piickest  trip 
on  record,  round  the  Horn,  from  Philadel- 
phia to  this  port.  We  predict  that  the 
presence  of  the  Alameda  and  Mariposa  in 
Sydney  will  completely  squelch  the  so-call- 
ed opposition  line.  The  superiority  of  the 
Ooeanic  Company's  steam,  rs  in  everj'  re- 
spect will  be  readily  appreciated  by  the 
Colonials.  The  Mararoa,  the  new  steamer 
of  the  Union  Company  of  Xew  Zealand, 
and  the  third  steamer  running  on  this  new 
service,  should  arrive  here  on  "ilith  or  '27th 
inst.,".  hough  she  left  Auckland  one  day 
late 


"The  Committee  expect  that  you  will  aid 
as  with 

From  $ to  5 

Aud  that  you  will  send  in  your  check  for  a 
corresponding  amount,  by  return  mail,  to 

Now  it  may  very  reasonably  have  hap- 
pened that  circular  number  one  had  been 
overlooked  or  laid  upon  one  side.  This 
however,  is  no  reason  why  a  man  should  be 
intimidated  with  document  number  two, 
wherein  the  amount  of  his  supposed  volun- 
tary ( ?)  contribution  has  been  variously 
estimated,  as  far  as  we  have  seen,  at  from 
$40  to  $300!  This  precious  little  document 
does  not  state  how  the  money  is  to  be  ex- 
pended iu  Congress  or  by  whom.  From 
the  name  of  the  gentleman  signing  it  we 
should  judge  that  it  will  be  utilized,  when 
they  get  it,  to  the  best  possible  advantage 
and  with  the  greatest  possible  integrity. 
But  this  is  not  so  much  the  case  in  point 
with  which  we  are  the  more  directly  asso- 
ciated. 

The  fourth  paragraph  carries  on  its  face 
a  plain  threat  aud  attempt  at  intimidation 
iil)pareutly  advocated  and  endorsed  by  the 
Mebchant.  We  know  nothing  whatever  of 
any  such  business  and  will  not  allow  the 
name  of  this  journal  to  be  mixed  up  iu  any 
such  attempt  at  enforcing  or  extorting. 
The  wine  makers  of  California  are  not  so 
devoid  of  intellect  or  the  power  of  compre- 
hension as  to  be  unable  to  understand  what 
,  will  benefit  the  industry  iu  which  they  are 
engaged.  They  should  certainly  be  allowed 
the  privilege  of  exercising  their  judgment 
\rithout  any  fear  from  menacing.  In  any 
case  the  Meecha^t  will  be  no  party  to  such 
transactions. 


SljtiAK  rMAraiXERY. 


Since  the  above  was  written  we  have  re- 
ceived another  copy  of  this  second  circular 
from  an  entirely  different  section  of  the 
State,  with  the  paragraph  referring  to  the 
Merchant  very  liberally  marked  aud  under 
lined.  Our  correspondent  says:  *'I  send 
you  this  so  that  you  may  see  how  it  looks 
to  as  and  see  our  side.  The  reference  to 
publishing  names  was  not  in  good  taste,  as 
any  attempt  at  bulldozing  would  be  sure  to 
be  resented  by  anyone  having  an  ounce  of 
pluck.''  As  this  objectionable  circular  is 
coming  into  such  general  prominence  we 
reproduce  it.     Thus: 

"San  Francisco,  December  11,  1885. 

"DearSik: — Some  ten  days  ago  I  sent 
you  a  circular  ou  behalf  of  a  Committee 
appointed  at  a  meeting  of  vine  growers,  to 
take  iu  hand  c-^rtaiu  needed  Revenue  Re- 
forms, with  authority  to  collect  the  neces- 
sary funds. 

"  As  you  have  failed  to  answer,  so  far,  I 
am  instructed  to  mako  a  last  appeal  for 
your  liberal  subscription. 

"The  new  measures  that  we  hope  to  carry 
through  in  Congress  are  of  the  greatest  im- 
portance, and  alike  beneficial  to  all  rintners, 
whether  they  reside  iu  the  South  or  in  the 
North. 

•*  The  list  of  subscribers  and  amounts 
paid  will,  in  course  of  time,  be  published  in 
the  San  Francisco  Mkhchant,  and  also  the 
names  of  those  that  may  fail  to  pay  or 
refuse  assitttanve. 


Considerable  sugar  machinery^  has  just 
been  shipped  from  the  Risdon  Iron  Works 
to  the  Sandwich  Islands.  This  firm  were 
the  first  to  build  and  endorse  the  five  roll 
sugar  mills,  now  known  as  the  maceration 
mills.  Some  five/years  ago  they  built  four 
of  them  for  the  Hawaiian  Commercial  and 
Sugar  Company,  ou  the  Island  of  Maui. 
The  feature  of  these  mills  was  the  re-crush- 
ing of  the  trash  from  the  cane  after  passing 
through  the  first  set^of  rollers.  It  is  rather 
a  curious  fact  that  it  is  only  lately  that  the 
other  planters  in  the  Islands  have  awakened 
to  the  fact  that  they  can  save,  by  the  use  of 
the  additional  rolls,  fully  20  per  cent  more 
juice  from  the  cane.  Before  another  year 
is  past,  everj'  plantation  able  to,  will  be 
equipped  with  the  maceration  mills.  The 
Risdon  Iron  Works  are  also  builders  of  the 
Automatic  Trash  Feeding  Furnace,  patented 
in  the  Islands  by  Colonel  Claus  Spreckels. 
This  fui-nace  is  fitted  with  a  small  indepen" 
dent  driving  engine  and  inclined  grate  bars. 
Its  use  dispenses  with  all  hand  firing.  As 
in  the  case  of  the  maceration  mills,  the 
planters  uow  begin  to  realize  that  the 
"Spreckels'  Furnace"  is  of  great  value, 
aud  many  of  them  are  being  built  by  the 
Risdon  Iron  Works  for  the  Hawoiian 
Islands.  The  Risdou  Iron  Works  have 
just  shipped  a  marine  boiler  for  the  steamer 
Kapiolaui  and  are  building  another  for  the 
steamer  Lehua  of  the  Wilder  Steamship 
Line.  ^^_^^— ^__-.— 

From  Miss  M.  F.  Austin  of  Fresno  we 
have  received  a  box  of  her  raisins  of  the 
pack  of  18S5.  They  were  very  much  ad- 
mired by  visitors  to  the  Mebchant  office, 
aud  proved  acceptable  at  this  festive  season. 

A  California  wine  depot  has  been  opened 
at  Oiiroy  for  the  sale  of  pure  California 
wines  at  reasonable  prices.  This  is  an  ex- 
ample that  might  be  advantageously  imi- 
tated elsewhere. 
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■AHFI.EH       I'KOM        CXPEKlSfKNTAl. 
NTATIO^'N. 

SnmpIi'B  vt  witiiti  nud  brandies  from  ox- 
porimeutAl  stfttioiiK,  cstublislietl  by  the  SUte 
Vidcultaral  Couimissiou  tluriug  the  past 
vintage,  oro  btgiiiuiug  to  ixrriTc  iu  this  cit;*' 
for  furthtT  care  and  trt-atiutut.  A  cellar 
for  this  piirposi-  has  been  lewHod  by  the 
Commissiou  oud  is  now  btiug  fitted  up  tu 
receive  the  products,  aonie  of  which  will  be 
carried  from  year  to  year  iu  order  to  mature 
them,  while  others  will  bo  destiuod  for  useR 
during  the  uext  State  Convention. 

From  Crabb'B  cxperiuientjil  station  at 
Oakvillu,  Napa  county,  the  samples  of  Torts, 
tannic  wim't)  and  wines  for  testing  Sherry 
pOBtubilities,  together  with  a  few  miscella- 
neoua  lots  intended  for  testiug  blends  of 
ordinary  wines,  have  already  come  in.  The 
major  part  of  the  dry  wine  will  remain  until 
Spring  racking  at  the  station.  The  Sherry 
experiments  from  Fowler's  Station,  Dos 
Mesas  Vineyard,  near  Livermore,  will  be 
brought  in  &oou.  It  is  not  definitely  deter- 
mined when  the  other  stations  will  send  in 
their  products;  but,  before  Spring,  the  col- 
lections in  the  cellar  will  comprise  some 
most  interesting  material. 

In  the  Laboratory  of  the  Commission 
there  is  already  one  of  the  finest  collections 
of  sample  wines  ever  made  in  the  State, 
although  the  quantities  are  small. 

The  latest  fermentations  have  been  with 
condensed  must  from  Mr.  Cone's  products, 
the  process  of  which  has  heretofore  been 
described.  One  lot  of  Zinfaudel  has  been 
fermented  out  perfectly  on  dried  skins,  and 
the  result  is  one  of  the  best  Clarets  of  the 
season.  Fresh  lots  are  now  under  way,  on 
Black  Burgundy  and  Zinfandel  skins;  also 
white  wines  from  Mission,  Feher  Szagos 
and  Kose  Chassulas.  One  lot  of  Verdelho 
is  being  treated  for  a  Sweet  Madeira  type 
and  is  of  great  promise.  Some  of  the  same 
must  will  be  tested  to  blend  with  Sherries. 
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HONS.    CHARLES    JOI^T. 


One  of  the  most  valuable  correspondents 
of  the  Viticultural  Commission  is  Mons. 
Chos.  Joly,  Vice-President  of  the  Central 
Society  of  Agriculture  of  France.  He  lets 
no  opportunity  pass  to  forward  new  and 
important  documents,  whether  published  iu 
book,  pamphlet  or  periodical  form.  His 
latest  contribution  is  a  pamphlet,  entitled 
jMi  Viijnoblf-s  du  llnxU  lihone  et  du  Wdols, 
by  V.  Pulliat,  Professor  to  the  National 
Agronomitiue  Institute.  This  work  con- 
tains, with  much  general  information,  the 
nomenclature  of  the  vines  of  the  districts 
described. 

Mons.  Joly  has  received  from  our  State 
Commission  nnmerous  papers  and  photo- 
graphs, which  ho  has  made  use  of  iu  pub- 
lishing articles  and  pamphlets  in  France. 
A  set  of  vineyard  scenes  will  soon  be  for- 
warded, which  he  intends  to  reproduce 
enlarged  for  exhibition  iu  Paris. 


Tbe  Fonrlh  AiinnnI  Stale  Convention. 


The  Fourth  Annual  State  Viticultural 
Convention  will  be  called  to  assemble  in 
Irving  Hall,  Sau  Francisco,  which  has 
been  engag<'d  by  the  State  Commission  for 
the  entire  first  week  of  March.  More  time 
will  be  devoted  than  heretofore  to  the  systoni- 
atic  study  of  samples,and  producers  are  de- 
sired to  send  them  in  at  least  a  few  days  in 
advance,  so  that  tU«^  can  be  classified  and 
catalogued. 


Editor  Mkhchant  :  I  have  been  read- 
ing numerous  straj'  articles  regarding  viti- 
cultural  mattei-a  emanating  from  two  gentle- 
men styled  "Professors"  and  supposed  to 
be  eminent.  After  trjing  to  obtain  glints 
of  wisdom  from  their  works,  I  have  fuuud 
my  mind  so  confused,  that  the  impression 
retftined  is  rather  personal  as  to  th  *  two 
authors  riither  than  as  to  the  substance  of 
their  thoughts.  Sometimes  such  impres- 
sions are  not  true  portraits;  but  as  I  have 
not  had  tbe  honor  of  being  acquainted 
with  the  gentlemen,  I  send  you  a  rough 
ti"anKcvii)t  jjictorialy  of  my  impressions, 
with  ft  reipiest  that  you  may  inform  nie,  if 
you  recogniz<'  any  of  your  frieuds  in  {hein. 
The  two  leadiiif^  rhaniettrs  iirr  the 


IMI'OSING    FELLOW 

In  the  foreground  and  the  one  more  dig- 
nified on  the  fence.  The  tlyiugbird  is  sup- 
posed to  be  a  carrier-piguou  bearing  bullet- 
ins to  the  public.  Gkingo. 

Los  Angeles,  Dec.  10,  1885. 

[Wo  are  sorry  to  say  that  we  do  not  re- 
cognize any  of  our  frieuds  iu  our  corres- 
pondent's graphic  pictui'o  which  is  given 
above.  Probably  this  is  because  we  do  not 
drink  the  same  kind  of  wine  as  our  cor- 
respondent and  have  no  such  luxuriant 
imagination. — Ed.  Mebchant.] 


Tbe  Ap|iro|>rlatlou  lor  Joint  Work. 


In  our  last  issue  we  published  the  letter 
of  the  Chief  Executive  Viticultui-al   Officer 
to  the  Secretary  of  the  Board  of   Regents. 
The  following  reply  has  bean  received : 
University  of  California,     | 
Berkeley,  Dec.  3,  1885.  J 

C.  A.  Wetmore,  £sq..  Chief  Vitkultural 
Officer — Deah  Sir:  Your  communication  to 
the  Board  of  Regents  relative  to  the  use  of 
the  $10,000  appropriation  for  State  Analyst, 
ftc,  was  read  to  the  Board,  December  1, 
1885. 

On  motion,  it  was  referred  to  the  Com- 
mittee on   Viticulture,   of    which     Regent 
Geo.  J.  Ainsworth  is  Chairmau. 
Respectfully, 

J.  H.  C.  BoNTE,  Secretary. 

As  no  further  action  has  been  taken  by 
the  Regents;  ^within  our  knowledge,  we 
have  only  to  record  further  delay  in  a  work 
well  provided  for  by  the  Legislature.  The 
State  University  is  certainly  a  public  insti- 
tution, and  the  public  have  a  right  to 
bo  heard  before  it  within  the  range  at 
least  of  legislation.  If  the  Regents  have 
no  time  to  attend  to  their  duties,  they 
should  say  so  before  acccepting  office. 
This  appropriation  was  available  on  the  1st 
of  last  July,  but,  because  the  Regents  de- 
cline to  act,  there  has  been  delay  until  the 
present.  It  would  be  uuwise  for  the  Uni- 
versity to  obstruct  the  work  laid  out  by  the 
Legislature,  by  forcing  the  questions  into 
the  courts  for  settlement.  "  A  word  to  the 
wise.'' 


IVnfeti  From  Ivr.  Ntllltnnn. 


f'A'W.  .'1.  W'rtniore,  Chief  Exfcutive  Vilt- 
cuUurul  Ojffiwr— Dkab'Sib  :  You  have  not 
heard  from  me  in  a  long  time.  I  succeed- 
ed well  in  constructing  my  cellar,  though  I 
was  delayed  a  mouth  in  the  construction  of 
the  building  that  covirs  it,  by  the  failure  of 
the  lumber  men  to  furuish  the  timber  at 
the  time  agreed  upon.  The  floor  alKive  ur 
tloor  on  which  I  shall  next  year  ferment 
the  grapes  is  1  '^-ineh  tungued  and  grooved 
rtooring.  I  regret  that  I  did  not  lay  down 
'!-ineh  piue  and  cork  it.  Although  I  i^oated 
the  edges  of  the  tiooriiig  with  white  lead  I 
fear  it  will  leak  next  viutjige.  With  the 
assistance  of  young  Thuman  of  St.  Mich- 
aels, Tyrol,  I  had  complete  success  in  my 
fermentation;  I  have  3000  gallons  of  Zin- 
faudel ('hiret  that  possesses  the  character- 
istics of  thj  sample  sent  last  year  to  the 
Convention,  though  not  in  the  same  degree. 
us  it  did  not  mac-rate  t^o  long,  but  tbe  acid 
is  uut  so  pronounced  as  that  grown  else- 
where. I  will  scud  samples  to  tho  next 
in-eling  iu  March .  The  Trousseau  wus 
uvv-r-ripe  when  crushed  and  souu  wliat 
dried,  and  contained  -iO  per  cent  of  siigtu. 
I  could  get  no  spirit  to  fortify  it  withuni 
paying  more  for  it  than  the  wine  would  st  II 
for,  and  I  added  water  to  make  a  dry  win* , 
lint  it  had  macerated  too  long  owing  to  tin 
d.  lay  and  it  was  worked  with  an  equii' 
iimount  of  Charbono  grape  which  gave  t 
au  unpleasant  taste,  and  a  puncheon  which 
I  made  of  port  wine  by  fortifying  it  with 
Ihe  only  spirit  I  could  get  (15  gallons  of 
pouiace  brandy)  has  the  same  |taste,  and 
the  color,  from  too  long' maceration,  is  too 
dark.  I  will  keep  it  fifty  years  and  see  if  it 
will  improve  with  age. 

I  made  about  3000  gallons  of  wine  from 
Blaue  Elbling.  The  white  wine  is  pro- 
nounced good  but  has  no  aroma,  and  the 
colored  wine  made  from  maceration  on  the 
skius  has  not  color  enough  for  claret  and 
my  Zinfaudel  is  too  good  to  mix  with  it. 
My  second  crop  Zinfaudel  is  sup«rior  to  the 
first,  no  unripe  or  rotten  grapes  wer«  used 
in  either.  I  was  not  ready  in  time  to  make 
auy  wine  from  my  Sultanas  and  made  them 
into  raisins.  I  am  disappointed  in  the 
yield  of  Sultanas  from  my  30,000  cuttings 
planted  five  years  ago.  I  did  not  get  more 
than  four  tons  of  raisins.  I  shall  try  stable- 
manure  on  a  portion  of  the  vineyard  and 
see  if  they  will  not  yield  better  another 
year.  I  must  wait  a  couple  of  years  before 
I  can  tell  what  will  be  the  result  of  the  later 
plantings  of  Folic  Blanche,  Mataro,  Gren- 
ache.  Burger,  Boal,  Clairette,  Pedro  Jimen- 
ez and  Palomino. 

I  want  to  try  Sauterne  varieties,  such  as 
Semillon,  Sauvignon  and  also  Petite  Syrah. 
My  success  in  raising  wine  grapes  is  such 
as  to  make  mo  hopeful  of  evei-j'thiug  but 
the  Rieslings.  I  think  my  Zinfandel  is 
superior  to  anything  I  have  seen  grown 
elsewhere.  My  cellar  gives  mc  great  ad- 
vantage; with  a  granite  wall  two  feet  thick, 
thirteen  feet  in  the  clear,  and  a  good  cement 
floor,  I  can  keep  au  even  temperature  that 
will  not  exceed  70  degrees  in  the  hottest 
weather.  My  working  floor  is  92x18  feet, 
covered  with  a  trap  roof,  and  ample  space 
to  do  all  that  will  be  required  in  many 
ears.  My  fermenting  tanks  intended  also 
to  store  my  wiue  are  too  deep  for  the  former 
use  and  are  too  liable  to  leak  for  the  latter. 
I  shall  follow  your  advice  next  vintage  and 
use  shallow  red-wood  tanks  for  fermenta- 
tion iu  a  high  temperature,  and  when  active 
fermentation  is  over  will  pump  it  down  into 
the  cellar  to  complete  it  there  in  a  lower 
apd  more  even  temperature,   Mr.  Frederick 


von  Thunun  who  has  conduettd  the  fer- 
mentations for  me  this  year  has  taken  notes 
duriug  the  whole  time  and  if  they  will  be 
of  any  use  1  will  send  for  publiealion.  I 
expect  he  will  be  with  me  another  season. 
Truly  yours, 

J.  D.  B.  Stillsjan, 
Monte  Vista  Vineyard,  LugoniR,  Sun  Ber- 
nardino County,  Dec.  2, 1885. 


Noble    VnHvlleN. 


.\s  the  grjifting  season  approaches,  many 
vine  growers  are  studying  over  the  advan- 
tages or  disadvantagt  s  of  sehcliug  stocks 
fiom  among  the  most  noble  varieties  of 
viuts,  1  a'aucing  quality  against  quantity. 
To  keep  afresh  in  their  niiuds  the  names 
and  classification  of  the  hading  stoekK, 
lecognized  as  noble,  together  with  their 
associates  as  planted  in  noted  viu'-yurtl  , 
the  following  list  is  puhtiMhtd: 

Bordeaux  Claret  Stocks.  —  Caberm  t 
S  luviguon,  Franc  Cabernet,  Merlot,  Verdot, 
M:dbcck. 

SArxERSEs. — SemiMou,  Sauvignon  blimc 
(and  jaune),  and  Mu!-ca<lelle  de  Bord*  l:ds 
^or  llaisiuotte. )  [N'otb. — The  Simvigncu 
if  Sauterne  shonld  not  be  eunfoutid.  d  with 
he  so-called  Sauvignon  vert  of  this  State.  J 

BuRODNDiEs. — Franc  PJnot,  Pinot  Blane, 
or  Chardenay  1,  Pinot  de  Pernand,  and 
'thers  of  the  same  family  such  as  the  Klev- 
iier,  Plant  Vert  Don',  etc,  [Note. — Tech- 
lieally,  the  Burgundies  should  include  only 
the  noble  family  of  Piiiots,  which  should 
not  be  confounded  with  many  othei"S  called 
Pinot,  from  different  parts  of  France,  such 
us  the  Petit  Pinot  of  Santa  i'lara  county 
Crabb's  Black  Burgundy,  Trousseau  and 
Charbono,  which,  however,  make  good 
wines  approximating  good  Burgundy  .  ] 
The  Gamays  make  good  associates  for  the 
Pinots,  increasing  quantity  at  an  expense 
of  quality. 

Rhenish. —  Riesling  (so-calKd  Johaunis- 
berg),  Sylvaner  (or  Franken  Riesliug),  Tra- 
miner,  Moselle  Riesling  and  Orleans. 

Hbrmitaue. — Petite  Sirrah  and  Rous- 
saune. 

Cognacs. — Folle  Blanche  and  Colombar 
(to  which  experience  may  add  others.) 

Ports.  —  Trousseau  (from  our  experi- 
ence), Crabb's  Black  Burg\uidy  (from  ex» 
perimeuts  of  1SS5),  Bastardo,  Touriga 
( with  experience  yet  to  prove  other  Portu- 
guese stocks.) 

Sherries. — (Experience  yet  to  test  va- 
rieties with  prospects  favorable  to  the  va- 
riety known  here  by  the  false  name  of 
Golden  Chasselas,  together  with  propor- 
tions of  Verdelho;  experience  also  to  test 
imported  stocks.) 

Madeiras. — Verdelho,  Boal  and  Malm- 
sey (the  white  Malvoisie  of  Madeira.) 

Frontionan. — Muscat  of  Frontiguan. 

In  addition  to  the  interest  in  such  noble 
varieties  there  is  also  much  felt  in  the  mat- 
ter of  specialties,  such  as  varieties  pro- 
ducing intense  color  of  which  the  roost 
promising  are  Petit  Bouschet,  Bouschet 
Alicante,  Grosser  Blauer,  Ganiay  Teintu- 
rier.  Pied  de  Perdrix  and  Lenoir. 

Special  interest  is  also  given  to  (he  Tan- 
nat  of  Madirau,  the  St.  Macairo,  Ores 
Mancin,  Mondeuse  aud  Beclan. 


The  work  entitled  '*  Viticulture  in  Cali- 
fornia'' is  making  good  progress.  Some 
excellent  views  have  been  taken  of  vino- 
yards  in  difl'erent  localities  and  everything 
points  to  a  more  than  satisfactory  comple- 
tion of  the  publication  on  Mr.  Taber's  part. 


December  18,  1885 


SAIST    TRAXCISCO    IMERCHANT. 
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faerie**  nnd  Auhw<vb* 

C.  R.  Bdckland,  8a»  Fhancisco  :  Vmr 

Sir — Please  give  us  your  private  opinion  us 
to  the  "Universal  Grafting  Dt-vice,"  iu- 
ventfd  by  Dr.  Congtir.  Also  pleaso  inform 
us  where  we  cim  get  tht  m,  if  tbty  me  nianu- 
fftctured  for  the'  public.  What  is  your 
opinion  regartling  the  price  of  grapt  s  next 
eeusou  ?  Do  you  think  the  Burgers  will  be 
profitable  for  the  future  ?  We  are  cultivat 
iug  ijuite  a  quantity  of  them  and  they 
ripen  wi-U  h>vc,  but  we  were  only  success- 
ful in  obtaining  $10  per  ton  at  the  wineries 
this  season,  whieh  is  not  at  all  encouraging. 
We  are  planting  or  phint«  d  last  season, 
Crabb'fi  lilaek  Burgundy,  and  Sauviguon 
V«rt.  Do  you  consider  that  a  good  stip  or 
uot?  Auy  iufonnation  regarding  planting 
would  be  most  respectfully  reecivtd. 
Very  tnily  yours, 

Gallaway  Bkos. 

Healdsburg. 

In  answer  to  our  correspondent  we  can 
give  iuformatiou  as  follows  : 

First— As  to  Dr.  Congar's  grafting  tools, 
we  are  assured  that  his  invention  was  the 
first  step  in  the  right  direction,  so  far  as 
grafting  old  vines  is  concerutd.  The  in- 
ventor resides  at  Pasadena  (.address  Dr.  A. 
L.  Cougar),  and  we  presume  he  is  prepared 
to  furnish  samples,  although  his  advertise- 
ment of  the  fact  has  uot  come  to  our  knowl- 
edge. Mr.  G'jQ.  West  of  Stockton,  one  of 
the  State  ViticuUural  Comniissiouners  has 
invented  also  tools  for  the  s;ime  purpose, 
which  were  tried  last  spring  with  perfect 
success.  Mr.  West's  plan  is  much  more 
simpU- thau  Dr.  Cuugar's,  with  all  the- ad- 
vantages of  the  Iiittei's.  Our  correspond- 
ent might  get  iuformatiou  us  to  this  by 
writing  to  Mr.  West. 

Second — The  price  of  grapes  next  season 
will  be  snbjtct  to  many  coutingi  ucii-s  yet 
undeveloped,  such  as  the  quantity  and 
quality,  the  establishment  of  ut^w  wint-ries 
and  the  pres-.-rvation  of  a  feeling  of  hopeful 
confidence.  If  the  vintage  be  reasonably 
large  in  quantity  the  yi<-ld  of  wine  will  bt- 
from  twenty  to  thirty  million  gallons;  but 
this  sudden  increase  will  come  upon  a  mar- 
ket nearly  exhausted  of  stocks.  If  most  of 
the  vine  growers  will  gt-t  ready  to  feru)ent 
their  own  wines,  the  competitiou  in  selling 
grapes  will  be  less,  which  will  aff  et  the 
market  price;  otherwisj  vine  growv.rs  will 
be  forced  to  submit  to  the  laws  of  competi- 
tion in  trade.  The  contiagencies  are  so 
undefined  that  no  one  could  predict  the 
selling  prices  of  grapes. 

Third — The  Burger  will  always  be  a  good 
common  stock  white  wiue  grape  for  districts 
where  it  ripens  thoroughly,  and  will  to 
Bome  extent  balance  quantity  against 
meagerness  of  quality.  Experiments  show, 
however,  in  several  places  this  year  that 
for  a  heavy  bearing  white  wine  grape,  tht- 
Folle  Blanche  should  be  .preferred  to  the 
Burger,  as  it  bears  well,  gives  wine  of  finer 
character  and  ripens  earlier;  it  is  also  very 
fine  as  a  brandy  grape.  The  price  paid  at 
the  wineries  for  grapes  should  not  be  the 
test  of  values;  good  Bargoi-s  this  year  ought 
to  have  yielded  to  the  producer  who  makes 
his  own  wine  at  least  thirty  dollars  per  t«n, 
estimated  according  to  the  selling  prices  of 
new  wines.  The  wine  maker  who  buys 
grapes  is  forced  to  gamble  on  the  probable 
prices  of  new  wines,  hencv^  in  taking  his 
risks  the  grower  must  be  sutistied  with  low 
cash  prices,  which  will  sometimes  be  'un- 
satisfactory. In  l.S«4  the  wine  makers 
generally  paid  more  thau  the  grapes  were 
worth;  tliis  year  they  paid  less. 


Fourth — Crabb's  Black  Burgundy  for  red 
wine  and  Sauviguon  vert  (proper  name  is 
Colombar)  are  both  good  varieties.  The 
former  will  add  color  and  character  to  Ziu- 
fandel  blends,  and  the  latter  is  valuable  to 
blend  with  Folle  Blanche  for  the  finest  type 
of  brandy,  us  wull  us  to  be  kept  separate  for 
white  wine  of  quality  above  the  ordinary 
grades,  but  not  equal  to  Semillon,  which  it 
approximates. 

As  t(i  the  invitation  for  "auy  information 
regarding  planting,"  etc.,  the  (pustion 
opened  is  too  indefinite.  Tht-  Mkrlhant 
has  published  and  continually  publislns 
such  infornnition  and  we  are  glad  that  we 
can  be  of  some  service  to  the  ptople.  The 
reports  of  the  State  ViticuUural  Commis- 
sion contain  full  discussions  of  questions 
and  principles  of  pruning  and  planting,  of 
generul  use,  and  are  accessible  to  all.  Local 
experience  guided  by  certain  sound  theories 
will  be  necessary  for  the  gradual  pt-rfection 
of  local  rules.  Before  planting,  every 
grower  should  have  distinctly  in  mind  some 
stantard  of  product,  which  he  hopes  to  at- 
tain. Wine  grapes  are  intended  for  wine 
making  and  there  should  be  a  fixed  idea  in 
the  mind  of  the  planter  as  to  the  types  of 
wine  he  may  aim  at  as  well  as  the  parti- 
culur  type  he  is  williug  to  select.  Those 
who  Sfll  grapes  or  new  wiues  cannot  utFord 
to  tuke  the  same  chances  on  noblt-  light 
bearing  stocks  as  those  who  expect  to  ma- 
ur  e  their  products  so  that  they  may  pass 
direct  fx"om  their  cellars  to  consumers,  or 
retailers  in  perfect  condition  for  consump- 
tion. There  are  many  specialties,  which 
may  be  followed  in  most  places;  the  first 
step  towards  success  is  the  determination 
of  the  specialty  and  the  selection  of  the 
varieties  necessary  thereto,  always  assuming 
that  the  locality  and  soil  are  sxtited  to  the 
end  in  view.  W^ithout  such  systematic 
lil.mtiug,  the  vintages  of  the  State  will  only 
aceid>-n tally  l>e  suitable  for  direct  trade 
with  the  consumer  and  must  pass  through 
the  hands  of  wholesale  houses,  which  will, 
by  blending  the  products  of  different  places, 
make  the  best  average  results  practicable, 
the  cost  of  which  must  be  deducted  from 
the  producer's  income.  Under  auy  cir- 
cumstances a  large  share  of  our  wines  must 
be  so  treated,  owing  to  the  irregularities  of 
different  years  and  the  general  inability  of 
one  vineyurd  to  turn  out  uniform  results. — 
1_Ed.  Mebchant. 


Sweetish  WJiies. 


W^here  wines  have  resisted  complete  fer- 
mentation and  show  still  some  sugar,  but 
aVe  in  perfectly  souud  couditiou,  it  is  well 
for  the  cellar  master  not  to  rely  upon  the 
records  of  the  saccharometer  made  at  the 
time  the  graphs  were  crushed.  In  many 
cases  there  were  so  many  half-dried  berries 
in  the  vats  that  the  first  test  did  not  show 
the  full  saccharine  contents.  An  instance 
of  this  was  showu  us  at  the  ViticuUural 
Commission's  Laboratory  receutly.  A  cask 
of  white  wine,  perfectly  souud,  but  show- 
ing by  the  sac^'harometer  5  per  cent  of  sugar 
still  uufermented,  was  received  for  experi- 
mental treatment.  It  was  asserted  by  the 
wiue  miker  that  the  must  had  shown,  when 
crushed,  only  '25  per  cent  of  sugar,  and  it 
was  a  wonder  why,  with  every  effort,  it 
would  fail  to  ferment  out.  A  sample  was 
distilled  and  showed  14  per  cent  alcohol 
and  6  per  cent  sugar;  hence  the  must  at 
first  must  have  been  3',]  or  34  per  cent  in 
density,  whieh  sufficiently  accounts  for  the 
difficulty.  When  sweetish  musts  show 
more  thau  12  per  cent  of  spirit,  they  should 
be  Vileuded  with  lighter  wines  in  order  to 
excite  new  fermeutatiou. 


VITK-ri^TlTBE    TO    THE    FRONT. 

An  important  event  recently  occurred  in 
the  ViticuUural  circles  of  California  that  is 
well  deserving  of  a  prominent  i>osition  in 
the  Merchant.  It  appears  that  the  son  of 
one  of  our  leuding  wine  makers  is  of  an 
inquisitive  and  argumentative  turn  of  mind. 
He  studies  after  the  holy  and  righteous,  in 
fact  is  a  seeker  after  God-  Though  young 
in  years  he  is  by  no  means  devoid  of  sense, 
and,  when  discussing  theological  matters 
with  his  pa,  is  sometimes  a|>t  to  lead  the 
Icurned  senior  into  difficulties,  or  drag  him 
beyond  his  depth  into  that  pond  of  celereal 
slush  with  which  none  of  us  are  acquainted. 
It  may  be  that  the  deacons  will  be  down  on 
us,  but  no  matter.  To  revert  to  the  subject 
matter,  however,  we  will  briefly  state  that 
the  rising  young  viticulturist  had  been  filled 
to  the  full  by  his  "his  sisters,  his  cousins 
and  his  auutt."  with  the  necessity  of  divining 
the  divine.  He  was  impressed  continually 
with  the  firm  conviction  that  God  was  here, 
there  and  everywhere.  Bring  a  resident  of 
Alaratda  county,  the  youth  naturally  tra- 
velled within  its  confines.  He  was  ai 
Livermore,  Pleasanton.  Oakland,  Mission 
San  Jose  and  other  localities  in  the  bay 
county.  Wherever  he  went  the  God-like 
ideu  predominated.  It  had  been  as  firmly 
iiupr>-  ssed  into  his  mind  as  a  good 
graft  of  a  foreign  vine  variety  on 
to  a  resistant  stock.  But  there  was  no 
resistance  iu  this  case;  the  teachings  of  the 
elders  bore  forth  fruit  luxuriantly.  The 
child  had  been  imbued  with  the  omni 
potent  and  omni-present  power  of  God. 
No  matter  where  he  went  or  what  he  did  his 
Creator  had  his  eye  upon  him  and  ganged 
the  full  measure  of  his  deeds.  The  young 
viticulturist  beginning  to  get  tired  of  this 
voluntary  inspection  on  the  part  of  th- 
.\lmighty,  or  perhaps  the  fact  that  the  omni- 
presence was  continually  thrust  down  his 
throat — a  possibly  unpalatable  measure — 
at  leugt''  disclaimed,  on  a  final  remark 
from  his  -Iders  that  God  saw  him  even  in 
San  Francisco,  "  Well,  then  He  must  be  a 
tramp.''  We  s'ill  think  there  is  hope  for 
the  future  of  the  viticultural  industry  in 
California.  As  an  excuse  for  his  irreverenc 
it  should  be  said  that  this  hopeful  is  only 
four  years  of  age,  and  will  understand  such 
mysteries  better  in  the  "Sweet  by  and  by." 


'  «;OOD     WINE     NEEDS      NO     Bl'SlI ' 


It  is  reported  that  Mr.  Juan  Gallegos  of 
the  Mission  of  San  Jose  has  sold  his  vint' 
age  of  1885,  amounting  to  about  200,01 0 
gallons,  to  Charles  Kohler,  at  the  rate  of 
30  cents  per  guUon.  Mr.  Gallegos  is  one  of 
the  gentlemen  who  have  taken  the  advice 
to  "  make  your  own  wine,''  and,  like  man\ 
other  beginners,  who  avail  themselves  of 
the  experience  of  others  with  uuprejudieeii 
minds,  he  finds  himself  at  once  in  the  froni 
ranks  of  successful  vintners.  Alameda 
county  is  taking  a  prominent  place  amon^ 
our  viticultural  sections.  W'ine  sold  at  3 
cents  per  gallon  means  about  $42  per  ton 
for  grapes,  less  expense. 


The  CrestA   BInucn   Olives. 


A  part  of  the  Cresta  Blanca  property,  in 
Ojo  del  Monte  Valley,  near  Livermore,  is 
devoted  to  olives  to  the  extent  of  fifteen 
acres.  The  plantation  is  now  completing 
its  fourth  year  with  many  young  trees 
showing  fruit  well  ripened.  In  order  to 
teat  various  varieties,  a  collection  of  twenty 
different  stocks  has  been  started,  coming 
from  Spuin,  France    and   Italy.     Fourteen 


of  them  were  procured  from  John  Rock, 
Esq.,  San  Jose;  two  from  Spain,  through 
F.  Pohndorff;  two  directly  imixtrted  by  the 
proprietor  from  France,  and  two  (the  Mis- 
sion and  Picholine)  from  stocks  now  well 
known  in  this  State.  About  four  hundred 
trees  Were  budded  last  spring  with  wood 
from  France,  the  Lucques  and  Amellaou 
varieties,  many  of  them  having  taken  well 
and  giving  promise  of  good  growth  during 
the  coming  season.  The  proprietor  says 
that  there  is  a  great  deal  of  humbug  iu 
most  of  the  current  articles  on  olives  con-* 
cerning  their  ability  to  bear  well  on  worth- 
less land  without  care.  The  olive  needs 
great  care,  careful  pruning  and  suitable 
fertilizing,  if  profitable  results  aro  desired, 
although  it  can  exist  under  circumstances 
which  would  prove  the  death  of  most  other 
trees.  The  proper  pruning  of  the  olive  ie 
as  much  an  urt  as  the  pruning  of  the  vine. 

A  Pt'BLIC  NPIKITKD  TENNEANEEAN. 


La.^t  year,  Mr.  M.  O.  Kandall  of  Tennes- 
see, wrote  from  France  to  our  Chief  Execu- 
tive Viticultural  Officer,  asking  ceit&in  in- 
formation and  tend-.'ring  his  services  iu  re- 
turn. He  has  a  via  -yard  near  Nashville 
and  is  attempting  to  acclimate  French  vines 
on  American  resistant  roots,  but  his  chief 
trouble  is  not  with  the  pliyllox  ra,  but  with 
the  American  mildew,  (peronospera  vUicoUiJ, 
which  is  most  difficult  to  attuck.  He  writes 
receutly  from  his  home  that  he  is  about  to 
leuve  again  for  France  and  off  rs  to  investi- 
gate questions  of  interest  to  our  vine  growers. 
It  is  needless  to  say  that  his  uffer  is  appre- 
ciated and  that  he  will  be  given  enough 
questions  to  oceupy  his  spare  time. 

French    lni|H»riHtioiiii. 


During  the  first  ten  months  of  the  pres- 
ent yeur  France  imported  171,000,000  gal- 
lons of  ordinary  wines,  two-lhirds  of  which 
came  from  Spain.  During  the  same  period 
she  exported  50,000,000  gallons,  of  which 
nearly  one-half  went  out  from  Bordeaux. 
Of  the  exports,  only  a  little  over  one  mil- 
lion gallons  came  to  the  United  States,  un- 
less re-shipped  from  other  countries,  or 
ubout  one-half  the  amount  of  the  crop  of 
Napa  county  for  this  year.  Snobbish  Amer- 
icans who  never  drink  American  wine  may 
gleau  some  comfort  from  these  figures, 

or    THE     TUIBD    AKlfUAL 
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FOB  BALK  AT  THB  OmCE  OF 

THE    SAN    FRANCISCO    MERCHANT. 

S33  FBOST  ST.    P.  O.  Box    3«««. 


Boud  la  aeHtL,  ILMk 


i  MEMOIR  ON  OLIVE  GROWING 

WITH     ILLDSTRATIONS. 

Before  »be    Since   HorUciUlBral 
Society,  Febrnary  29,  IS84,  ky 

FRED.    POHNDORFF. 


Wtll  b«  mailed  hj  the  S.  F.  Mikcbaitt  oo  nedptil 

60  ««ota  1q  oo«  or  two-ceot  post*c*  ituapi. 
^ -*> 
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THE    ViNTACafE    OF    NAPA     VOrNTV. 

Tliu  St.  H<lfUft  Slur  has  imljlisluvl  its 
Riiuuul  ri'port  of  the  vintage  of  Napa 
coauty.  It  gives,  iu  dctjiil,  the  proiluct  of 
102  tullarH,  t\ve  more  than  last  year,  at 
'2,670,350  gulloiiH,  nearly  uiie-half  less  than 
thftt  of  1KH4.  If  the  same  rule  prevjiil 
throughout  tlio  whole  State,  theu  our  orig- 
iual  ostinrnte  of  th''  whole  vintage  of  C'ali- 
foruitt,  7.500,000  gallons,  will  be  cnrnct. 
We  have  had  many  wine  makers  calling  at 
our  office  who  have,  confidentially,  given 
us  figures  which  tln-y  did  not  desire  to  be 
published  as  it  might  aftVct  their  standing 
iu  the  market  as  wt  II  known  and  n-cogniztd 
wino  producers.  The  fact  that  they  are 
such  precludes  us  from  mentioning  th<  ir 
uames,  whether  from  Los  Angeles,  Napa, 
Santa  Clnra,  Sonoma,  or  any  other  counties. 

It  is,  and  has  been  for  some  time,  a  well 
known  fact  that  the  vintage  of  1885  has 
been  a  source  of  trouble  to  many  of  the 
most  experienced  wine  makt  rs.  The  de- 
fefltive  fermentation  lias  wonied  them  and 
the  milk  sourness  will  destroy  a  c<rtain 
proportion  of  the  vintage.  Resides  this  it 
has  been,  hitherto,  generally  the  custom 
for  wine  makers  to  estimate  their  market- 
able products  according  to  the  capacity  of 
their  containers  when  the  wine  is  first 
made.  No  shrinkago  or  shortage  has  ever 
been  allowed  for.  We  are  pK-ased  to  learn 
that  Napa  county  bus  done  so  much  better 
than  we  expected,  especially,  as  the  iS7'/r 
says,  that  its  figures  are  based  upon  ''allow- 
ances for  racking  otT,  eto.''  Yet  the  fact 
that  its  total  falls  short  of  its  original  esti- 
mate by  only  70,050  gallons  sliows  that  tli' 
"guessing"  work,  too  early  iu  the  season, 
cannot  always  be  relied  upon.  The  twf) 
largest  wine  producing  counties  in  thi- 
State  are  Napu  and  Los  Angeles.  The  lat- 
ter has,  hitherto,  been  singularly  silent  re- 
garding its  viut.ige  of  IHiSo,  and  we  should 
be  glad  to  hear  further  publicity  given  to 
the  subject  from  that  section.  It  seems  at 
least  that  the  surplus,  above  our  estimate, 
from  Napa  county  will  enable  the  wine 
dealers  of  California  to  have  snfhcient 
stocks  to  carry  tht-m  through  till  the  vint- 
age of  IKHG  be  marketable.  If  such  be  the 
case  tlien  prices  may  not  rule  so  high,  next 
year,  as  we  had  anticipated,  although  the 
qnality  of  the  wint  s  is  so  far  superior  to 
auything  yet  prodiic<-d  in  California. 

The  St.  H«l".na  St'u's  ebtimate  for  Nnpa 
county  is  as  follows: 

CAL18X00A. 

L  K«rtum :ir>,00O 

II  Zocllsr 1'2,(HH) 

IVl4iOuntre a,  700 

BKTWEEN  CALISTOOA  AND  ST.  HKI.KNA. 

Mii;:>liru  DrOfl 5,000 

W  W  Lviiion '1,000 

8  P  Connor er>,(K)U 

J  Sohraiu a5,OOn 

KM  York 15,(H)0 

A  Ik  tiKBipundobl 4. . .  < . .  ^ HI )o 

F  If  -  •      ■ 


r  ft^nbanai- 


H.OuO 


Rl^iuioe 00.O0O 

W  It  Itoiirn aVHio 

,1  Mlicv 2n,o(ui 

C  WulMkur 2,'2t»» 

Geo  I*  Sl(oo;r 4,0(Ml 

Worrell  .  WunI  a.'».ooo 

UKLOW  ST.  BKLRHA. 

TlioH  Aniesljury 1  U.OOO 

Jw*  Thoinaiin IT^OOO 

A  I.Wniiniim L'ri.OilO 

Vmin  ItroH .'ll.H.V) 

It  V  SikjwImH I  l.nno 

W  1' \V»-.ik» (10,000 

K  M  Wiuelcr 100.01  H) 

ItKWoiHl. 7.000 

J  II  SkVonJ -Jli.O"" 

M  KiirHtt-nfcId 1 0.OOO 

.Fohn  Norton r.i,0()0 

Wdi  11  Jonlan    Onu 

Clia^  Schci.'-.'iii  (tstlinatca)  lo.oon 

fivut  I'cU-rsf.n 27.000 

C  11  IJrockhoff 10.04MI 

BUTHKItFO&D. 

V  J  Iltcr»teehcr 5.000 

C  I' Adiimson 50.00it 

fJKSinitli 17.000 

ti  Nfilrtxani Mr»,000 

n  WHilms  T.ooii 

S  C  MuHiinCT 70.(nio 

Ewt-rJc  Atkinson ftO.Ouo 

fifo  S  Wi-yer 2'J,rj00 

Ok-trkh  Hroa  ((Mtinmted) '2,000 

OAKTILLK. 

II  W  fral.b : 20(».OO0 

(!iio  K   DfLW 50,(HUI 

A  Unin  &Co 50.000 

A  .l.unmoaod 20,000 

(nil  .MLM:r 2,")00 

I.  lutiiinuc 3o.OOO 

Einil  llresard -I.OiJO 

JolMi  ilcnson '20,00<i 

YODNTVILLK . 

F  K  MiL-ltnz 122,000 

G  tirotzinirer 200,000 

NAPA. 

.M  M  KsUc 20, 

F  llorrco 1, 

A  Miin-acei 15, 

Amliiran  &  Co 'J75, 

A  Grossiiiun O, 

Mrs  !■:  f  llale 7, 

i;  Mi;;liuvacca 35, 

W  Sdiiiinlz B, 

II   Hancii In, 

John  Kaicf H, 

riias  Dell 8, 

N  Stricch • 

Wni  HlxiI  (estunated) 1 , 

Jului  Umiidliii 

(JhiLs  Koliinson 5, 

Siiaoiiton  Cellar H, 

Pi-tvr  Uado 

John  Hfin '2, 

llfnry  Mevcr  (estimated) 1, 

VvtvT  (iai'tnian  (csUaialed) 1, 

F  Saliaina -. Il, 

CHILES    VALLEY. 


ST.  HKLKNA   AND  TIOXNITY. 

0  Meredith  . . .'. '. i. ......      0,000 

W  H  Omtncr,  Jr lo.ooo 

T  I'arrott  'i.-JiiH 

A  Ko^ai 22.0(iO 

H  ttwA(l•r^i^>. , 5,rtUll 

Mrd.  H  K  WoinUriEitr , .'iH.CHiu 

J  Uurunt 20,00(1 

llvrintftr  Uroi  50,000 

F  We«t  (rgtiuiaU^n 8,000 

II  Kani|>(.'iiilahl   2,000 

.Mt-rriarii  ftroa 0,0(HI 

Frank  Kraft 21,oOO 

LouU  Stkmler i;i.(Mlo 

A  Schwelattxer 1,200 

Toi44etti  Si  Uaulzatti 2,500 

t!  BrcltcnhuchL-r •I,ooo 

Will  ScWrtlir H0,000 

II  A  Perifet 25,OO0 

E  lluynian 22,0(m 

Loul«  Koulet 8,000 

F  Sdaroni 25,(  H  )0 

rj  C  Fountain ! . .    rj,0( « i 

Mr<i  Anoa  Uuthold ;MHMI 

Napa  Valley  Wine  Co 70,00(t 

MrwCKriig. 12,oiio 

Emtl  Zaiiice 3U,0OO 

tieo  Schoenwald ^ 5,0tK) 


CONN    VALLEY. 

0  CroL'hat  &Co 5.000 

L  Oorthay •!  .01 » i 

POPE   VALLEY.' 
G  Haug  (estimated) 1 ,000 

This  compares  with  other  years  as  fol- 
lows : 

Cellars.  (iailnns. 

1885 102  2,(  J7o,;{.')0 

1 8H4 S>7  4 ,!»:t7.000 

lMs:J 63  2.:ioo,i.'.o 

1.HH2 01  2,(>4:i.sOn 

1H81 54  2,01(>,(HlO 

18.S0 40  2,01(»,7.  o 

Sunnnarizing  the  figures  for  the  various 
districts  we  get  the  following  totals  for 
each  : 

District.  Callous 

St.  IlckniPnd  vK-inity 7;VJ,(»00 

Niipa -127,800 

Oakvillc 3S1,5(HI 

Below  St.  Helena 301,150 


Yniintville 322,000 

Kilt  li.  rfonl 26H,.500 

MitwiLii  CalistoifaandSt.  Helena 122. HOO 

liiljutciia 50,700 

lunii  Vii!K-i O.OOO 

( ihiluK  Valley 3,00() 

rope  VallL-y 1 ,00(  t 


Total  . 


'(I70,:i."i 


OlivrH    titr    tlie    Non.**oii. 


I'ltrlies  in  California  who  are  desirous  of 
planting  olives  will  find  iu  the  columns  of 
the  Mkuchant  several  annonncementsfroni 
those  who  have  cuttings  or  rooted  tiees  for 
side.  With  tlie  exception  of  Mr.  C.  T. 
Hopkins  of  Pasadena,  it  appears  that  most 
of  the  cultivators  are  in  Santa  Clara  county; 
we  especially  note  the  (^uito  Olive  Farm  at 
Gubserville  and  John  Uock  of  San  .lose. 
Mr.  Rock  offers  no  less  than  nineteen  tliffer- 
ent  varietits  idl  of  which,  with  one  excej)- 
tion,  arc  imported.  Mr.  Koek  has  made  a 
sjd-cial  sludy  of  this  branch  of  horticulture 
and  is  thoroughly  alive  to  the  refjuiremonts 
of  ('aliforuia,  as  he  also  has  a  number  of 
resistant  seedlings  and  ruttings  and  choice 
foreign  varieties  of  viuen. 


WM.  T.  COLEMAN  £  CO., 

COMMISSION    MERCHANTS. 


SAN  FRANCISCO, 


NEW  YORK, 


CHICAGO, 


A;:iii.y  \Vm.  r.  Coi.kmw  k  Co.,  Agency  Wm.  T.  Colkmax  &  Co. 

ASTORIA,  Or.,  LONDON. 

With  A>;('iitH  and  lirokerd  in  cwry  ('oiiiinerL-ial  City  of  Pronilnenco  in  thv  I'lilon. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

An. I  iiiiioii;,'Mt  otlit-rs  we  are  AKenWfor 

Riverside  Fruit  Company  of  Riverside,     Miss  Mary  P.  Austin  of  Fresno, 
McPuers  n  Bros,  of  Oringe,    T.  C.  White  of  Fresno. 

With  many  otricr  of  the  Most  Prominent  Chirtrs  of  this  >itaU!. 

4»iir  FariIti<>M    for    l^roiiiptly  Pliiclii;^  niid    widely  l>lHlrlbiillnic  'rii«>lr  Frotlnve 

<'aii  l>4>  A*««'i>r(aliioil  Iroiii  llio  Abuve  Ufll-kiiowii  4'iirorM. 


Wt;  are  also  Lar/e  llantllers^of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  TUE  EASTERN  STATES. 


AilvniicoH  MikU'  mIm'ii  Ufqiilreil,  uud  Full  Information  ofMnrkotii  Promptly 
Olven.    AtldroNN 

Wm.  T.  COLEMAN  &  Co. 

Market  &  Main  Sts..  S.  F. 


ALFRED  GREENEBAUM  &  CO. 

lMPOKTP]RS  AND  COMMISSION  MERCHANTS. 

WINE  COOPERAGE. 
PUNCHEONS,  BARRELS  &  HALF  BARRELS, 

Blending  Sherries  <fe  Blending  Ports. 

Importers  of  and  Sole  A^eiitu  for  a  I>ar^'i.'  Linv  uf 

FOREIGN    WINES    AND  LIQUORS, 

AND 

GEORGE     GOULET    CHAMPAGNE. 


SIIIFPEKN    OFI(('AI>IFORKlA    IVlNI^M. 

Wc  Iiftve  perfecteil  arrnn^'omentsthrouk'hout  the  Uiiitwl  States  and 
Euroi>c  for  the  niarketin>:  of  Californift  Wines,  Fruits  and  Honey, 
(,'onsitrijnicnts  solicited  and  liberal  advances  made. 


ttOSK  GESVI^E  UNLKSS  CORKS  BRANDED  **\%^I.HELSIS  C^VKL.!^. 


tDPate 


Natural 
Mineral  Water 


111    FRONT  STREET.  SAN   FRANCISCO 

TUv  Willi. Irii  Sprinp  is  Hiluatcd  ot  Kronlhal,  in  thcTaiinus  Hills,  ntsir  KraiiklortHDntht-Maine,  and.  ac?ord 
iilf  to  thc^ii:il\-iH  ma.le  in  Ik'cember  1K7H.  and  January  IflTH,  by  Profrssor  Freseniiia,  of  Wieflt)ade«.  the 
author  of  tlir  «<n  known  work  ontiuantitativeAnaly9i*,|uacd  byialljaiialyticallchcmisl*  throughout  the  wurld. 


Its  rniittlllN  lp\ 


'„'h1  make  it  the 


BEST  TABLE  WATER  IN  THE  WORLD. 


December  18,  1885 


SA2S    I'RANOTSCO    ]MERCHA2fT. 
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Cuttings     For     Sale, 

From  the  Oldest  and  Best  Accli- 
mated Stock  of  Cabernet  Vinos.  I 
offer  Cuttings  for  sale  at  a  reason- 
able price. 

WM.  PFEFFER, 

UllbNcrville,  Simla  <'lafa  to. 


VINEYARD     DEL     MONTE. 

M.    lUONKKIv.  iTopriLtor, 

Fresno Fresno  Coiiril.v,  Cal. 

Choice  CuttinjraaiKl  Roots  for  sale.  (.Jrowri  without 
irrijfo*ioD, ami  lar^'O,  healthy  ;'cowth.  Ularut— Mataio, 
Orenoche,  Carigiiane,  l.'ahcrnot,  Slalbcc,  IViiitiiriri', 
etc.,  B II ryuiidy—Fi riots,  Tmiisseau.  Port~rintoCao. 
AmariUo,  Mouriaco,  Baatiudo,  Taiiri^ra,  Moirotto. 
VVhite  —  Sauvignon  Veite,  Folio  Blaiifhe,  Sultana. 
Coriiiths.  Musuits.  liesU'.ant  — Riparia,  C'alifornica. 
Prices  very  moiieratc. 


20tli  Year.  200  Acres.! QUITO    OLIYE    farm 

ROCK'S  NURSERIES! 


I  WAS  AWARDED  THE  KdLLl  iWI  N( ; 


Premiums    and     Medals 


RESISTANT    VINES! 

Make  your  Viueyanls  Permniunt  by 
riantiiiy. 

RESISTANT  VINES 


200,000 


SEEDLINGS  and  ROOTED  VINES  of 
RIPARIA  and  CALIFORNICA 


JOHN   KOCK, 
San  Jose.  Cal. 

GRAPE  CUTTINGS 
15,000  VERDELHO, 

"Th\a  is  par  exaUi'iii'i-  the  fine,st  of  the  Mmkii;. 
varieties.  It  also  enters  into  Iht;  Sherries  <>f  S|ir»iii 
and  the  finest  Ii(|U(.ur  wiiii-s.  It  is  al8'>  foiniil  in  tin 
State  in  very  small  iois,"~  Report  of  Chu/  Kitcutu; 
Viticulttiral  Officer. 

15,000  BLACK  .BURGUNDY, 

A  valuable  grape,  gooil  hear>?r,  ripening  with  Zin- 
fantlel;  pronounceL'  by  Mr.  (.'rabb  of  Napa,  a  lart- 
variety. 

The  above  kinds  and  rguantitiea  of  fiittinj^s  t\vt'nt> 
inehes  loni;,  are  for  sale  at  $10  }ier  thousand  I>v 

THE  PACIFIC   MUTUAL   LIFE  INS.  CO. 

118  CALlFdliXIA  ST.,  S.  F. 


Hedgeside    Vineyard, 

NAPA,  CAL. 

1  OFFER  FOR  SALE  A  LIMITED  QUANTITY  OF 
the  foUowintr  rare  Urajic  Ciittini,-s,     The  varieties 
were  imported  by  myself  from  Bordeaux: 
ClHrot  SCo<-ks. 
$25  00  pjr  1000  or  ¥=1  00  j.lt  100. 
Cabernet  Sauviguon.       I      Caboruet  Frauc. 
Malbeck  de  Bordeaux,    |      Merlot. 
ClencTnl  <lni'et  .stiifks. 

Charbono .S3. 50  1  Zinfaudel..  .  $3.00 

Lenoir  [resistant]  5.00  |  Mataro 4.00 

Uciiernl  While  Wine  KtockN. 
Johanniyberg  Ries-      Franken  Itiislini:;, 

ling   $4.00     S4.UU 

Burger 3.0O    White  Biesliug  4.00 

SIIRRRV. 

ChaBseIn  de  Fov  (believed  to  be  Pedro 

Ximeuez)    ..* $5  00 

Golden  Chasselas  (ralomiiio) 4,00 

M.  Ml.  ESTEE. 


-  AT    THE 


World's      Exposition     at     New     Orleans: 

16  Premiums  on  Fruit  Trees. 

15  Premiums  on  Evergreens  and  Shrubs. 

lO  ><ilver  Medals  on  Evergreens  and  Shrubs. 

8  Premiums  on  Roses- 

2  Silver  Medals  on   Roses. 

The  Largest  and  Most  Complete  Stock 

Ever  Offered  on  the  Pacific  Coast. 

It^LNtw  Oesuriptive  Calaloicues  will  be  sent  as  follows  ; 

No.  1.     Fruits,  GrapLH,  Olives,  Etc.,  4  cents. 

No.  2.     Ornamental  Trees,  Evergreens,  Palms,  Plants,  Etc.,  4  cents. 

No.  3.     Roses  and  Clematis,  gratis. 

JOHN  ROCK,  San  Jose,  Cal. 


VINEYARDISTS    AND    ORCHARDISTS, 

WE  CALL  yOUK  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLED  IRON  PLOW  MANUFACTURED, 

Ami  llio  Iii;;;ii(eNt  l>raiij;:llf   I*I«i\in  Kvor  (noiI.     >Vill  Seoiir  in  .in.i    Hind  fil    Soil 


TJiui^:(:.i  FAK.oi.i»  R4M»rfr:i»  I  i{i:i^:n. 

JMINNIO:^    AM>  I'M  IIOI.INE. 

,    ,  CUTTINGS. 

In  lots  to  nuit.     A[.|.!\  on  Ok-  |.r.  ini-i  -  to 

M  l>t>VI<-»  <iAf>IU. 
Al  UiitMtervlllf,  Hanln  ('Inrit  i«.,  t'al. 

Or  to  A.  T.  MAi:VIN,  .510  Lulifornia  .St..  S.  F. 


CH*S.   KOHLEH. 


T.  R.  MINTURN 


No.  26  Two  Horse:    Plow. 
Capacity  7'?  BrisliiCHES. 


GALE'S    CHILLED    METAL 

Presents  itself  as  the  important  feature,  b<  iug  harder  than  any  other  plow  metal  and 
so  fine  in  fiber  that  it  will  receive  a  polish  almost  equal  to  a  mirror.  Its  fiber  does  not 
vun  parallel  with  the  surface  of  the  casting,  as  with  with  cast  iron  and  steel;  but  its  dirtc- 
tiun  is  through  the  mold-board,  thus  bringing  the  friction  of  the  soil  on  the  end  of  the 
fiber  or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hid- 
den below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  "White  Oak  timber, 
carefntly  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  secured  to 
thu  plow  by  two  bolts — one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  Gale  VhUhd  Flow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

l^  For  prices  and  other  information  address 


SAN  FRANCISCO. 


BAKER  &  HAMILTON.  [SACRAMENTO. 


Sierra  Vista 

ViNKVAlll). 

MINTURN,  -    -    -  California. 

HAVE  FOR  SALE 

Rooted  Vines    and  Cuttings. 

Carignan,  Crenache, 

Folle  Blanche, 
Mataro,  Lenoir, 

^  Prolific, 

Colombar,  And 

l><^Klralil4'  Varloljcs  .tf 

Sherry  &  Port  Grapes 
KOHLER,  West  &  Minturn 

PROPRIETORS. 

San  Frasclsco    }  ^^  t  «i'J(J  ,^fo^-ToollKnv.ST., 

AnurtRss:         I  "-^   I    San  Fran.  Ulo.  Cal. 

THE  NATOMA 

Water  &  Mining  Co., 

HAVE    FOR    SALE 

The  Following  RooUd   Vines   and  Cuttings  ; 

GAMAY  TEI^TURIEK, 
CARIGNAN,  CHARBONO, 

CRADKS  BLACK  BURGUNDY, 
MATARO,  TEINTURIEK, 

LE  FRANC'S  MALBEC, 
COLO.MBAK,  BURGER, 

CHAUCHE    NOIR, 

RIESLING  (Various.)  TROUSSEAU, 

LE  FRANC'S  CHALOSSE, 

FOLLE  blanc;he,  MALVOISIE, 

BLACK  FERRARA, 

HERBEMONT.  MEUNIER, 

Eir.,   Etc. 

Also  It  ljiiru:o,Nol04>(i4Ml  of 

FOREIGN      IMPORTED       STOCK. 


JtiTFor  Ciinivlcte  CaLiloi^'ue  an. I  Pric*.-  Li^t  applj  to 

The  Natoma  Water  &  MiDing  Co., 

NATOjf  A.  Saerniiipiilo  Co.,  <'iil. 


BEST    STAND. 


WE  HAVK  Pl'RCIIASEl)  THE 

SEWING    MACHINE    . 

Interest  of  the  Estate  of  Saiiuiul  lIiU,  C^ 

And  Have  Removoil  I'roin    lOS  I'osi  .St..   ^-^ 

TO W 

634  MARKET  STREET   634  ^ 

THE   NEW   HOME      '§ 
Sewing    Machine    Company; 
W.  W.  EGNEW,  Manager.    ! 
BEST    FEED.  I 


BEST   WOODWORK. 
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s^Ajf  rii^yifcisco  merchant. 


December  18,  1885 


OUR    NATIVE    WINE     SHIPMENTS     BY     SEA. 


I'EK  1'.  M.  S.  S.  CO'S.  STK.  SAN  JOSK,  DEC'EMBEU  15,  IBSij. 


Tt»    NEW 

YORK. 

y  MiKs 

millTKRA. 

PACRA0B8  A.ND   CO.YTKXTO. 

OALLONH 

liiO 

iridi 

1IS3 

1»»4 
117« 

47.'". 
Ml 
7S4 

24.11) 

24(1 
1!>71I 

7;lll 

7211) 

2H14 

.1i)1.1 

ill! 

J  1)2 
72S.1 

47.1 

2:ilo 

.11) 

40,11)7 

VALfB 

T  it.  Ikwloii 

K  «  F,  Ne»  York  

UreaelkCo 

Kiililerx  Kroliliiii:..  . 

S  L.letllililll  di  Co 

I.^'liiiiaii  &  Jaeobi 

Wultor,  Sehilliiii;  ji  Co 
B  llreylua  A  Co 

;t  tarrel.  \Yiiic 

iri  barrel..  Wine ) 

«  7.1 
2.12.1 

C,  III  Irluiiiilc,  Nivv  York 

2.")  liarrel*  Wine 

47.1 

Ci,  ill  triiiiik'ly,  .New  >ork 

II.  ill  ili.iiiioiiil.  New  York 

1*.  ill  iliaiiioiiil,  New  York. 

12  IMllielie.iiis  Wine   

2.1  liiirrelb  Wine 

lo  harrelH  Wine 

.1112 
212 

K  I-    N\rt  York       ...   . 

I.')  barrels  Wine 

1101 

IIIHI 

Kit* 

701 

:)!ll 

2HHI1 

14117 

K.\.  .\i>v  York 

J  IS,  Elohokeii 

i;,  iii.liiiiii.mil.  .New  Y'ork 

H  H.  New  York 

.'">  barrels  Wine 

Ill  barrels  Wine 

1.1  barrels  Wine. 

1.11)  barrels  Wine 

(!0  barrel.  Wine 

.•I.leasks  Wino 

A  Y  I'o   New  York 

Louis  Althorl,  New  York 

I.  .V  Co,  New  York 

1  barrels  Wine 

11.1 

11  1)  *  lo,  .New  York 

B  B,  New  \orii    

lO  Urrels  Wine 

.10  karfls  Wino 

ISO 
1.1110 

W  N  Burehell,  Sew  Vork 

ToUl  imioiiiit  of  Win.. . 

fiH,7;w 

AMEEICAN   SUGAR  REFINERY  COMPANY, 

MANUFACILIKKHS    OK    TIIK  

CELEBRATED    CUBE    SUGAR, 

SUPPLIES  ONLY  EXPORTEKS  AND  THE  JOBBING  TRADB 


•i'hia  Company  manafacturea  all  tUo  Grndos  ot  HAUD  AND  COFFEE  SUGARS  AND 
SIRUPS.  Special  attCDtion  given  to  the  makiug  auj  packing  ot  Loat  Sugar  for  ex- 
parUtion. 

E.  L.  C.  STEELE,  President. 

auii    t'ALIt'OKNIA    STKEET. 


TO  CCNTRAI.  AMEICIOA. 


W  J  11,  tjtiii  Josu  du  UiiaU'Miuln 

Kuguiic  do  6D.b\a 

I'rrutlft  Jc  Urioatc 

Cabrera,  Koiria  &  Co.. 

I'J  t-ascB  Hock 

tiO 

■  iio 

■10 
■10 

no 

310 

§  ;}(» 

'• 

20 
30 

no 

r  K,  L:t  I'liion 

■JJi  barrolH  Wino 

10  kc^  Wine 

Total  iUDntint  of  Wine 
Total  amount  uf  WliieiU 

ry.  «  ca«LM 

■IS 

'n»    .tlEXKO. 


I.  Ooriicx,  San  M&t.. 

r  li,  Matiz^uiilln 

1'  M  ().  .\L-.t|iiileo.... 


.\  M,  Acapuleo 

I'  1',  Sail  BloM 

II  V,  San  BLw 

r  W,  Maiatlan 

A  U  jc  Co,  S:in  Benito 


T)innia»  liell  I&:  Co. . 

W  l..oaiea 

L  K  La2)li'ctu 


J  Cundlaeli  Al  C» 

Cabrera,  Konia&Co. 


■I  casis  Wine  . . . 
1  barrel  Aiitrelica  . 

1  barrel  Wine 

I  ke;i  Sherry 

1  key  Claret 

10ku;pi  Wine 

2  casks  Wine 

1  keit  Wine 

2  kegs  Wine 


Total  amount  of  Wine.. 


47 

42 

41 

;).T 

22 

27 

i:) 

ISM 

inn 

120 

7.1 

20 

17 

:iu 

•M 

niN<'fr:i.i.ANKors  suit 

•MENTK. 

DBBTIKJITIOK. 

VK8SBL. 

RIO. 

OALLOKS 

VALl-K. 

St.  Paul 

Htcamer 

Bark 

Steamer 

Barkcntine 

211,1 

174 

!I3 

1,10 

GO 

5)0 

Sllilil 

nil 

so 

117 

BO 

.1!) 

WH  Diniond 

Havre 

Kahuliii 

clans  Sproekel* 

Brin 

Totnl  shipments  b.v  Tanaiiia  steamers. 
Total  sliipuients  bv  otber  roilteH 


40,002  uallons     S19,40S 
2.(188  2,438 


THE    OLDEST   WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


(FOVNDED    1836.) 


Shipping  and  Commission  Merchants. 


[r   0.   BOX  NO.   30.   I 


45  BEAVER  STREET,  NEW   YORK, 


Ci»rreiipoudcnce  sollrlteil  with    WinemRkers  tbroiiffhoat  the  State,  And  also  for 
all  CnliroriilA  Fruits  nnd  Oeiicral  Produce. 

We  handle  all  (rood*  as  we  recotvu  thrni,  and  it  I9  the  object  of  all  sbippL-rs  fo  flhip  only  irach  wIncB,  etc., 
itwt  willehtabHah  a  reputation.  A8  sole  agent*  lor  PIPER  HEIDSIECK  and  PIPER  SEC  CnAMPAQNE,  oar 
Irrinnrtatloni  for  tbo  la»t  three  years  were  125,000  Baskets,  or  more  than  three  timet  the  Importations  of 
•I    ther  brands  lmi>ortt>u  to  the  Pacific  Coaet 


w.  r.  cu.*MnKiir.vi\ 


G-RAPE       SEED! 


FINE,    FBESH  AND  CLEAN. 


LIFE  SCHOLARSHIPS,  $75. 


DAY  aud  EVE3flK4>  MENTIONS. 


LADIES  AIiMIT   ED    INTO    ALL  DEPARTMENTS. 

iHTNo  Viujitions.       Send  for  CireuIar.Tpi 


'  irAHI."AI,I,y  CTTRKD   by  T>r. 
ici'H  (Inal  lHnoovti^.    Tbimg- 


HUI  lUllb  tin<lH<>r|itHii-nUi  cured  .\ttiikik 
owv  iii.Mr.^.  No  Kxiwrlrnriil!  It  dof«  tbo  Wurk! 
I>Ra.  I'iBKi'E  &  Son.  70*  Hacto  Ht, ,  Sau  Kroucisco.  Cal. 


I  liavo  forRalescodof  VITIS  4'AMFOI(NI«'A. 
I'rutkl' AtfrnuMt  I'li^'lloxorn,  Mhi>.)i  I  will  sell 
iktjl  pur  pound  tor  5  poundH  or  more,  or  $1.50  per 
puuiid  for  leHH  than  5  pounds. 

vrris  c'AUi-'OKNicA  crrriNGs,  S8  per  i.uoo. 

Freijiht  to  be  iiaiij  by  i>uriba!*tre. 

C.  MOTTIER,  Middletown, 
P.O.  Box  8.  Lake  Co..  Cal. 


THE      CUPERTINO     VITIiaLTlRAL      SUCIETV 


Meets  on  the  evening  of  the  third  Thursday  of  ca.^'b 
month  at  Mr.  Montgomery's. 

J.  0.  MERITIIiJW President 

J.  D.  WILLIAMS Viec- President 

K.  C.  STILLER Secretary 

Please  address  all  comnuinicntioiis  to  U .  C .  Stillkk, 
UubBcr%'illc,  Santo  Clara  Co.,  Cal. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


.  MANL'FACTURF.US  UF  ALL  KINDS  OF- 


COOPERAGE  GOODS  ! 

Especially    invite  the  alt^^^ntion  uf  Wine  Men  to  thtir  luisurpa-sed  fn.ititits  for  euppl>ini,'  prtcVa^'ea  from  a 

6-GALLOS  KEG  TO  A  160-GALLON  PIPE  OR  PUNCHEON. 

Our  machinery  enables  us  to  execute  all  orders  with  pronij.tnesH  ;iml  eicnomy.      Price  List  on  Hi»pUcc\tion. 

OFFICE:  323  FRONT  STREET, 

WORKS BRANNAX  ST.,  Nmn    EKJHTH. 


A  QUICK  FERTILIZER 


FOR  • 


VINEYARDS, 

ORCHARDiS, 

SUGAR  riANTAaiONS, 

AM)  FARMS. 


MANUFACTURED    liY    THE  - 


California  Bone  Meal  and  Fertilizer  Company, 

OFFICE:  200  CALIFORNIA  ST., 

FACTORY BAYVIEW,  South  Sa.v  Fui.vcisco. 

CLARIFYING  &  PRESERVING  WINES. 


Tbu  un(lcrsi;;riLd  baiin;;  buiii   appointed  Sole   Au'vnty 
Stratford,  Eiiy.,  for  their  renowned 


tlu   I'iuitk'  CuLi^t   b_\    Jle&srs.  A.  i;i.'Akt  A:  t  U., 


LiaUID    ALBUMENS, 


Bcj:  to  call  the  attention  of  Wine  Growers  and  Wine  Mcnhants  to  tbo  foUowini^  articles,  the  superior  merit,  of 
which  hits  been  confirmed  bv  Silver  Medals,  the  hi-jhest  awards  given  at  the  International  Exhibition  of  Paris 
1878,  Bordeaux  188*2,  and  Amsterdam  188^:  uz; 


LIQUID  ALBUMEN   FOR  RED  WINES, 

CLARET,  BURGUNDY  and  POET. 

LIQUID  ALBUMEN   FOR  WHITE  WINES, 

HOCK,  SAUTERNES,   SHERRY    anu    MADEIRA,  also    foe    DISTILLED 
LIyUOR«  ;  whisky,   gin,  Etc.,  Etc. 

WINE   PRESERVER. 

FOR  PRESERVING  THE  BRILLIANCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOR  CORRECTING  THE  RtiUGHNESS  OF  VOUNG  WINES. 

VWINE   RESTORER, 
FOR  RESTORING  BADLY  MADE  OR  BADLY  TREATED,  HARSH 
AND  TART  WINES. 

A  trial  atx■o^^lin^,'  lodirerliona  wi.l  prove  the  ku|h  rior  ([iiality  of  tbcse  llniii)..ti.  For  sale  in  quantities  to  suit  by 

Nolp  Aki'IIIK.       :<■•  .SAt  UA.nE.\TU  ST.,  N.  F. 


Picholine  .   Olive     Cuttings. 


VERY  SUFERIOR. 


For  Sale   at  S6.00  per    IOC. 

By  C.  T.  HOPKINS, 

OLtVEWOOD,  PASADENA, 

Los  Angeles  Co.,  Cal. 


SAN  FRANCISCO  STENCIL  WORKS. 

J.  L.  GREENLEAF, 

SIA.MFALTlitEK   OF 

StexLoll  JPlctteiBy 

BRUSHES.  INKS  ANO  POTS  FOfl  SALE, 
4oa  FRONT  KT..        •  ^    .     San  Francisco,  Cal, 


December  18,  1885 


SASr   FRAifOISCO    l\rERCHANf. 
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Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  Sin  Francisco. 


Trent!)  nil  clirotiK'.  S|>ofinl  niiii  i'rHnle 

DiMeHHeM  Willi  \t'oii<l«Tl'iil 

Sli«**'e*H, 

THE  GREAT  ENGLISH   REMEDY 

Is  -A  (K-ver  failiii.'  ti  KK  for 
NKHVOI  s  1>KHIHTY,  EX- 
IIAt  HTBn    V1T.4LITY,  bKMIN- 

M.  Wkakniws,  Spekm.\t.>r- 

I  1  ^.     LOST      MA^. 

I I  4»4»  l»,  I'KdsTATORItllfliA, 
iMi'iiTKNiv,  Piiral.v&is  and 
ill   the  Urril.le  »^fft:tt8  of 

-.11  abus'',  youthful  follies 
;hh1  excesses  in  ma'urer 
\ear3.  audi  as  loss  of  Me- 
I  iuon",  Lassliude.  Nocturn- 
al Emissions.  Avcfrions  to 
Noises  in  the  Himi.  ox- 
cesw'lii  4lrliikiiis  iiiVoxIcatlUB  llqiioi-M. 
the  vital  fluid  passinj;;  unobserved  in  the  urine,  and 
other  diseases  that  lead  to  insanity  and  death . 

Dr  MliKie  WllnlSn  Kesiilftr  Phystii-iHn 
Carndiinteof  Itie  I  iiivpr-^iiy  ofPeiinsyl- 
VHlllH*  "Iio  will  a^TCL-  to  forft-il  S-'iOO  lor  a  case  of 
this  kind  the  Vital  Kestorati  v*-.  (under  his  spe- 
cial advice  and  treatment)  will  nut  cure,  or  for  any- 
thinj;  impure  or  injurious  found  in  it  l>r.  Mti»l*^ 
treats  all  Piuvatb  Diseasrs  SutcKssKi  lly  Witiioit 
Mrrci'RY.  4'oii!4ultatioii  Free.  Thorouyli  ex- 
amination and  advice,  including  analysis  ot  urine,  i^. 
Price  OF  Vital  Resforalive.  §1 .50  a  bottle  or 
four  times  the  quantity,  S5;  sent  to  any  address  upon 
receipt  of  price,  orC.  O-  D.,  secure  from  oV>Bervation, 
and  in  private  name  if  desired,  by  Dr.  A.  E.  Miii- 
tle.  II  Kearny  street,  San  Francisco,  Cal. 
Send  for  pamphlet  and  list  of  questions. 

SAMPLE  iBOTTLE    FREE. 

Will  be  sent  to  any  one  applyinj,'  by  letter  statinjr 
Byuiptoui>(,  sex  and  au'e.  Strict  Secrecy  in  re^ani  to 
all  business  tnit>snLtion8, 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM,  ^'ur-^s  all  kinds  t.f  Kid.iey 
and  Bladder  Complaints,  Gonorrlnca,  Gleet,  Leucorr 
huia,  etc.  For  sale  by  all  Drui^gists  ;  $1  a  bottle,  6 
bottles  for  $5. 

DR.  MINTirs  DANDEUpN  PILLS 

are  thtf  best  and  cheapest  DYSPEPSIA  and 
BILIOUS  '^ure  in  the  market.  For  sale  by  all 
DrUfjyists 


TULARE  COUNTY. 

Tbe     Arl(M4laii     "  Friilt     Kelt     Colony," 

111   the  4.Vlel>rat«*tl 

PAIGE    &    MORTON    TRACT, 

Two  miles  west  of  Tulare  City, 

IS  NOW  OFFERED  FOR  SALE  IN  SL'BD1VISU*NS 
of  TWENTV  ACHES  and  upwards.  Of)e-tbird 
cash,  balance  annual  instalments.  Water  rights  yo 
with  each  lot.  [..and  rich,  black  alluvial  soil,  equal  to 
garden  mold.  Heady  for  immediate  occupation  and 
plantiut'.  Also  land's  improved  with  orchards,  vine- 
yards and  alfalfa  in  the  same  tract.  Purchasers  sup- 
plied with  >oung  trees  and  vines  grown  on  the  place 
at  one  naif  ordinary  prices.  Also  choice  a'falfa  lands, 
from  ST  per  acre  upwards,  in  Artesian  IJelt 

For  maps  and  full  particulars  apply  to  PACIFIC 
COAST  L.\NU  BUREAU,  "JS  iUnt^omery  St.,  S.  F  . 
and  WALTER  TL'RNBULL,  Tulare  City,  Tulare 
county   Cal 


UNIVERSAL 

ACCIDENT 

INDEMNITY  COMPANY. 


Winery    For    Sale. 

THE 

BERMEL     WINERY, 

And  Three  Acres  of  Land, 

SITUATED  CORNER    WEST    AND    GRANT  STS.. 
UealdHbnrsr,  Sonoma  Co.,  Cal. 

On  Line  of  S.  F.  &  N.   P.  R.  R. 


Cellar  under  ifround— capacity  40,000  gallons- 
capable  ot  being  enlart'ed  to  any  capacity  at  small 
cost.  Outfit  complete  to  carry  on  the  business. 
Dwelling  and  outhouse?  in  euod  repair.  Location 
most  desirable  in  the  Statp. 

For  further  particulars  apply  at  the  office  of  the 
S.  F.  Merchant,  or  to 

CEO.   M.  THOMPSON,  Agent, 
Healdsbug.  Cal. 


THE    OXLY 

Purely  Accident  Insurance  Co. 

ORGANIZED  IN  TilE  UNITED  STATES  FOR 
the  purpose  of  insuring  a^^ainst  accidents  of  all 
kinds  causing  loss  ot  life  or  personal  injury,  and 
whose  fund!)  arc 

ENTIRELY   DEVOTED 

To  the  benefit  ot    ACCIDENT  POLICY-HOLDERS, 

Tbe  Rat«s  rharsrotl  by  tliln  Conipauy 

nro 

CONSIDERABLY    LOWER 

Than  those  of  other  companies,  being  only  $4  and 
upwards,  Yearly,  for  each  $1000,  with  $5  weekly 
indemoity,  for  all  ayes  between  18  and  60,  and 
DO  m«dical  examination  required.    THE 

UNIVERSAL  ACCIDENT  INDEMNITY  CO. 

Particulary  desires  to  impress  this  important  fact  upon 
the  public,  namely,  that  it  is 

THE    ONLY 

Company  in  the  World 

—  THAT  HAS  POrlLARlZED  — 

Accident  -  Insurance 

-BY  BRINOINO   IT — 

Within  the  Reach  of  Everybody 

Though  reducing  the  r.ites  to  as  low  a  point  as  possi- 
ble, consistent  with  the  risks  assumed:  basing  its  cal- 
culations upon  actual  statistics  of  accidents. 

This  great  and  beinficcnt  idea  put  into  practical 
shape,  coml.incd  with  the  Otiier  New  nufi  <»r. 
iKliial  Features  already  mentioned,  comprises 
the  ground  on  which  it  bases  ita  claims  to  the  good- 
will and  patronage  of  tht  public. 

Office,  423  California  Street. 


FRAUD. 


The  public  are  cautioned 
against  being  imposed  upon 
by  base  imitations  of  the  fol- 
lowing, viz  : 

E.  &  J.  Burke's  English  Ale. 

John  Joule  &  Son's  Stone  Ale. 
E.  &  J.  Bnrke's  Dublin  Porter. 

Crosse  &  Blackwell's  London  Pickles. 
.J.  k  J.  Colman's  London  Mustard. 

Voechting,  Shape  &  Co.  Sehlitz  Beer. 
Day  &  Martin's  English  Blacking. 

Sun  Blend  Fresh  Toast  Tea. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

<«r.   Keale  A-  llitnnnl  SI**..  ?*.  W\ 
W.  II   TAVLnK,  l'i..(  .luSKPH  SlunRK.  Supt. 

BTTILDERS  OF  STEAM  MACHINERY 

St9amboat,  Steamship,  Land  Engines 

and  BOILER?,  fligh  Pressure  or  Compound. 

.STEAM  VESSELS  of  all  kinils  built  conipIet«,   with 

Hulls  ot  \Vo«^id,  Iron  or  ('oiiM«"''t«- 
STEAM  BOILKKS.     I'aiti-ular  ;ittention  tjiven  to  the 

quality  of  the  material  and  UorKUian^hip,  and  none 

hut  first-c!a-s  iv.irk  prmlueed. 
sroAK MILLS  .\M)SI  i;.\K  MAKINO  MACHISEKY 

made    after   the   moil    auprov.d    plans.      Also,   all 

Boiler  Iron  Work  connectetl  iherewith. 
PCMPS.     Dir.et  Actin,'  Pumps,  tor  irri;,'ation  or  Citj 

Water  Works  purposes,  huilt  with  the  ccl.bratid 
Dayy  Valve  Slotiun,  superior  to  any  other  "'uinp. 

MOULTON    &     CO., 

KEAL  ESTATE, 

IMONEY   AND   INSURANCE  BROKERS, 

HEALD'^Ul'ltG,   SUMiMA  CO,  CAL. 

A  large  quantity  ot  the  FINEST  GRAPE  LANOS 
in  the  County  are  now  in  the  hands  of  this  Company 
for  sale. 

A  list  of  Ttussian  River  bottom  lands  and  red 
trravely  hill  lands  Sl'ECIALLY  ADAPTED  TO  VITl- 
CrLTlRE,  will  be  forwarded  on  application. 

Buyers  should  \ifcit  Healdsburii  before  S'ttlinj,'  else- 
where . 

Office  n    ibe  Sotoyome  lIol«I. 

HealtlMbarK-. 

For  further  particulars  apply  at  the  office  of  the 
S.  F.  SlKBCnAST,  :i-2:i  Front  street,  San  Francisco. 


CALIFORNIA     VINEYARDS. 


K 


Krun  Station,  SL  Helena,  K>paCo.,ral. 
Producer  of  fine  Win*«  aud  Braudies. 


C.  UEINBEItGEU,  Manufacturer  o(  Wioes,  near 

,     St.  Helena. 


H 


W  CKAnit,  Wine  Cellar  and  Distiller}-,  Oakville, 

a     Napa  County. 


Mo  C  N  T  A  I  N 

VERBA  BUENA  VINEYARD, 

1*AII.  <>.  UrU.XN.  Prop. 

SiriATED  SEVEN  MILES  EAST  nF  SAN  JOSE, 
Cal.  One  thousand  leet  abo\e  the  level.  Fi- e 
clareta  and  white  wines,  by  the  ( age  or  bulk.  Kor 
sale,  50O,0UO  of  the  finest  wine  ^rape  cutting.  Post 
Office  address.  Sin  .loPe,  Cat. 


The  undersigned  are  authorized  to 
institute  legal  proceedings  for  in- 
I  fringement  on  above  trade  marks. 

Richards,  Harrison  &  Sherwood 

AGENTS. 


e.<tai;i.imikii  in  iwai. 
ALL    WINE    MAKERS 

Sl.nn'.i  .Irillk   U..- 

PURE      BELMONT 

-  MAMi-  M.\[1K  - 

SOUR   MASH    WHISKY. 

Supplied  in  Irits  to  suit  bj 

JAMES  CIBB,  617  Merchant  St. 


WORTH'S     IMPROVED 

PATENT 

Combined    Toggle    Lever 

AND 

SCREW     PRESS. 

I  desire  to  call  the 
attention  of  wine  and 
Cider  makers  to  my 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower is  tost  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  ot  the  screw. 
The  last  turn  ot  the 
screw  moves  the  fol- 
lower one-sixteenth 
of  an  inch.  Tbe  fol- 
lower has  an  up  and 
down  movement  ot 
__        __  26j  inches,  with  the 

double  platform  run  on  a  railroad  track.  You  can 
have  two  curbs,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doin;r  doable  the 
amount  of  work  of  any  other  press  in  the  market.  1 
also  manufacture  Horse  Powers  for  all  purposes,  En- 
silasie  Cutters,  Plum  Fitters  Worth's  System  ot  Heat- 
ing r>airies  by  hot  waUr  circulation.  a^TSend  for 
circular.     W'.   H.   WORTH,  Petaluma  Foundry 

>\nd  MachinT  Works.  Petaluma,  Sonoma 
County,  Cal. 

Testimonials  from  1.  DeTurk.  Santa  Ros)»;  J.  B.  J. 
Portal,  San  Jose;  Elv  T.  Sheppard,  Oleu  Ellen;  Kate 
F.  Warficld,  tJlen  Ellen;  J.  H.  l>rummnnd,  Olen 
Ellen;  Joseph  Walker.  Windsor;  John  Harkelman 
Fulton;  Wni,  Pfeff^^r,  (JubserviHe  can  heha<l  hr  apply 
in^  for  printed  cirvulan. 


FROST  &  GILMAN, 

REAL   ESTATE    BROKERS, 

OFFICE     5*29J^      FOUKTH       STKEET, 
Sniita  KoHa.  Cal. 


Farms  and  Stock  Ranches  tor  sale  and  to  exchange 
for  city  property.  VINEYARD  LANDS  A  SPE- 
CIALTY. A  list  of  properties  particularly  adapted 
to  Grape  Culture  forwarded  on  application,  and  on 
fileat  the  office  ot  the  S.  F.  Mbrcuaxt,  323  Front 
street,  San  Francisco. 

FRESNO    LAND    OFFICE. 

Choice  Farming,  Fruit  and 

Improved  or  Unimproved. 

With  or  nillioiil   Mat  or  Tor  Irrigaliou. 

FOR    SALE, 

IN   SMALL  OR   LARGE   TRACTS, 

TeniiH    Ka*i.v. 

For  maps,  circulare,  etc. .  l-^11  un  or  a.hlrc^s 

W.  p.  HABER,  Manager, 

Or  Frpsiio,  Mil, 

PACIFIC  COAST  LAND  BUKEAU, 

'2'2  Montgnuicry  St.,  S.  F, 


ESBERC,    BACHMAN&CO. 

IMPOBTEBS  OF 

Ibewing,  SmoKi.is  «  Lraf  Tobarro. 

HAVANA  CIGARS  ASD  LEAF. 

225,  227  &  229  CaUfomia  St.    and  122,    124 

&  126  Battery  Street. 

SAN   FBAKCISCO. 
And  .\"os.  7  k  3  NORTH   I'KllNT  ST.     PORTLAND. 


THE    COCOA    CKOl'    IS    SHOKT  ! 
Look  4>ill  for  A.llllleriillouH. 

BY     ISl.Ni; 

WALTER   BAKER   &  COS 
CHOCOLATE. 

You  will    be  Sure    of  Securing 
the  Best. 

Wm.  T.  Goleman  &  Co., 

SOLE  AGENTS 


GREGORY'S 

SPRAYING-    PUMP. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

[nii>orter3  and  Dealers  in 

OORKS,    BREWEHS'    AND     BOTTLEES'     SUPPLIES, 

SOD\  WATER   AND   WINE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 

313  SA<'RA.MI-:.''iT«  ST.  .«ari  Francisco. 


OR.  A.  FONTAINE'S  PREPARATION 

WILL  liEVKLiir  A  liEACTI 
FUL  FOKM  111  sixty  day^    th« 
effect  of  wlucli  Is  i-vrnianeiit  :in.l 
plaitilT   discomlMe   in    ten  daya. 
Wlicie  a  ^KTicct  hual  is  alnadf 
possesaed.    it    will   preserve  tbe 
aaiiK-  Ann.  and  i>trfect  In  sLape. 
This  is  a  carefully  prepared   pre- 
•rrifitioQ  of    ail    iriinciit    Fn'ucb 
y'i''.    titivsitian  and  scicnilM.aod  is  free 
x3\    ffiiin  leati  and  all  injurious  ingre- 
•-^/^     .      \3;    .llentsaod  will  ool  injure  llif  most 
•-Sf     V^iS    -lelicate  ^kin.    A  fairlrlal  willnot 
jSi^t-^*/'     oiilvo-.dvitite  yoa  of  Its  efficacy, 
i-liilt  Tour  sincere  thanks  and  enthusiastic  praise. 
Il..d  ^-lure  frotii  (ihsfrvation  or,  recniit  uf  price.  •1.00. 
Sealed  cirtular.  4  cla.     Sf>ld  I'V  l)n:fgl*ts.     Addrcsa, 
MADAMS  FONTAlMi,  1»  Km!  14U  U«  H.  T- 


Thc  ahove  represents  the  Vnrap  which  has  been 
a<lopt<-d  by  the  State  Horticultural  Society.  It  is  of 
L'ALif'RNH  nianufaiturc  and  cntirelj  diffcrvnt  tnfrrn- 
n//;/ frvUi  ali>;lit  Eastern  Pump  which  resemhlot  it 
very  closely  rrtertuiUy,  The  CKEGOKV  Pump  is  the 
onlj  one  which  will  8taiid  thu  corrosive  action  of  the 
alkalies  in  the  variou*  in^eolicidv  mixtures. 
M.  F.  CiREVORV  A-  CO., 
2  A  4  California  Kl.,  San  Francisco.  Cni 


A.ISTCS.I.XII.  SB 

1. 3.  isfiSQ.    ^^y 

Tb«  lodastrioni  otvtr  Sisk. 

GUT  E.  GBOSSE,  Broker  in  Rral  Estate 

B&ncbes,  Eeflldenco.  Businegs  and  Manuf»ctar^ 

ing  Property  Bought  and  Sold  on  Commission. 

Ana  PvblUherot  "Sonoma  Conntr  L«DilB«glaUr  &ad 

SksU  Botk  Bo»l&M*  DUvttarj.' 

Santa  Bosa,  Cal. 


Office.  No.  312  B  Si 
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SAIT   FRANCISCO    MERCHAIfT. 


December  18,  1885 


CALIFORNIA  SUGAR    REFINERY. 

West  View  of  the  New  Refinery  Building. 


-MANUFACTUliES  THETOJjLOWIKG  GRADES  OF- 


SUGAR    AND    SYRUF: 


(A)   I'eut,  CUliE  HUCiAU  in  biiiiL.ls  iiiul  Imgs 

^A)  CRUSHED  SUGAR 

Extrii  POWDERED  SUGAR  iu  bnrrelh 

Fine  CRUSHED  SUGAR  in  Imircii' 

Dry  GRANULiATED  SUGAR  iu  Imrrels 

Extra  GRANULATED  SUGAR  in  bands 


,0*N'4 


<r> 


-  For  iill  kinds 


GOLDEN  C  iu  barrels 
EXTRA  C  iu  barruls 
HALF  BARREL,  Ji  cut  more 
BOXES,  y,  ciut  more 

{UP  in  haru'lH. 
0.       in  half  barrels. 
Do.     iu  0  guUou  kegs 
Do.       in  tius,  1  gallon  each 


^•^f  r*'?^"*'***'***'®  *'3''^°'"'^  Suear  Refinetv  are  guaranteed  absolutely  pure  and  free  from  all  Chemicals  and 
Adulterations. 


December  18,  1885 


SAN    ERANCISCO    ]\IEKOHiU^^T. 
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Wla«  MnkluK'  nnd  €onsnin|»Uon. 


[Dr.  Bernard  of  Livermorc] 
"  I  claim  that  the  wine  growers  can  make 
better  wine  than  the  wineries.  When  n 
man  sells  his  grapes,  he  delivers  tons.  All 
goes  in  together.  If  he  picks  for  himself, 
he  sorts.  I  could  now  pick  a  ton  of  ripe 
grapes  in  my  vineyard.  The  bunches  are 
large,  evenly  ripe,  and  covered  with  a 
beautiful  bloom.  What  splendid  wine  thoy 
would  make  !  But  to  sell,  I  can't  afl'ord  to 
pick  but  once,  and  must  wait  ten  days. 
Then  all  go,  over-ripe  and  green,  all  toge- 
ther. Thai's  the  reason,  why  small  cellars 
make  the  best  wine.  Prof.  Hilgard  says 
wine  making  is  a  science.  No  such  thing. 
In  France  and  Germany,  the  owner  of  half 
an  acre  of  grapes  makes  his  own  wine. 
Men  make  wine  worth  two  dollars  or 
four  dollars  a  bottle,  who  cannot  read 
or  write.  The  secret  of  wine  making 
is  good  frnit,  with  good  fermentation  and 
good  care.  It  can't  spoil.  It's  all  in  the 
fermentation,  and  ferm.'utation  is  a  matter 
of  good  frnit.     Poor  fruit,  poor  wine. 

It  is  strange  what  changes  time  makes  in 
the  tastes  of  a  nation.  I  remember  that 
thirty  years  ago,  in  New  York  State  500 
gflUoDS  of  brandy  were  drank  to  one  of 
whisky.  To-day,  I  will  venture  that  the 
consumption  is  1,000  gallons  of  whisky,  to 
one  of  brandy.  It  was  about  then  that  the 
first  larger  beer  was  made  in  this  country. 
Germans  began  to  use  it.  Americans  com- 
plained it  made  them  sick.  They  got  over 
it,  though,  and  I  believe  that  now,  as  much 
beer  is  drauk  by  Americans,  as  by  foreign- 
ers. Notice  the  evolution.  First,  whisky 
supplants  brandy  ;  next  beer  nearly  sup- 
plants them  both;  and  finally,  wine  will 
take  the  places  of  all  three,  as  the  great 
drink  of  this  Nation.  People  complain 
now  that  wine  is  too  sour;  they  need  sugar 
in  it.  But  give  them  a  good  wine,  possess- 
ing that  acid  flavor  which  they  admire  so 
much  in  the  apple,  and  they  will  drink  it, 
and  never  ask  for  sugar. 


Callfornln    At    Nrw    llrleans. 


Speaking  of  the  magnificent  display  of 
the  Southern  Pacific  Company,  the  New 
Orleans  Daily  Stales  says  :  "The  weeks  of 
hard  work  that  Commissioner  C.  B.  Turrill 
bos  devoted  to  the  arrangement  of  his  ex- 
hibit have  commenced  to  bear  fruit.  A 
glance  at  the  vast  space  occupied,  now 
something  like  34,000  square  feet,  will  at 
once  show  how  much  care  and  judgment 
have  been  exercised.  It  is  one  thing  to 
have  a  rich  display  of  the  wealth  of  a  State 
and  it  is  another  thing  to  so  dispose  of 
each  individual  class  of  exhibits  that  the 
whole  harmonizes,  that  the  eye  may  wan- 
der over  the  tout  ensemble  unoffended  by  er- 
rors in  taste,  by  overcrowding  or  by  want 
of  system.  In  these  important  respects  the 
success  attained  in  California's  display  is 
very  striking. 


9.  K.  KKOWLBS,  HiHuaB. 


EDWIN  L.  OBITFITH,  BmctwtAm- 


ARCTIC  OIL  "WORKS. 

MANUFACTUEEKS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

OfFlCE  — ait  OALIFOUmiA  NTB  EKT.  8.  F..    Vml. 


NO    MORE    DISEASE,  BUT    PLENTY    OF 


EGGS! 


^sa 


EGGS! 


wiii':n  i»i.\«i 


WELLINGTON'S     IMPROVED     EGG     FOOD 

FOR  POULTRY. 

It  is  the  onW  j>ri.paration  in  iho  worUI  th^it  will  posilivth  ciro  and  previiit  fvt.-r.v  diKcasc  of  Poullr>  an.l 
MAKE  HENS'LAY  AT  ALL  SEASONS  OK  THE  YEAR.  Every  person  kecpiiip  /Ifitjt.  GWw,  Dtu-kx,  T<" 
kfijti,  Chickeng  or  titrd^  should  use  thU  Eyy  Food.  Ask  your  Grocer.  Seedsman  or  DruyKiBt  lor  iL  Any  ""' 
haVinj:  it  should  \vrit<.'  for  trade  terms  an.l  supply  themselves. 

I -lb.  Boxes,  35c.    3-1  b.  Boxes,  $1-     lO-lb.  Boxes,  $2.50.     25-1  b.  Boxes   $5 

B.  F.  WELLINQTON,  Manufacturer. 

^unno     Also  Importer  and  IValer  in  ALFAT.FA,  EVERGREKN  MlLI.Er.  GRASS,  CLOVKK,     QriliT\Q 
gTjIiiJO  FRUIT,  VEGETABLE  and  every  variety  of  Seeds.  OrjEjLIO 

425  WASHINGTON  ST.  San  Francisco,  Cal. 


''COMETl 


TEA' 


For  sale  to  the  city  and  country  trade  in 
lots  to  suit. 


MACONDRAY  &  CO. 


I 


204  and  206  Sausome  St 


APEX     HARROW! 


THE    BEST        I 
TILLAGE    TOOL.  I 


INDESTRUCTABLE. 


THE    BEST 
FOR 


The  San  Luia  Obispo  Weekly  Mirror 
records  88  empty  beer  kegs  in  front  of 
Baloons  in  one  day,  and  that  the  proprietor 
of  one  saloon  was  making  out  an  order  for 
300  gallons  of  beer.  There  was  no  record 
of  an  empty,  or  even  a  full  wine  keg. 


Hall's  Standard  Safes, 

ball's  safe  k  LOCK  CO.,  MANF'S 
211  A  213  Cnllforiilit  St.       San  Frannsro,  Cal. 

The  larcc3t  stock  of  Fire  and  Burjjlar  Proof  Safes. 

Vault   Doors.  Time    LockB,  &j..   &c.,  on   the  Co-ost. 

Safes  (told  on  caay  inBt.ih))ei)ts,  taken  in  exchangee,  re 

paired,  ttc. ,  &o.     Communicate  with  us  before  huyintf. 

C.  B.  PAKCELLS,  Manaorr. 


The  Contest  Settled. 


VINEYARDS    AND    ORCHARDS. 

This  one  mljusta  vertically  and  horizontallT.  It  i-utjs,  lifts, 
iimves  and  le\  cIs.  It  is  very  stroni:— steel  Rla-lcs  and  Iroi' 
Frame  It  is  esputially  a«lapted  to  inverted  sod  ami  har.' 
clay,  where  other  IlarrowH  iitteily  fail.  It  works  m 
li:;ht  soil,  cute  over  anil  pulverizes  the  entire  surface,  mak 
im;  a  perfect  seed  bed.  A  small  hlude,  not  shown  in  rut. 
•'finishes  the  strip  in  the  middle." 

IT  SAVES  THE  USE  OF  A  PLOW 

in  any  li^jht  sandy  or  soft  soil,  and  in  all  second  plowintr 
Works  well  on  sod  and  on  stubble.  The  Gnnt;  Bars,  whieb 
I'^irry  the  blades,  are  hinijeii  by  the  Univereal  Joint  so  as  t" 
conform  to  uneven  surfaces  and  to  rough  ground. 

They  \Te  firmly  locki-d;  are  quickly  and  ea-ily  adjnsti-il 
to  cut  at  more  nr  less  anijlo  as  desired ;  and  for  <'o v^Ti  nx 
Heed  or  M»niirf  i  .  ji --;!_•  'tver  will  put  it  under  more  effectually  than  several  limes  with  onlinnrj 
harrows.  When  ground  is  ■iUtticiently  mellow.  an<l  snioothim:  i-^  tiesirei).  the  luver  may  be  dropped  forw.inl'. 
Mul  it  ia  immediatelv  tiansfomied  into  a  NinoulliiilS  Harrow  nii4l  Leveler.  Rv  removiiiK  oti 
blade  from  each  end  of  bntht.'anL.'S  it  makes  a  Corn  Cultivator.        Price,  8l*».         Address: 

TRUMAN,  ISHAM  &  HOOKER,  421  & 427  Market  St.,  S.  F. 

HARTLEY  SINCLETREE.-A  safesuarQ  agtu,>st 
barking  young  trees  while  plowing  through  orcliards  or  vine- 
yards.    Ni)f;irmer  can  do  without  them.     The  cast  is  triflini?         ADDRESS  : 


Truman,   Isham  &  Hooker. 


J21  &   1-J7  MaHKET  ST.. 


Ho  fhsBgp  of  Harnegg  nefpsnary, 
Sent  by  Express  C<  O-  D> 


..^  Siiiiiklrcc,      -      -      $1.50 
For  two  horses  complete  ^„„  FranclHCO. 

with  doubleuee,     •    -    4XM 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 


New  Orleans  Exposition 


ANTISELL  PIANOS 


SAN    FRANCISCO,   CAL. 


IT  WILL  ISTEUKSTTHEMUSICAL  I'lBLlOANU 
persons  intere&ted  in  the  purohane  of  Pianos  to 
read  the  following  Jury's  awani  and  coni^ratulationot 
the  Vnited  States  CoauiiieBioiiew  at  the  New  Or- 
leans  Exposition  to  the  T.  U.  Aottsell  Piano  Company 
of  San  Francisco,  Cal: 
The  'World's  Indi'strial  asd  Cotton  Cbstkn-     \ 

NiAL.  Ex^'^J^ITHl^.  > 

New  (IULFAN8,  Ma)  2t».  1885.  ) 
MESSRS.  T,  M.  ANTISELL  I'L^NO  C**.— fiRSTLF- 
MEx:  At  the  closin;;  of  the  World's  Indnptrial  and 
Cotton  Centennial  Exposition,  allow  us  to  coiiyratul- 
ate  you  on  your  succesa  in  being  awarded  the  hig'hcst 
award  of  merit  for  jour  Pianos  over  all  Anu-rii^n  and 
foreign  exhibitors  and  coniuctitors.  Thut  a  California 
manufacturer  should  win  the  first  prize  for  the  Rest 
Piano  ill  the  World  we  consider  well  worthy  of  men- 
tion by  United  States  Commissioners  of  this  Exposi- 
tion. 

Frank    Bacon.    Prest,    Bd.  V.  S.   Com.,  Kanf^as. 
Georye  L.  Shroup.  "  "      Idaho. 

Robt.  W.  Furnas,  '*  "      Nebnuska. 

John  C.  Keffcr  (actinc).  "  "      ()hio, 

K.  E,   Flemming,  I'uited  Stales  Com'r,  IMkota. 


John  S.  Harris, 

Montatra. 

K,  W    Allen, 

"        Ore>ron. 

F.  .M.  Murphy. 

"        Arizona. 

F.  W.  Noble, 

"       Michi^'an, 

W.  H.  Sebriny. 

"      -Flotida. 

P.  M.  Wdson, 

"      'N.  Carolina 

J.  C.  Trudian, 

New  York. 

F.  Spencer  Pratt,              " 

"      Alabama. 

E.  J.  Koche, 

S.  C&rol'"* 

r     L.Barrow, 

"         Louisiana 

Henrv  Merrell, 

"        Wyoming. 
New  MeSco 

1".  Lanjrhammer,              " 

IHE  WORLDS  INDISTBIAL  ANB  COTTON  CEN- 
TENNIAL EXPOSITRIN,  NEW  ORLEANS. 


Jl'KY    REPORT 

Aj>i>liis»tion  No SpeciRl. 

Group Claas 

COMPKTITIOS. 

The  uiirlersitniol  jorors  ill  the  above  cotifelctl  class 
liftvin.r  carefully  examine.!  the  exhibit  lua-le  hv  the 
ANTISELL  PIANO  COMPANY  OF  SAN  KKANCISCO, 
CAL.,  ami  ftll  competing  exhibits,  conuur  in  ret.t--oro- 
mendiiig  the  aivanl  ol  a  F1RST-CLAS.S  MEDAL  ASD 
IIIPLoSlA,  THE  HIGHEST  AWARD  OF  MERIT  FOR 
PIANO  EXHIHIT  FOR  STKENOTH,  DI'RABILITY. 
EM'ELLENCEUF  TONE.  AND  FOR  THE  SLTER- 
loK  ijl'ALITV  OF  LIMBER  ISED  IN  THE  CON- 
STRICTION. 

Dated  this  27th  dav  of  May,  1885. 


JAS.  C.  TRCMAN.  ) 
FRANK  BACON.  > 
GEO.  1-SIIRUCP.  ) 


Juroi?. 


H 


It  will  be  observed  that  the  President  of  the  I'nilod 
States  Boanl  of  Commissioners,  Governor  Bouod  of 
Kansas,  was  also  a  member  of  the  jury  that  ^ve  the 
\iitiscll  piano  award;  also  Cotonel  "Truman  of  New 
York  and  Colonel  Shroup  of  Idaho.  The.-ie  t:entlemcn 
not  only  sit;ned  our  jury  report,  but  also  the  speeial 
mention.  We  thus  ti^L'  |>ositive  proof  of  our  \ictory. 
Four  other  awards  are  claimctl  by  piano  manufactur- 
ers, but  we  have  never  seen  any  evidem-e  of  their  pre- 
miums, not  even  to  the  value  of  a  leather  medal  — 
"imply  their  own  assertion.  False  tele^ramH  and  pub- 
lications from  New  York  won't  humbuj.'  Californlans. 
It  won't  do  to  say  that  tlie  Aittisell  pianos  were  not 
■  iitend  for  exh'iMlion  or  comjM-tition.  No  piano 
.oTilil  he  L'ot  into  the  exhibition  unless  retrularly  en- 
tere*i.  New  i ork  manufacturers  are  trjing  to  break 
down  our  awanls,  ai  they  don't  like  to  see  San  Fmn- 
L-iM-o  L-nrrv  off  the  limiors.  ' 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  S.  F. 


80 


SA2f    rRANOISOO    MERCHAJfT. 


December  18.  188fi 


O  ZO*  O  Xj  XT  K«  XT 


WM.  G.  IRWIN  &  CO. 


sl'c.Al;  i-Arriii;s  anmi 


COMMISSION  AGENTS 

lllllKlllllll.     11.     I. 


—  AURKTa   rofL- 

H  \KALAl'  1'l.ANTATIOS Hawaii 

NAALEIU'   PLANTATION Hiinali 

mix  I  AIM!  ILAXTATION Hawaii 

HU.KA  PLANTATION  Hawaii 

STAK  MILLS Hawaii 

H  AWA 11  AN  COML  i  SfO  AB  CO Mam 

UAKEE  PLANTATION- Maui 

WAIIIKE  PLANTATION Maui 

MAKKK  SI-OAK  CO Kauai 

KKALIA  PLANTATION Kauai 

AKenln  for  the 

OCEANIC      STEAMSHIP     COMPANY. 


CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 


lloBioliiln. 


HHwailnii  lNluiifl!«. 


-A0BST3   VOH- 


IHE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO., 
THE  PAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


OBO.  W.  UACfARLANK. 


11.   R.  .MAfl'Ani.A.NK. 


G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION    MERCHANTS, 
SUGAR    FACTORS. 

PIUE-PROliF     IlLll.BlNO,  52    Ql'EEN    STREET, 
llouolnlii,  H.  I. 

—  AUKSTS  FOR — 

THE  WAIKAPr  PLANTATION Maul 

THE  SPKNOEK  SI'UAR  PLANTAI'ION Hawaii 

THE  IIELIA  SIOAR  PLANTATION Oaliu 

THE  HIKI.n  sr(:*K  CO Maui 

HI  EI,(t  SI  CAR  MILL Maul 

PI  rl.ciA  KllKEP  RANCH  CO Hawaii 

NURLEES.W.M-S.iN  S  CO.,    1 p, 

Sutar  .MactiiiK-rv.  I  * 

JOHN   EOWLER  ,V  ros  STEAM  PLOW   ^  ,       , 

and  Piirtal.k- Tramway  Works.  I "^ 

OLA.SaOW  AND  HONOLULU  LINE  OF  PACKETS. 


O  HT  O  Xa  TJ  Hj  XT 


JOSEPH  E.WISEMAN, 

I',  o.  itux  :tin.  1IONOL.IXI',  II.  I. 

TIIK     LKAIllSO 

GENERAL    BUSINESS    aGENT 

Or   THE   LSI. ANUS 

MANAGER 

ROYAL     OPERA       HOUSE. 

Sut»<  riur  iti  a|>)KiiiittiifiitM  to  unv  Th.'utur  hetween 
Saii  KraiKi»i-o  fttiil  ».'hk«tfo      Scul'ri^'  cupucily  800. 

S^'CiviivTa]  iiiforiiintion  ^ivc-ri  nn  all  niutti^rs  pi>r- 
l.tiiiiiit;  Ui  ttiL-  Isliuiils.  IxtaiiO  vlewH,  plmtoK,  c-i)rio» 
[iiiil  i-iirio<>itifH  tcirH'untcHl  to  al<  part»  of  t)ie  world. 


I-.   Mini   ClNo.  J.   K.  (-UIIKIKA. 

p.  MARISCANO  &  CO. 

General  Commission  and  Shipping  Merohants. 

4ltt.  421  A-  43:t  MllHlllllKloii  St..  H.   F. 

Ol»|i08ite  tlu'  I'oBtOHire.  P.  O.  Box  ITtH). 

Wholfsiilc  Uoalcrij  aiiJ  importers  ot  al)  kimU  of 
Kiiiciffii  aihi  UoTHOslic  Fruit!!,  Bananas,  Lim«H,  Pine 
.\[i|>li.^,  Sicily  Ij^iiioiih,  Tamarinds,  Taiiiti  Oranircs, 
('•II  .immts.  Nuts  of  all  kindu,  Dates  and  Kij.'S. 

Dt-alei'H  in  all  kinds  of  salt. 


P.     &     B.    PAINT! 


FIRE  PROOF  ! 

WATKK  rUOOK! 

ACID       AND 

ALKALI-PROOF! 
Away  ahead  of  aiiytliinj,'  in  market  for  painting 
Hoofa  of  all  kinds.  If  your  Roof  is  Leakiny,  you 
can  easily  mend  it  yourself  with  P.  &  B.  PAINT  and 
a  pifcu  of  flotli  or  even  paper. 
l>ii/'OAT  VOIR  TARPAULINS  WITH  OUR  CLOTH 
CO.\1POUND.  No  mote  Wet  Feet— Try  our  L«;atli«r 
Compound.     Rubbers  unnecessary. 


PARAFFINE     PAINT     CO., 

No.  .110  Oallloriiin  Street, 

San  Francisco,  Cal. 


MUDDY  WATER  AND 

CLOUDY 

WINES  AND  SPIRITS 

.Hndo     liiNlniilly     Britflit     wilb     UronI 
ICnpldlly    by  l^Nlnir 

HUTCHINGS'  FILTER 


WILL  W.   HAL)', 
President. 

E.  O.  HALL  &  SON, 

il.iintti'ii.) 

HARDWARE  MERCHANTS 

luivK>rti;r>«  and  DL-alurs  in 

CMIfnrnIn    l<4>nther,    PnlntH   nii<l    <kll*4. 

C'OOkliiir  Ntove*.  Rhiicon.   PIown, 

And  every   dL-Hcription  nf   7'ooIh   ami    IInildt.'ra'  Hard- 
ware, Nails,  Cant  Steel,  et^:. 

CORNER  FORT  AND  KING  STHEKTS, 

Honolnlii.  Ilntvniinii   IhIiiikIm. 


THE   HAWAIIAN    HOTEL 

HONOriH.IU  II.  1 

Hu  been  entirely  rL-nn\  ated  and  extended,  and  i^i 
oondueted  tor  the  i-omfort  and  eonvunicnce  of  toiir- 
•U.  The  Hoteiisdeli);litliill>  Hitnated,and  IbeCuittine 
it  equAl  to  that  of  the  li-odin^'  Mt-tropolltau  Hotels  of 
the  United  StBte0. 

W.    QUAUAH.  Mahaukr 


l*artlciilnr«i  nnil   Clrenlars  on   Ap|ill* 
rntl(»ii  li» 

CEO.  J.  HUTCHINCS, 

IIS  N.   llOH'Altn  MT.,  IIALTI.MDIIE,   Mn 

W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufacturers  ot 

BRASS      WINE       PUMPS. 

WINE    COCKS. 
All  UlmU  ol  FltllnK* 

—  TOK     - 

Wineries,  Distilleries- 

BREWERIES. 


►.  0O»«I»-A.N"'Sr. 


QUICK   TIME   AND   CHEAP  FARES 

To  Bastorn  and  European  Cities 

\iatlic  Ureal  Trunn-tvntinvntal  All-Iluil  ltout«8. 

—  OK  Tilt  — 

SOUTHERN  TACllIC 

(pArllir     SVMKM  ) 

Uaiiy  Express  ond  EudKrant  Trains  make  prompt  con- 
oeetloDBwith  thiisevoral  Railway  Lirie^in  the  East, 

COSNRCTINO    AT 

NEW  YORK  AND  NEW  ORLEASS 

»itl.  til..  Hcicnil  Mc:.iiicr  l.iii.^  1.. 

ALL     EUROPEAN      PORTS. 

PULLMAN   PALAcTIlEEPINC    CARS 

attached  to  Overland  HxpreHs  'I'niins. 

rHIRI>  .  4'I«AN!li      S  r  F,  F.  P  I  Sr  V    I'AKM 

are  run  daily  with  Overland  Eniit^rant  Trains. 
No  additional  ebarge  for  Itertlis  in  Tliird-class   Cars. 

X^  Tickets  sold,  SI uc piny- car  Berths  secured,  and 
other  infcrniation  t^ivon  upon  application  at  tlie  Com- 
pany's OHici's,  where  passengers  calling  in  person  can 
secure  choice  of  routes,  etc. 


WATEB 

AND 
STKAIH 

oooDa. 


Iron  Pipe  and  Fittings,  Hose,  Etc. 
PATENT    STEAM    PUMPS. 

Cor.  Fremont  au4l  Natonaa  Utm, 

au  raAaoitoo,  OAk 


FOR  SALE  ON  REASONABLE  TERMS. 
Apply  to,  or  address, 
W.  H.  MILLS,  JEROMK  MADDEN, 

Land  Agent,  Land  Acent, 

C.  P.  R.  R.     SAN  FRANCISCO.  S.  P.  R.  R.  SAN  FRANCISCO 


A.  N.'^OW^E.  T.  II.  UOODMAN, 

General  Manajjer.  Gen.  Pass.  &  Tkt  Agt. 

SAN  FRANCISCO.  CAL. 


THE  SOUTHERN  PACIFIC  CO., 

Respecttntlv  invites  the  atlcnlion  of  TOl'ItlSTS  AND 
t'LEASL'HE  SEEKl';KStu  thoSri'EKIUK  FACILIT- 
IES afTonled  by  the  "  Northern  Division"  of  its  line 
fur  rcachini;  the  |irinci)ial 

SUHHER  AND  WINTER  RESORTS  OF  OALIFORNU 

WITH    SPEED,  SAFETY  AND  COMFORT. 

PoMcniloro.  ilfoiilo  Pnrk.NnnIn  <'larn. 
Snii  Jono,  Miulroiio  Mineral  Ni»riii;j:f«. 
4'ilroy  Hot  K|»rlii;;^. 

-3VI  o  nr  or  £3  ft.  :e3  ■k'- 

"the  QUEEN  OF   AMERICAN    WATERIHQ   PLACES." 

Camp  <i>oo€lnll,  Aptitn,  ItOiun  Priotn. 
Moiilo  VlNla,  Ni-w  Bri);litoii.  Nocinel, 
<'Hinp  CnpllolH,  aiitl 


PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS, 
And    the  only  Natural  -Mud    Baths    in    the    World. 

This  Road  runs  thtouRh  one  of  the  richest  and 
n'lost  fertile  sections  of  (.'aliforiiia,  and  la  the  only  line 
traversinji  the  famous  Santa  Clara  \allcy,  celebrated 
for  ita  productiveness,  and  tht:  picturosiiue  and  park- 
like  character  of  ita  scenery;  aa  also  tlic  bcauiiful  San 
Benito;  I'ajaro  and  Salinas  Valleyn,  the  most  flourish- 
in^  agricultural  sections  of  the  I'liciflc  Coast, 

Alony  the  entire  routs  of  the  "  Northern  Dividi  n  " 
thctourist  will  meet  with  a  sucevssion  of  K\tensi\e 
Karms,  Delnrhlful  Suburban  Homes.  Beautiful  Cur- 
dens,  Innunierahle  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  uf  Grain;  indeed  a  continuous  panornina 
of  cnchantin;:  Mountain,  Valley  and  Coast  seonery  is 
presented  to  the  vivw. 

4'liarHetcriNtlcM  of  tliln  l.liie  : 

GOOD  ROAD-BtD.  STEEL  RAILS,  ELEGANT  CARS, 

LOW  RATES,  FAST  TIME,  FINE  SCENERY. 

TicKKT  Okkk'Rh— Pass  nj^cr  Depot,  Tnwnscnd  strict, 
Valencia  St.  Station,  and  No.  Oil!  Morket  Street, 
GrarHl  Hotel. 

A,  C.  HASSETT.  II.  U    .HDAII, 

Superintendent,  A.wt   I'asM.  and  Tkt.  Aft 


I  nr  Or. 


OCEANIC      STEAMSHIP     COMPANY. 

Carrying'   :hc  t'nitcd    Stutt  o,  lUwaiian    and  Colonial 
nialN  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY. 

WITHOUT  CHANGE. 
Tliti  Bpluiidid  new  3.0UU-tt<n  »U-4uuthlp 


UKWARD  !  OK  dlO-$r>0  TO  EVERY  PERSON 
sending  us  valuahit;  information  of  school  vainu 
cies  and  ncedfi.  No  trouble  or  expense.  Send  )«t.ainp 
fi.r  circulars  to      CHICAGO  SCHOOL  AOENC^', 

185  South  Clark  Street,  CiilCAUo,  li.t.. 

N.   B      We  want  all  kindn  of  Teachers  for  tk-hools 
and  FaniilicH. 


MARIPOSA  •  ■  -  Capt.  HAYWARD 

Will  leave    the    Coiiipan,\  f.  wharf.  coriK-r    St^iiart 
and    HarriHOn  street*). 
SATI  KI>AV.   ni^vemhcr  intli.  Hi  2  F.  M> 

Or  immediately  on  arrival  of  the  En^fliHh  mails. 

FOR  HONOLULU  AND    RETURN 
The  Steamer 

ST.  PAUL Saturday,  Jan.  2d. 

For  freight  or  passajre  opply  at  ofllce,  'V27  Market  at. 
JOHN  D.  SPRKCKKLN  A  BRON., 
CaciirrHl  AkpuIs. 

OCCISENTAL  &  ORIENTAL  STEAMSHIP 

€'«M1"*N  V. 

for  JAPAN  and  CHINA. 

steamers  leave  Wharl  eorner  Finit  and  Brannai]  i>t«., 
at  2  o'elovk,  P.  M.,  for 

TOKOIIA.1IA    nml   IIONVKUNU. 

Connecting'  at  Vokoliaum  with  steamers  lor  Slian^hao 
18»«. 

aTK.^MER.  FknM  SAN  KRA.SXWCO. 

OCE.4NIC SATCIIDAY.  .IAN.  9tll 

UAELIC SATIHIIA  V.JAN.  SClth 

IlKI.CilC SATIKDA  V,  FEB.  'JOth 

.SAN   PABLO SATl'KDAV.  M AltC'II, I ath 

nCb\N'IC   SATIIIDAY.  Al'KILyrd 

(.AEI.IC TBi:i!SI)AY.  APRIL  2'2n.l 

l)l-;i.lilC TriCSIIAV.  MAY  nth 

SAN  PABLO TI'KSIIAV,  .II'NE  Isl 

UCEA.NIC TUESUAY,  JU.\E  2'2<1 

EXCURSION  TICKETS  to  Yokoliiuiui  anil  return 
at  reduced  ratea. 

Cabin  plans  on  exhibition  and  PaMage  TiekeUi  for 
sale  at  c.  P.  R.  Company's  Oeneral  Ulllees,  Room  74. 
corner  Fourth  and  Townsend  streets. 

For  freiL'ht  apply  to  GEO.  H.  RICK,,  Frciirlil  Accnt, 
at  the  Pacific  .Mail  Steamship  Conipanv's  Wharf,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H  GOOPMAN   len.  Passenger  Agent. 

LELAND  STANFORD   President. 

D.  11.  PORTKR,  A.  W.  PORTRR, 

Porter  Bros.  &  Co., 

1        .Successota  to 

i^  MEAD    &    RUNYON, 

COMMISSION  MERCHANTS, 

404  &,  406    DAVIS  STREET, 

r   O.  Box  1428.  San  Franelsoo. 

Consignments  solicited  and  special  attention  paid 
to  Nhipptnt;  orders, 

Branoll  In    Imh    AiiHr**!^"*  Cnl. 

E.  L.  G.  STEELE  &  CO., 

Suc:osflor8  to 

C.  ADOLPHE    LOW  &  OO., 

COMMISSION  MERCHANTS. 

Agents  Ani(>riakD  Sugar  Refiner;  ftnd  WtibUigion 
Salmon  Cannery. 

H.  W.  BYINCTON, 

KnVKTII    STUKKT. 
SriiIu  ItoNit.  Koiiomn  <'o.,  Cal. 

Carriapfa  and  teanis  at  reiiKoniihlu  terms  to  all  per- 
sons vibitin^'  the  vineyards  of  the  valley. 

JAMES    HUNTER 

GADGEfl   OF   WINKS    AND    SPIRITS. 
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lAlticrt  Sutlifft  in  tlitt  S.  F.  Chronicle.  Dec.  Ifith.] 
There  is  direct  connectiou  between  Ma- 
laga, Marseilles  and  Cette,  all  the  cities  on 
the  east  coast  of  Spain  and  some  of  the 
ports  of  Italy  by  steamer,  but  only  one  line 
of  slow  railroad  conuectiug  with  the  rest  of 
Spain.  Business  with  the  north  of  Europe 
and  with  Amehca  is  principally  carried  on 
by  siiiling  veRsels.  The  port  is  not  large, 
but,  by  the  aid  of  a  breakwater,  has  been 
made  ample  for  the  present  commerce, 
which  is  not  alone  in  the  hands  of  Spanish 
houses,  but  is  participated  in  by  merchants 
of  all  the  great  nationalities.  One  of  the 
largest  of  these  finus.  doing  business  prin- 
cipally in  raisins,  oranges  and  almonds,  is 
the  American  firm  of  Bevau  Brothers,  who 
not  only  dry  the  ruisius  in  their  own 
vineyards,  but  prepiire  them  in  their  own 
warehouses  and  ship  them  to  distant  mar- 
kets. Through  their  kindness  I  have  been 
enabled  to  see  the  entire  process  of  raisin 
making  and  packing,  th*-  gathering  from 
the  vines  excepted,  although  it  was  getting 
late  in  the  season  when  I  arrived  at  Malaga. 
I  have  also  visited  various  other  houses  and 
been  able  to  make  myself  familiar  with  the 
entire  process.  The  season  of  packing  is 
nearly  at  an  end.  At  the  moment  every- 
body is  busy  receiving  raisins  from  the 
country, at  the  warehouses  or  at  the  wharves, 
from  other  raisin-producing  parts  of  the 
district  near  the  seaboard,  or  in  the  ship- 
ments, which  have  already  commenced.  The 
streets  are  full  of  vehicles  conveying  the 
product  to  and  fro,  and  the  glimpses  into 
the  packing  establishments  reveal  scenes  of 
animation  and  active  labor,  healthy  and 
smiling  faces,  masses  of  delicious  fruit  and 
the  brilliant  colors  of  iugenioasly  designed 


labels.  Much  goes  to  appearances  in  the 
raisin  trade.  Tens  of  thousands  of  dollars 
are  expended  every  year,  perhaps  I  should 
say  hundreds  of  thousands,  in  the  mere 
extra  effort  of  giving  the  raisins  a  hand- 
some appearance.  It  is  not  necessary  to  siiy 
that  this  effort  has  its  commercial  value.  It 
may  be  added  that  it  is  not  entirely  illogical. 
Everybody  likes  to  have  the  things  that  he 
eats  look  well,  not  merely  as  in  the  case  of 
strawberries  at  the  top  of  the  package,  but 
all  the  way  down.  The  elegance  in  the 
preparation  of  the  raisin  for  market  may  be 
carried  too  far,  especially  for  the  American 
market,  where,  owing  to  the  variety  and 
richness  of  our  native  fruits,  raisins  as  a 
dessert  dish  have  somewhat  lost  favor,  but 
neatness  and  good  looks,  united  with  a  cer- 
tain honesty  and  solidity,  must  always  be 
regarded  as  a  requisite  in  this  luxurious  in- 
dustry. The  brands  of  most  elegant  ap- 
pearance go  to  England,  for  in  that  country 
port  wine  has  not  entirely  gone  out  of 
fashion,  and  fruits  being  still  scarce  and 
costly,  the  men  linger  over  their  nuts,  and 
wine  and  raisins  alter  the  ladies  have  left 
the  table.  The  French  take  the  same 
quality  as  the  English,  less  showily  pre- 
pared, for  in  France  the  dessert  is  generally 
of  other  material,  while  the  Americans, 
who  are  far  the  largest  purchasers,  taking 
more  than  half  the  entire  Malaga  product, 
buy  only  the  medium  or  cheaper  brands. 
Russiti  purchases  the  showy  brands,  as  it 
buys  the  finest  wiues,  while  Germany  and 
the  Scandinavian  countries  take  those  that 
are  iuferior,  not  only  in  appearance  but  in 
quality. 

THE    BAISIN    SEOIOK. 

The  principal  raisin-producing  regions  of 
the  world  are  the  provinces  of  Malaga  and 
the  Denia  district,  south  of  Valencia,  on  the 
Mediterranean.  Raisins  are  also  produced 
at  SmiiTua,  the  groat  fig-growing  center  of 
the  world,  in  Morocco,  in  Italy,  and  in  Al- 
giers, though  to  a  limited  extent.  Other 
districts  will  probably  be  developed  in  the 
future.  I  have  not  been  able  to  obtain  re- 
liable statistics  except  of  the  product  of 
Malaga  and  Denia.  The  raisin-growing 
district  of  the  Malaga  province  is  very 
small,  not  exceeLliug  more  than  forty-five 
miles  along  the  seacoast  and  ten  or  fifteen 
into  the  interior.  The  boundaries  are  irre- 
gular. The  vines  occupy  the  little  plains  at 
the  entrance  of  the  valleys,  run  up  the  val- 
leys into  the  foothills  of  the  Sierra  Nevada, 
.and  may  at  certain   points  overroach  these 


limits.  But  this  area  even  is  not  solidly 
occupied  by  vineyards,  and  of  those  that 
exist  many  are  utilized  merely  for  wine 
making.  The  Denia  district  is  considerably' 
larger  in  its  limits,  extending  approxi- 
mately sixty  miles  along  the  Mediterranean, 
and  twenty  miles  into  the  interior.  Denia 
does  not  pretend  to  compete  with  Malaga 
in  the  fineness  of  its  product,  its  raisins 
being  principally  used  for  cooking.  Hence 
the  name  pudding-raisins  which  they  have 
in  England,  because  they  are  the  conspicu- 
ous element  in  the  plum-pudding. 

The  climate  of  many  parts  of  Spain  has 
its  resemblances  to  that  of  many  parts  of 
California,  but  nowhere  is  this  resemblance 
so  distinctly  marked  as  in  the  Malaga 
province.  There  is  the  long  dry  season 
very  distinctly  divided  from  the  wet  season. 
Certain  modifications  have  occurred  of  late 
years,  such  as  an  increasing  tendency  to 
rain  in  summer,  a  peculiarity  also  observed 
in  California.  Malaga  and  California  are 
not  alone  in  their  general  belief  of  a  change 
in  the  world's  climate,  for  the  remark  may 
be  heard  as  often  in  Japan,  China,  India, 
Egypt,  Algiers,  Italy  and  France.  But  in 
spite  of  this  tendency  the  general  featiues 
of  the  Malaga  and  California  summers  re- 
main the  same  and  are  much  alike.  Spain 
is  weak  in  the  matter  of  statistics,  and 
accurate  tables  of  the  rainfall  at  Malaga  for 
a  series  of  years  are  unobtainable. 

THE    CLIMATE. 

A  general  description  of  the  seasons  at 
Malaga  will  have  to  suffice.  The  rainy 
season  is  supposed  to  begin  late  in  October 
and  end  in  May.  In  the  dry  interval  there 
are  some  showers,  and  at  the  beginning  and 
end  of  it  there  may  be  rains  of  some  impor- 
tance. This  year,  about  the  15th  or  20th  of 
September,  it  rained  two  nights  and  a  day. 
In  18H4  it  rained  one  day  in  May,  but  no 
rain  fell  in  June,  July  or  August,  It  rained 
two  days  in  September  and  seven  days  in 
the  latter  part  of  October.  There  was  also 
a  good  deal  of  damp,  cloudy  weather,  and 
altogether  the  raisin  growers  had  a  most 
inconvenient  season.  The  brief  rains  in 
September  did  no  hariui  A  gentleman  who 
deals  in  raisins  tells  me  that  when  he  came 
to  Malaga,  five  years  ago,  rain  was  never 
thought  of  before  October  or  November. 
Since  then  he  has  seen  it  rain  quite  hard  in 
August.  The  winter  rains  ate  more  constan  t 
in  Malaga  than  in  California.  One  season  it 
rained  almost  constantly  from  December  to 
May,   resulting    iu    a   sUgbtly  diminished 


crop,  though  of  excellent  quality.  The 
change  of  seasons  occasions  a  little  anxiety, 
for  the  curing  of  the  Slalaga  raisins, 
according  to  present  methods,  rtquires-all 
the  pleasant  weather  that  can  possibly  be 
had.  A  little  rain  does  not  necessarily 
injure  the  raisins  that  are  drying,  bat  it 
delays  the  season  and  may  possibly  throw 
the  end  of  it  even  into  the  prolonged  rains 
of  the  last  of  October.  .  Besides,  labor 
is  never  too  abundant,  and  as  the  ground 
is  valuable  the  space  given  up  to  drying 
must  be  economized,  that  it  may  not 
trench  too  much  upon  the  vineyards.  The 
season  generally  lasts  two  months — that  is, 
from  the  middle  of  August  till  the  middle 
of  October;  but  this  year  some  were  still  on 
the  ground  till  into  the  last  week  in  Octo- 
ber, and  during  prolonged  rains,  without 
being  injured.  Malaga  with  ita  slow  and 
careful  processes,  has  much  to  contend 
with — the  phylloxera,  the  changing  soas<fUs, 
insufficient  and  expensive  labor-^jadged  by 
the  local  standards  of  wages — and  the  com- 
petition of  California,  which  already  begins 
to  be  seriously  felt  iu  Chicago,  as  Mr.  Btv- 
an  informs  me.  Successful  competition  does 
not  always  imply  that  the  competing  article 
should  be  equal  iu  quality  to  that  which  it 
endeavore  to  supplant,  but  that  it  should 
be  sufficiently  good  to  supply  a  less  fastid- 
ious and  sometimes  more  general  demand. 
And  here  is  where  the  California  raisin 
comes  in.  It  has  not  yet  equaled  the  Mal- 
aga raisin  either  in  quality  or  in  tine  ap- 
pearance,  though  it  may  attain  both  ends 
with  care  and  persevereuce  on  the  part  of 
the  cultivators.  If  its  competition  is  al- 
ready felt  in  a  great  commercial  center  like 
Chicago,  it  may  ere  long  be  felt  iu  New 
York,  which  dominates  the  trade  of  the 
country. 

A    COMrAKISON. 

I  have  tried  to  discover  by  inquiring  of 
experienced  persons  here,  the  feal  point.*;  of 
diftVrence  between  the  California  raisin  and 
that  of  Malaga.  I  have  already  speciAcd 
the  difference  in  appearance,  the  i^asdufor 
which  I  shall  endeavor  to  give  further  on. 
The  differences  in  substantial  quality.  I  am 
told,  are  that  the  California  raisin  has 
larger  seeds,  a  thicker  and  tougher  skin, 
and  lacks  the  bloom  which  ib  the  special 
pride  of  the  Malaga  product.  But  as  the 
orange  gets  finer  in  quality  with  the  in- 
creased age  of  the  tree,  so,  also,  may  the 
raisin  improve  in  California  with  the  in* 
creased  age  of  the  vine  and  get  the  fineness 


82 


SAil    FRANCISCO   MEROHAi^T. 


of  tikiii  fttul  tbo  siualUr  eceds.  As  to  the 
bloom,  thftt  will  have  to  bo  a  niatti-r  of 
Bpcciul  Htiiily  iiiul  txperimi'ut.  TUv  buu  in 
Malftp^  ilriiH  the  fruit  without  BcorchiiiK  <'»' 
burning  it.  It  in  a  groat  and  ponstftiit 
wiirnith.  niodifinl  by  tho  noarnoHH  of  tht* 
Bt'ft.  Hart  tlu-  Hiiunhino  of  FrfKUo  county  a 
similar  quality,  or  has  that  of  Yolo,  or 
Butte,  whiTo  I  believe  the  raisin  cultun-  is. 
or  is  to  Iw,  carried  ou  eitensivdy,  or  that 
of  diflfcrent  parts  of  Southern  C'aliforuia, 
where  the  industry  has  already  bet-n  os- 
tablished  ?  There  may  bo  trilling  differ- 
encoB  iu  tho  conditions  under  which  thr 
culture  exists  in  California  and  Malaga,  and 
they  will  have  to  be  considered  if  perfection 
is  to  V)o  arrived  at,  even  though  they  now 
seem  trival  to  the  great  California  culti- 
vutors. 

MODE    OF    CDLTIVATION. 

The  only  two  kinds  of  grapes  cuUivati-d 
at  Malaga  for  making  raisins  are  the  Tedro 
XimeUi'S  and  tho  Muscatel.  The  first  was 
brought  here  from  the  Rhine  twenty-five 
years  ago.  The  last,  which  is  known  in 
California  as  the  white  Muscat  of  Alexan- 
dria, has  been  here  from  time  immemorial. 
Tho  Muscatel  is  most  favored  and  is  chiefly 
cnltivatud.  I  have  no  analysis  of  the  soils 
of  the  district.  Here  again  statistics  fiiil 
me.  The  quesion  of  soil  is,  without  doubt, 
subsidiary  to  that  of  climate.  But  these 
grapes  are  delicious.  They  have  tho  same 
solidity  of  pulp  as  those  I  have  tasted  in 
Fresno,  with  perhaps  a  little  more  juice  and 
a  trifle  more  character.  As  to  these  points 
I  must  confess  myself  unable  to  decide 
without  a  more  gL-neral  knowledge  of  the 
grape  of  Fresno,  especially  those  of  the 
oldest  vines.  These  vines  are  planted 
about  six  feot  apart.  Tho  method  generally 
used  is  as  follows:  They  take  a  cutting 
about  five  feet  long,  dig  a  trench  two  feet 
deep  and  between  two  and  three  feet  long, 
iu  which  the  vino  is  placed.  Tho  exti'eme 
end  is  turned  downward  into  a  hole  a  few 
inches  deep,  made  for  tho  purpose,  and 
about  two  feet  remain  above  the  surface. 
Wlun  planted,  the  vine  has  two  turnings, 
one  at  the  beginning  of  the  trench,  where  it 
turns  hoiizontally,  and  the  other  whore  the 
end  turns  ptTpendicularly  down  into  thr- 
earth.  The  extreme  end  is  by  this  means 
well  supplied  with  moisture.  Tho  vines 
commence  bearing  at  the  same  age  as  iu 
California,  but  never  exceed  four  pounds  to 
thfi  vino.  Tho  stump  is  left  at  about  the 
height  of  six  inches,  or  so  near  the  ground 
that  the  clusters  rest  on  it  and  have  tho  full 
advantage  of  the  sunlight.  Sometimes  this 
result  is  better  obtained  by  making  a  small 
hillock  about  the  stump,  at  the  top  of  which 
is  a  small  hollow  immediately  encircling 
tho  root.  It  is  found  that  this  mtthod  is 
also  the  most  convenient  for  gathering  the 
fruit,  which,  though  so  fully  ripened,  does 
not  all  ripen  at  once,  which  would  be 
coDsidered  a  great  calamity.  This  desire 
to  have  the  grapes  ripen  gradually  embodies 
an  idea.  Does  it  not  in  fact  show  that  a 
higher  mode  of  culture,  which  wine  growers 
in  Italy  confess  gives  the  greatest  yield, 
might  possibly  enable  the  cultivator  to  ex- 
tend the  time  of  the  curing  process,  and  so 
bo  able  to  improve  tho  quality  of  his  raisins 
by  slower  and  more  careful  manipulation  ? 

PKUNINO,  inniOATION,  KTC. 

The  culture  is  all  by  hand  and  is  ex- 
tremely careful.  The  pruning  is  done  with 
a  sharp  knife  to  avoid  mutilating  the  plant. 
The  ground  is  worked  three  times  a  year  - 
after  pruning  in  December,  when  the  plant 
18  cut  close  to  tho  ground,  leaving  only  the 
six  inches  of  stump  projecting;   again  iu 


March,  and  for  tho  third  time  in  June. 
Some  proprietors  mouure  their  vineyards, 
but  they  are  exceptional.  As  a  general 
thing  fertilizers  aro  not  much  used  except 
when  it  is  desired  to  nurse  old  vineyurds. 
It  is.  however,  probable  that  more  manur- 
ing would  be  done  were  f«-rtilizers  cheaper 
and  time  permitted.  Irrigation  is  little 
practiced  in  the  vineyards.  It  seems  agreed 
on  all  hands  in  Europe  that  the  artificial 
application  of  water  to  fruit-bearing  trees 
and  i)IantH  should  be  avoided  whenever 
possible,  and  also  that  too  liberal  applica- 
tion of  fertilizers  does  not  improve  the 
quality  of  the  product,  though  it  may 
greatly  increase  the  quantity.  Some  efforts 
have  been  made  at  forcing  tho  Malaga  vine- 
yards, which  did  not,  however,  result  in  any 
sjn'cial  advantages  to  the  experimenters, 
either  in  producing  very  superior  qualilies 
or  greater  (juautities.  The  soil  would  not 
be  called  fertile  in  any  part  of  America.  It 
is  hard  and  ftn-bidding,  often  gravelly,  and 
has  that  red  color  that  comes  from  disin- 
tegrating granite  or  red  sandstone.  Even 
the  valleys,  used  though  not  exhausted  by 
a  culture  that  dates  back  thousands  of  years 
to  some  old  Phrouician  settlement,  show 
only  here  and  there  convincing  signs  of 
fertility.  Strange  stories  are  told,  never- 
theless, about  the  Wueyards  that  have  been 
planted  in  the  most  unlikely  localities  and 
that  have  proved  productive,  especially  one 
of  some  enterprising  vine  grower  who  se- 
lected the  dry  bed  of  what  had  once  been  a 
mountain  torrent,  and  to  the  surprise  of 
every  one  was  rewai'ded  with  excellent 
crops.  It  only  shows  what  a  genial  sun 
may  do  when  nature  has  been  otherwise 
unkind. 

OATHERINO    AND    CDRINO. 

The  gathering  and  curing  begin  when  a 
portion  of  the  grapes  are  perfectly  ripe^ 
They  aro  carefully  cut  from  the  stem  with 
sharp  scissors  by  men  or  women,  put  into 
boxes  holding  seventy  to  eighty  pounds, 
and  carried  ou  the  head  to  the  drj'ing  place. 
These  are  some  of  the  special  curiosities  of 
the  mode  of  curing  pnicttced  at  Malaga. 
They  arc  generally  constructed  ou  a  hill- 
side, sloping  towards  the  souths  where  the 
vineyard  offers  that  advantage;  if  not,  a 
sloping  surface  has  to  be  artificially  made. 
The  size  of  the  different  divisions  of  this 
surface  is  arbitrary,  and  the  inclination  may 
be  ten  or  fifteen  degrees.  One  of  three, 
that  I  saw,  was  about  ninety  feet  long  by 
perhaps  a  fourth  of  that  in  width,  and  the 
angle  of  inclination  I  should  judge  was 
about  ten  degrees.  As  a  rule  they  are  much 
smaller.  The  vineyard  was  on  compara- 
tively level  ground  and  its  construction  was 
artificial.  It  was  surrounded  bj  a  brick 
wall  a  few  inches  thick  and  about  two  feet 
high,  and  it  was  divided  into  numerous  par- 
titions, running  transversely  across  it  like 
flower-beds,  each  surrounded  by  a  little 
wall  a  few  inches  in  height.  These  lower 
walls  were  to  support  boards  laid  across  to 
protect  the  fruit  from  heavy  dews  and  such 
light  rains  as  might  be  expected  during  the 
drying  season.  I  may  remark  here  that  the 
particular  method  of  protecting  the  grapes 
is  quite  arbitrary.  It  may  bo  as  described 
here,  by  laying  boards  across  the  drying 
places  or  by  raising  the  walls  at  tho  end  of 
the  smaller  transverse  divisions  into  a 
series  of  peaked  gables.  Then  from  the 
peak  of  the  gables  at  ono  end  to  the  p«ak 
of  the  gables  at  tho  other  end  may  be  ex- 
tended a  pole  or  rod,  which  may  support  a 
piece  of  canvas,  arranged  to  be  drawn  or 
withdrawn  at  pleasure  by  some  simple 
piece  of  mechanism.  The  canvas  when 
drawn  ia  like  the  roof  of  a  tout.     The  details 


will  naturally  depend  on  the  cost  of  the 
material,  labor,  or  other  necessities  of  the 
situation.  Tho  grapes  are  not  covered 
every  night  unless  the  dews  are  heavy,  and 
even  when  there  are  rains  it  is  impossibh- 
with  the  primitive  arrangeuients  to  ontin-ly 
prevent  their  getting  moistened. 

ASSOBTINO    AND    PACKINO. 

The  ground  within  the  drying  place  is 
spread  with  siind  or  gravel,  the  best  that  is 
easily  obtainable.  It  should  be  as  clean  as 
possible,  but  its  quality  varies  at  Malaga 
it  often  being  merely  dirt  mixed  with  a  little 
sand  or  gravel.  On  this  the  grapes  are 
laid  bunch  by  bunch,  care  being  us. d  not 
to  place  them  too  much  on  one  another. 
While  cuting,  they  are  turned  from  limt 
to  time,  as  the  supply  of  labor  permits,  and 
the  decaying  grapes  are  picked  off  and 
thrown  away.  The  process  occupies  about 
two  weeks,  or  longer  if  the  weather  is  un- 
favorable. If  the  drying  places  already 
constructed  are  not  sufficient  for  the  crop, 
the  grapes  aro  sometimes  spread  wherever 
convenient  ou  a  bed  of  sand  or  gravel, 
where  they  dry  well,  but  not  so  perfectly. 
When  the  drying  is  finished  the  grapes  are 
picked  out  of  the  gravel,  or  sand,  or  dirt,  of 
which  none  adheres,  carefully  assorted  and 
taken  to  a  warehouse  close  by,  where  they 
are  placed  iu  shallow  trays  an  inch  and  a 
half  perhaps  in  depth,  the  size  of  the  boxes 
in  which  they  aro  to  be  marketed.  This  is 
an  operation  which  requires  care  and  iu 
telligence,  for  on  the  manner  of  it  depends 
in  a  great  measure  the  future  appearance 
and  saleable  value  of  the  raisins.  They  are 
assorted  according  to  size  of  grapes,  and 
clusters,  and  general  appearance,  straight- 
ened out,  laid  side  by  side  and  nicely 
adjusted,  so  that  they  will  make  the  best 
possible  showing  after  the  pressure  is  ap- 
plied. This  pressure  is  very  simple.  The 
trays  aro  snugly  placed  above  one  another 
in  piles,  and  left  till  they  have  been  flattened 
and  taken  their  final  form.  They  are  then 
placed  in  the  standard  trade  boxes,  twenty- 
two  pounds  net  in  each,  and  conveyed  to 
the  merchant  in  the  city. 

THB   FINISHING   TOUCHES. 

•If  the  merchant  has  his  own  vineyard, 
he  of  course,  as  far  as  these  particular 
raisins  are  concerned,  has  the  matter  en- 
tirely in  his  own  hands  from  tho  beginning. 
But  even  if  h<'  has  his  own  vineyard  he  pur- 
chases of  others,  and  no  purchaser  trusts  to 
tho  country  when  packing.  When  the 
grapes  arrive  they  are  all  removed  from  the 
boxes,  the  papers  placed  beeween  the  layers 
at  the  vineyards  are  replaced  by  others,  and 
the  entire  work  of  classification,  fixing  of 
values,  rearranging  and  repacking  begins. 
Both  men  and  women  are  employed  in  this 
part  of  the  work.  Great  art  is  used  in 
packing  the  boxes  to  put  the  best  at  the  top 
so  as  to  create  tho  best  possible  impression 
when  the  package  is  opened,  pretty  litho- 
graphs printed  iu  Malaga  are  put  iu,  and 
various  ornamental  devices  aro  resorted  to 
to  make  an  excellent  showing.  One  mode 
of  manipulation  is  especially  remarkable. 
This  consists  in  flattening  the  grape  between 
the  finger  and  thumb,  making  it  look  largo 
and  round  and  giving  a  deceptive  idea  of 
its  true  size.  There  is  seldom  more  than 
one  or  two  thicknesses  of  these  preter- 
natural ly  enlarged  grapes  placed  at  the  top 
of  tho  box,  and  they  are  sent  principally 
to  England,  where  they  show  handsomely 
at  the  dessert.  In  the  establishiuent  of 
Messrs.  Beven  is  a  man  called  the  "  Raisin 
God,"  on  account  of  his  skill  iu  this  branch 
of  tho  work.  It  takes  him  a  day  to  pre- 
pare a  box  in  this  particular  fashion,  and 
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liis  wages,  which  are  about  a  dollar,  liavo 
to  be  added  to  its  market  value.  The  boxes 
are  made  of  pine  from  tho  Pyrenees  or  fir 
from  rurlugal,  the  latter  being  considered 
the  best.  They  cost  15  centA  each.  When 
the  raisins  un*  piek<'d  from  the  drying 
grouuils  they  pnseut  a  confused  mass  of 
dried  fruit,  giving  no  particular  idea  of 
quality.  When  they  leavo  the  hamls  of 
the  country  i)acker^they  have  acquired  some 
form  and  comeliness  and  reappear  in  several 
different  grades  and  qualitios.  Tho  trans- 
formation in  the  hands  of  the  city  mer- 
chant and  expovtir  is  simply  marvelous. 
The  product  has  become  rich,  elegant,  ap- 
petizing, and  its  commercial  name  is  legion. 
It  goes  to  the  consumer  as  firsts,  sew.uds, 
thirds,  fourths,  fifths,  all  of  which  are 
pressed  layers  ;  then  as  French  layers, 
American  layers  and  common  layers.  After 
which  come  imperial  clusters,  royal  clus- 
ters, thirds,  fourths  and  fiftlis,  all  of  which 
are  bunch  raisins.  All  the  foregoing  are 
marketed  iu  bc)Xes.  There  are  also  sold  in 
packages  of  other  kinds,  seedU-ss  raisins  in 
frails  rjf  fifty  pounds  eacli,  long  raisins  in 
barrels  of  112  pounds  each,  and  common 
raisins  in  barrels  of  fifty-six  pounds  each. 
To  one  who  has  seou  the  sanu-  fruit  scat- 
tered iu  a  not  altogether  pleasing  way  over 
an  acre  or  two  of  not  altogether  cleau 
gravel  the  change  that  has  been  wrought  in 
it  suggests  the  keenness  of  the  commercial 
instinct  in  finding  out  the  weakness  of 
human  nature  and  pleasing  it  by  harmless 
devices  that  appeal  to  several  senses  at 
once. 

DENIA    RAISINS. 

In  America  all  Sjiauish  raisins  are  called 
by  that  name.  In  England  Malaga  raisins 
are  known  as  "Muscatels,"  while  those  of 
Denia,  distinguished  iu  America  by  the 
names  "Valencia  raisins"  or  "  Denia  rais- 
ins,'' are  simply  known  as  "raisins"  without 
furlher  distinction.  Precisely  the  same 
grapes  are  cultivated  in  the  Denia  dLstrict 
as  at  Malaga,  but  the  result  is  ipiite  ditTerent, 
as  is  also  the  method  (»f  curing.  The  grapes 
are  carefully  gathered,  and,  having  beeu 
placed  in  wire  colanders  holding  five  or  six 
jiounds  each,  are  plunged  into  kettles  of 
boiling  lye  for  a  fiw  seconds.  Thi^y  aro 
then  withdrawn,  and  if  not  sufliciently 
shriveled,  arc  plunged  in  once  more,  wliieh 
is  always  found  en()ugh.  The  kettle  holds 
three  or  four  hundred  liters.  The  lye  ia 
made  from  the  refuse  of  the  grapo  that 
comes  from  the  wine-press.  Tho  tempera- 
ture required  is  about  212  degrees,  and  the 
process  of  immersion  is  difticult,  for  if  the 
heat  has  been  too  gi*cat  and  tho  gi'apcs 
have  a  large  percentage  of  sugar,  the  sugar 
candies  on  the  outside  and  the  raisin  is 
small  and  tough.  When  the  grapes  are 
finally  withdrawn  from  tho  caldron  none  of 
the  lye  adheres.  They  are  placed  on  racks 
made  of  cano,  and  after  four  or  five  days  of 
exposure  to  the  sun  they  aro  sufficiently 
dried  and  ready  for  sorting  and  packing. 
There  are  some  artificial  processes  of  drying 
by  steam  and  hot  air  used  in  the  Deuia 
district,  but  as  they  aro  well  known  in 
America  a  description  of  them  is  not  re- 
quired here.  The  Deuia  raisins  are  packed 
in  bulk  and  usually  shipped  to  their  des- 
tination in  barrels.  Tho  following  table  is 
interesting  as  showing  in  what  parts  of  tho 
world  they  are  principally  consumed.  There 
were  shipped  in  1884  in  quintals  to 

Englnmi 1 82,320 

America IST.Kt? 

Canaiia 15,801 

Sw.Hlen 1,575 

Fraiicu  ami  Africa 2o,000 

Coast  ol  S)iaiii 5,000 
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The  tniile  in  grapes  with  Eugliiml  is  con- 
stantly incrfusiug,  47,730  barrels  having 
bufn  shipped  more  in  ISH-i  than  in  1883. 
As  ft  cousL'qnenco,  Denia  is  pvospcrous,  and 
the  trade,  not  alone  in  grapes  and  raisins, 
bnt  in  wino,  wliieh  goes  to  France  to  lie 
nianipulati'd  and  re  shipped,  and  in  oranges, 
is  constantly  increasing.  The  district  is 
fortunate  in  having  o  variety  of  products, 
which  enables  the  cultivators  to  hold  on  to 
their  crops  when  prices  are  too  low,  and 
thus  interfere  with  the  business  of  the  mer- 
chants, 

RATKS    OF    WAGKS. 

Men  and  women  at  Malaga  are  employed 
ill  the  gathering  and  curing  of  grapes  and 
in  packing;  mun  alone  in  the  culture  of  the 
vineyards.-  Wages  rule  high  for  Spain, 
but  would  hardly  satisfy  the  farm  labort-r 
in  America.  For  working  in  the  vines  men 
are  paid  from  25  to  30  cents  a  day  and 
given  their  food.  In  the  picking  season 
men  are  paid  from  25  to  50  cents  a  day,  ac- 
cording to  theirskill,  and  women  from  12% 
to  20  cents,  food  being  furnished.  In  pack- 
ing at  the  city  warehouses  men  are  uni- 
vei-sally  paid  50  cents  and  the  women  25 
cents,  and  they  feed  themselves.  Labo^ 
is  not  always  to  be  had  when  wanted,  and 
grapes  som  mes  dry  on  the  vines,  when 
they  ore  useless,  or  are  injured  while  on  the 
ground  for  want  of  men  to  take  proper  care 
of  thum.  During  the  present  season  labor 
has  been  scarcer  than  usual,  ou  account 
partly  of  the  cholera. 

A  fanega  or  vineyard  contains  4000  vines, 
each  bearing  four  pounds  of  grapes  or  one 
and  oue-(]uarter  pounds  of  raisins.  As  the 
vines  are  planted  six  feet  apart,  the  product 
of  an  acre  can  easily  be  calculated. 
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two  pounds,  but  fraudulent  dealers  have 
been  in  the  habit,  when  the  gross  weight  of 
box  and  raisins  was  considered,  of  lessening 
the  weight  of  the  raisins  and  increasing  that 
of  the  br)xes. 

It  might  be  well  for  the  California  culti- 
vators to  f-ndeavor  to  renew  thi-ir  vineyards 
oftener  from  the  healthy  Mu.scatttl  vines  of 
the  Malaga  region.  I  can  on  inquiry  hear  of 
only  two  shipments  of  cuttings  made  direct 
to  the  Piicific  coast— one  to  Major  Hancock 
in  1805  or  18G6,  and  the  other  through 
Thurbi-r  of  New  York,  to  some  unknown 
party,  in  1878.  But  the  vine  grows  so  rap- 
idly that,  as  in  the  case  of  the  importation 
of  American  vines  into  France,  in  two  or 
three  years  the  natural  increase  of  the  few 
imported  is  able  to  supply  the  whole 
country.  I  have  in  this  article  simply  at- 
tempted to  give  the  facts  in  regard  to  the 
culture  of  the  Muscatel  grape  and  the  mak- 
ing of  raisins  in  Spain,  without  attempting 
any  special  application.  But  it  is  trusted 
that  the  description  of  methods  and  pro- 
cesses, of  soil,  climate  and  prices  of  labor, 
is  sufficiently  ample  and  comprehensive  to 
enable  every  Californian  to  make  his  own 
comparisons  and  draw  his  own  inferences. 


FLUCTUATION      OF      PEICKS. 

Thu  prices  of  loose  Muscatel,  which  are 
taken  as  the  standard  of  value,  varied  as 
follows  during  the  seven  years  beginning 
with  187G.  A  glance  may  interest  the 
California  cultivator  as  indicating  possible 
fluctuations  in  the  future;  Box  of  twenty 
pounds,  187r.,  $1;  1877.  $1.10;  1878,  90 
ceuUs;  187U,  $1.25;  1S80,  $1.50;  1881, 
$1.75;  1882,  $1.25.  The  standard  weight 
of  boxes  has  recently  been  fixed  at  twenty- 
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1    A     V-IBST- CLASS    WINE     MAKER 
Cellar  man. 
Apply  at  MERcnANT  OtSce, 

323  Front  St.,S 

AND 

F. 

B.  V.  Cuttings. 


I  Offer  One  Million 

0(  the  best  tried  and  selected  wine  cuttin[fg,  (guar- 
anteed healthy,  earufally  prepared  and  from  first  cut- 
tiliijH,  and  made  only  to  order.  No  orders  will  be  ic- 
ceivt-d  after  February  1,  lR8fi.  Will  deliver  at  any 
depot  of  San  Jose  or  Santa  Clara,  f.o.  b.  $10  per 
1000,  tule  packed,  25  per  cent  down— Portal  Tlous- 
sard.  Cabernets  (incluJin};^  my  Cabernet  Sauvii;non 
imported  from  Moiitpelicr  Station),  and  Teinturicr  or 
Pieil  de  Ferdrie.  Pttit  Piiieau  or  Crabb's  Black  Bur- 
trundy  and  Merlot.  S4— Malbecs,  Matoro,  Grcnache. 
Cari>;nane,  Sauvi;tnon  Verte,  Folio  Blanche,  Blan 
quette  or  Clairette,  and  etc.  $"2..'>0  for  all  other 
wine  i,Tapes,  well  known  aa  the  Zinfandel,  Rieslintc, 
Trousseau,  Cbarboncau,  and  etc.  First  ordered,  first 
aervcd.     Discount  on  large  orders.     Address 

J.  B.  J.  PORTAL,  San  Jose,  CaJ. 
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IMPORTANT 

Vine  Stocks 

FOR    SALE. 

EDGE     HILL     VINEYARDS, 

ST.   Hi:i..ENA,  Nnpa  Co.,  Cal. 

ROOTED    VINES— RED. 

Zinfandel,  Caricnan,  Mour\'cde  fMataro),  Grcnache, 
Chaucho  Noir,  Black  Bunrundy  (Meunier),  Mallieck 
Teinturicr,  Cantal  (Grosser  Blauer).  Also  a  very  limit 
e  i  stock  of  newly  imported  varictiea  Petit  Syrrah 
and  l*icd-de  I'erdrix. 

ROOTED  VINES-WHITE. 
Franc  Cabernet  Oris  (Pic  Poiilc  Gris),  Sanvignon 
Vert  (Colombar),  I'iiiot  Blanc  (Chardonay),  Frankcli 
Kieslinc;.  Chauche  (PinotJ  Oris,  Itotissane  (Palomino), 
tirleans  Riealiny.  Also  very  limited  stock  of  newly 
imported  variety:  Semillon. 

PlIVLUtXEiU-RESISTANT  STOCKS- 
Hurbomont,  Lenoir  and  Seappornunc  (seedlinfrs), 

TABLE  AND  RAISIN  STOCKS, 
tjuccn   Victoria,   Muscat,  Froriti(,'nan,  San    Pedro, 
Saint  Picre,  Emperur  (Napoleon). 

CUTTINGS  AND  GRAFTINGS 

Of  all  mentioned  varieties;  also  very  limite<l  rt«ck  of 
newly  importt-d  Meilot  and  St.   Macairo  from  .Medoc. 

4ar  PrlcoH  «re  Conolilernhly   Ke«lnc«il. 

Terms  C-ash  on  delivery.  Parties  in  distant  Im-alities 
will  please  send  cash  with  their  ordera.  No  order  will 
be  accepted  after  February  1,  1H.H(}. 

W.  SCHEFFLER. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


■  .MANrFAin'imF.ii-s  dk  all  kinds  of. 


COOPERAGE  GOODS  ! 

Euiiociolly    Invite  tlic  attention  ut  Wine  M.  ii  to  thuir  Uii»urp.-i8«ul  facilities  tor  supplyinK  pmkagM  (rom  a 

6-GALLON  KEG  TO  A  leO-GALlXN  PIPE  OR  PUNCHEON. 

Our  niaclilnery  enables  us  w  execute  all  ciplers  with  promptness  and  economy.      Price  List  on  application. 

OFFICE:    323   FRONT  STREET, 


BKANNAN  .ST.,   Nk\r    EIOIITH. 


FINE     IMPORTED    VINE    STOCKS  !  ! 

St.  Macaire  and  Cros  Mancin,       S50  per  M.,  S6  per  lOO. 

IiiiiuuiiHi'  buarera.     Wine  of  great  coloi  iiml  ciuiility;  Cliint  typ.  , 

Tannat,  ....       s35  per  M.,  S4  per  rOO. 

Great  bi-arers.     Hiyh  cliiss  wiuis. 

Cabernet  Sauvignon,  Franc  Cabernet,  S25  prM.',$3  pr.  lOO 

Claret  wiues. 

Franc  Pinot,  Pinot  de  Pernand,       S40  per  M.,  S5  per  lOO. 

True  Burgundies. 

Verdot.  Verdot  Colon,  Merlot,  Petite,  Sirrah,  and  the  true 

Sauvignon,  Semillon,  (Uu't  Sauteriies  )  $20  per  M.;  2.50,  ICO. 

Camal  Teinturler,         .....         SlOperNI. 

Also  a  limited  number  of  Alicante  and  Petite  Bonschcts,  Pinot  Blanc,  JIarsanne, 
Grosser  Blauer,  Teinturicr,  Male,  Folle  Blanche,  Meunier,  Malbec,  Lenoir;  and  Gross 
Coleman  and  other  fancy  table  varieties. 

All  cuttings  disinfected  and  carefully  packed. 

SSI'Ymt  liirllier  liirormatioii  hi>|iI.v   to 


J.  H.  DRUMMOND 


GLEN  ELLEN,  Sonoma  Co.,  Cal. 


WM.  T.  COLEMAN  £  CO., 

COMMISSION    MERCHANTS. 


SAN  FRANCISCO, 

Apen>:y\VM.  T.  Colrman  &  Co., 

ASTORIA,  Or., 


CHICAGO, 


NEW  YORK, 


A;;cncy  Wm,  T.  Colkm.o.-  i  Co. 

LONDON. 


With  At'ents  and  Itrokera  in  every  Commercial  City  of  Prominence  in  the  Union. 


WE  MAKE  A  SPECIAirV  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  aniont'st  otbcra  we  arc  Acenta  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Mont  Prominent  Curcrs  of  this  State. 

Our  FnrllltieN    for    Promptly  Placing  nu<l    wl(lcl3'   OiNlribiil jiitc  Tlioir  Prodnce 

<'nii  l>e  AN<'crtaliie«l  from  (lie  Above  nell-kuuHii  i'lirers. 


We  arc  also  I*in.'c  Ilamilcrs  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  TBE  EASTEKN  STATES. 


AtlTniiros  Nntio  nhcn  Koqnirod,  aud  Full  lurornintlon  of  Mnrketa  Promptly 
Clivcii.     AfltlroMH 

"Wm.  T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F. 
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NOTES    FROM     NAPA. 

Wo  took  n  litle  juimt  up  Napn  way  laHt 
wiH'k,  thiH  Ih'Iiir  <uir  first  visit  ti»  tin'  priti- 
cipal  town  of  the  Niipii  grapL-  county.  Wo 
nrrivt'il  jimt  after  thn  tli-Iuj^c  which  had 
not  improved  the  cciiuUtion  of  the  Ktreets. 
Tho  ext«iit  of  the  town,  size  of  ilK  puhlic 
biiihlin^H,  an<l  varied  and  nttrnctiro  appear- 
ance of  the  Htores  was  a  surprise  to  us.  Wo 
put  up  at  the  Napa  Hotel,  n  large,  now 
btiihling.  Well-furnished,  clean  in  every  re- 
spect and  with  overy  courtesy  rxteudi;d, 
save  one — that  was  the  privilege  of  having 
a  glass  of  wine  instead  of  U-a  or  coffee 
The  two  latter  liquids  are  supplied  gratuit- 
onaly  witli  meals,  but  Napa  county  wine 
can  only  be  obtained  on  payment  of  I2y^ 
cents  per  glass,  according  to  the  bill  of  fari-, 
or  25  cents  per  small  bottle.  As  nobody 
carries  2%  cents  in  copper  coin  of  the 
realm,  the  actual  price  per  glass  would  be 
assessed  at  fifteen  cents,  as  tho  day  has  yet 
to  dawn  when  tho  urbane  bar-tenderer 
will  anywhere  be  gratified  with  an  assess- 
ment of  ten  cents  for  a  "  bit." 

Wo  in^piired  into  this  anomaly  and  were 
politely  told  that  "wine  could  be  bought 
for  thirty  cents  a  gallon."'  '*WeU,''  we  said, 
"  would  not  this  be  cheaper  than  supplying 
n  similar  modicum  of  t«a  or  coffee?" 
**  Yob,'*  was  tho  reply,  "  tea  aud  coffee  cost 
more  after  adding  the  sugar,  milk  and  time 
expended  in  making  it,  besides  there  are 
more  things  to  wash  up  afterwards,  you  see 
after  wine  drinking  there  is  only  one  glass 
to  wash.''  Yet  in  the  face  of  these  facts 
there  is  an  obstinate  prejudice  in  a  wine 
county  of  supporting,  or  even  giving  a 
show  of  fair  pbiy  to,  its  principal  industry. 
We  know  Mr.  Estee's  very  pronounced 
Yiews  on  this  subject  and  suggest  that  he 
should  try  to  commence  the  reform.  One 
man's  idea  was  that  "perhaps  the  wine 
made  was  so  bad  that  they  preferred  a  glass 
of  good  beer  or  whisky."  Now,  this  is  a 
slander  on  the  county,  aud,  as  I  saw  my 
friend  subsequently  partaking  of  the  lus- 
cious lager,  I  think  his  palate  must  as  yet  be 
nneducated  to  the  noble  wines  of  Napa. 
This  is  only  a  solitary  instance,  for  the  same 
rule  generally  holds  good  throughout  the 
State.  Though,  why  should  such  be  the 
case  ? 

After  friendly  chats  with  brother  journal- 
ist** we  had  the  pleasure  of  dragging  Wal- 
dron  of  the  /Jcf/fs/tr  out  of  his  den  and  be- 
ing tho  cause  of  his  losing  a  couple  of 
hours'  time  when  he  was  most  busy  on  the 
day  before  publication.  We  have  been  in 
tho  same  box  and  appreciated  fully  the 
situation  and  the  self-denial  which  he  im- 
posed upon  himself.  Ho  very  kindly  took 
US  through  si  ctions  of  mud,  round  several 
corners,  up  through  the  college  grounds  to 
tho  neat  little  residence  of  Leonard  Cotttes, 
tho  friend  of  Boggs  the  Buggist,  and  the 
active  business  partner  of  Coates  &  Tool, 
the  well-known  nurserymen  of  Napa.  An 
appointment  was  made  to  drive  out  to  the 
orchards  in  the  afternoon,  but  here  again 
tho  rain  was  against  us,  much  to  tho  delight 
of  friend  Waldron  whom  wo  found,  at  the 
appointed  liour,  up  to  his  neck  in  "copy.'' 
After  wading  through  a  pile  of  exchanges 
that  wo  had  brought  as  a  little  rocreafion 
on  the  trip  wo  started  out  to  wade  through 
the  mnd.  As  a  fact  there  were  more  young 
ladies,  to  the  square  inch  of  mud,  than 
could  be  found  in  any  other  town  of  a 
similar  size.  Tliey  were  all  cosily  covered 
up  in  gossamers  and  rubbers,  they  lo(jked 
bright  aud  fresh  and  seemed  to  enjoy  tho 
dabbling  like  ducks.  There  was  a  great 
nish  on  all  tho  fancy  stores  whore  the  pret- 
tiest and  most  useful  articles  could  be 
found  in  profusion. 


i'uui'oap:i>  iMPnovKMKN'rs. 

At  tlie  present  time  there  ate  two  jiromi- 
nent  ideas  under  consideration  at  Napa, 
both,  or  eilhir,  of  which  will  do  much  to 
advance  the  importance  of  l\w  town  and  its 
vicinity.  The  first  is  the  establishment  of 
a  fruit  Cftiiuery,  aud  tho  second  "is  tho  con- 
stnietion  of  a  street  tramway.  Uegarding 
the  first  it  seems  strange  that  Napa  has  not 
had  a  cannery  for  years  past.  Within 
twenty  miles  there  are  extensive  fruit  or- 
chards, annually  producing  hundreds  of 
tons  of  choice  fruit.  Hitherto  this  has 
been  nnirketed  in  San  Francisco  and  the 
Kast,  or  shipped  to  tho  cannery  at  San 
.losi'.  We  heard  of  one  grower  who  sent  a 
consignment  of  oxcellout  Bartlett  pears  to 
San  Jose,  for  which  he  received  50  cents  a 
box.  The  freight  cost  him  25  cents  a  box, 
and  tho  picking,  packing  and  boxing  at 
least  a  similar  amount.  This  did  liot  leave 
much  of  a  profit  for  delivery  to  the  depot, 
labor  of  cultivation  or  any  return  for  his 
money  invested.  If  there  be  many  similar 
examples,  then  tho  erection  of  a  cannery  at 
Napa  sliould  bo  commenced  forthwith. 
Sevfral  buildings  have  been  offered  for  tho 
purpose,  but,  on  our  leaving,  nothing  had 
been  decided  upon .  There  can  be  no  reason 
why  Napa  should  not  produce  as  good 
canned  f  niit  as  other  sections,  and  certainly 
the  effort  should  bo  made. 

The  street  tramway  idea  is  of  more  recent 
growth  though  it  may  become  uh  fait  ac- 
r.ijvijdi  before  the  cannery  scheme.  If  our 
information  bo  correct,  tho  lino  of  cars  will 
run  throughout  the  town  of  Napa,  extending 
to  a  certain  distance  on  either  side  as  tho 
traffic  requirements  are  liable  to  warrant. 
It  is  said  that  the  whole  of  the  capital  has 
already  been  subscribed  and  that  the  work 
will  bo  pushed  forward  with  rapidity.  If 
this  bo  the  caso  it  will  show  that  Napa  and 
its  townsmen  arc  no  "  sleepy-hollow"  folks 
and  are  fully  alive  to  the  improvement  of 
their  neighborhood.  Leaving  the  town  of 
Napa  wo  journeyed  along  the  Sonoma  road, 
still  iu  tho  rain,  which  had  not  improved 
the  roads  and  which  prevented  a  complete 
view  of  what  appeared  to  bo  pretty  scenery 
on  both  sides,  until  wo  arrived  at 

THE    FLAUANT    VINEYABD6. 

On  the  Sonoma  road,  about  half  way  be- 
tween Napa  aud  Sonoma,  are  situated  the 
vineyards  and  olive  plantation  of  M. 
Adolpho  Flamant.  They  face  San  Pablo 
bay  which  is  five  or  six  uriles  distant,  and 
comprise  150  acres  of  vineyard  land  and  00 
acres  planted  with  olives.  Adjoining  is 
the  Simonton  ranch  of  2000  acres,  separ- 
ated from  tho  Flamant  property  by  tho 
Iluichica  creek,  aud  in  which  the  two  sons 
of  M.  Flamant  have  one-third  interest. 
Koferriug  especially  to  the  Flamant  vine- 
yards wo  found  that  tho  property  extends, 
from  tho  Sonoma  road,  ou  a  gradual  slope 
till  tho  olive  plantation  is  reached  at  quite 
a  high  altitude.  From  this  height  a  mag- 
nificent view  is  obtained  of  Sonoma  valley 
on  the  right,  Napu  valley  on  tho  left,  San 
I'ablo  bay  in  tho  front  with  the  Contra 
('osta  mountains  forming  a  background  in 
tho  far  distance.  Tho  property  runs  di- 
rectly from  north  to  south,  the  gentle 
slopes  being  planted  cntirL-ly  with  resistant 
vines  such  as  Klviras,  Californicas,  Ripa- 
rias,  llujH-rtris  and  Herbimonts.  These 
havu  been  grafted  mostly  with  Ziufaudels, 
aud  iu  smaller  pi'oportions  with  Camay 
Tiinturier  and  I'loussard.  M .  Flaraaut's 
method  of  grafting  has  already  boeti  "placed 
prominently  before  the  public, and.it  is  owing 
to  the  great  caro  exercised  and  his  strict 
personal  attention,  that  a  largo  proportion 


of  success  in  grafting,  which  he  has  i>b- 
tained,  is  mainly  due. 

Tho  propi-rly  shows  tliroughout  superii>r 
work,  as  do  juljoiiiing  properties  belonging 
fao  his  friends,  an<l  which  ar<'  under  his  per- 
gonal care  aud  supervision.  The  laborers 
oniployeil  are  all  Frenchmen  who  have  been 
found  to  excel  as  hard  and  faithful  workers, 
and  betwiien  whom  and  their  eni|>loyfr  is  to 
be  found  that  i-ndntr  rorilinlv  that  is  seldom 
witnessed  betwetn  master  and  servant. 
The  men  arc  strong,  healthy  and  active; 
they  have  been  reared  in  the  vineyard  aud 
olive  districts  of  France  and  are  thoroughly 
conversant  with  tho  duties  pertaining  to 
the  industry  in  which  they  are  engaged. 
Some  two  thousand  French  prune  trees 
have  been  set  out,  but  most  of  them  will  be 
grafted  to  almonds.  Tho  homestead  is 
pleasantly  situated  in  the  center  of  tho 
property,  with  an  excellent  view;  around  it 
evergreen  trees  aud  shrnhs  and  a  flowir 
garden  are  being  orranged  for  homo  com- 
forts, in  addition  to  a  couple  of  acres 
planted  in  orchard. 

A  personal  inspection  of  the  property  en- 
ables us  to  confirm  tho  oft-repeated  opin- 
ions as  to  tho  success  dtrivablo  through 
M.  Flamant' B  method  and  system  of  graft- 
ing. Eegardiug  M.  Flamaut's  olive  jjlau- 
tation,  we  carefully  went  through  it  in  all 
directions  and  found  that  most  of  the  larg- 
est and  most  healthy  trees  were  those  plant- 
ed on  the  highest  points  of  the  hills  aud 
surrounded  by  rocks.  Some  of  tho  meas- 
urements that  we  made  were  ds  follows: 
No.  1,  3  feet  6  inches  high,  10  laterals 
averaging  20  to  24  inches  in  length;  No.  2, 
3  feet  high,  21  laterals;  No.  3,  3  feet  high, 
with  33  laterals.  All  tho  trees  planted  are 
one  and  two  years  old  from  one-year-old 
cuttings.  Those  that  had  boon  attacked  by 
grasshoppers  were  shooting  forth  new 
leaves,  and  all  appeared  flourishing,  hardy, 
and  healthy,  with  an  evident  intention  to 
remain,  thrive  and  boar  forth  fruit.  Hav- 
ing sturdily  withstood,  in  their  younger 
yeai's.  the  unusual  drought  of  last  summer 
aud  the  uuusual  rains  of  this  winter,  there 
is  everj'  guarantee  for  their  future  success- 
ful growth,  which  will  be  aided  iu  duo  sea- 
sou  by  tho  cultivatiou,  pruning  aud  mauur- 
ing  that  is  necessary  in  order  to  ensure  re- 
gularly large  and  profitable  crops  from  the 
olive  trees. 

OTHER   SIOHT8. 

A  brief  visit  was  paid  to  tho  Napa  College 
and  tho  foundation  of  the  large  new  struc- 
ture, shortly  to  be  erected,  was  examined. 
A  glimpse  of  tho  rxtensivo  wine  collars  of 
Andurau  &  Co.,  whore  some  800,000  gallons 
of  wiue  are  stored,  concluded  a  very  pleasant 
visit  to  Napa. 


rOK    SAIiK. 

200,000  CRAPE  CUTTINGS 

At  93.00  I>cr  M. 

fcniptror,  Flaino  Toktiy,  Muscat,  Sultand,  anil  Miie. 
ratcl  ;  altto  KooUA  \  incji  at  $H.r>0  (rt  M. 

OAK  SHADE  FRUIT  CO., 

Davisvitle.  Cal. 


BEALII^ 


BUSINESS 
COLLEGE, 

31  rONT    NT. 

SEND  FOR  CIRCULAR. 
Hnn    FmiirlNCii,  l^itl. 

rilUK  LEADING  INSTITUTK  O  V  BUSINKSS 
X  training  in  America,  nilHsrliool  L-ihicates  for  the 
praotioal  ulTaire  ot  )ifu,  and  no  joun^  man  can  afTonl 
t-icntcr  upctri  a  luisinyss  career  without  a  course  of 
tr;tiiiin^-  iit  tliin  i)0)>iilar  iiistiliition.  Students  are 
.Irilkd  ill  all  LraiirlR'^of  ImslMess  bv  AtrptiAL  IMIACT- 
U'K,  thii8  fittinif  them  for  thu  coniitin);  houHc  at  once- 
Suml  for  circulars  and  luarn  full  partlfulnrs.  AdilrcP. 
K.  P.  IIEALI)  &  CO.,  San  Francisco,  t'al. 


ANGLO  -  NEVADA 

Assurance  Corporation 

SA'tl    FRAN  I3C0,  CAL. 

FIRE  and  MARINE. 


Subscribed  Capital   $2000, 000. 

OFFICE:     4IO     PINE     ST. 
niKKcrniiN: 

I.01;IS  SI.OSS.  J.  W    MACK*V, 

.1  ri.  HAfidiN,  w.  K.  wiirniKit, 

J.  UOSKNKKI.n,  K.  K.  KVKK. 

.F.  I,.  FI.OCII),  K.  L.  OKlKriTll. 

<i.  I..  miANDKU,  J.  liltKKNKIiAUM, 

\V,  CHKKIt  IIAKlllSON, 

ThiH<'or|ii>ralion  H  iinw  prcparcil  U)  rvcvivc  nppll' 
cationw  for  l-'iri-  nni]  Mnrini;  IrisimiiiKi. 


W.  fillKRIl  IIAimiSON. 

.1.  I..  l''LOi>l> 

C.  r.   KAUNKIKM)  

J.  S.  ANOl'S 


.  rroHidcnt  an.l  M»iiaf;cr 
Vicc-l'rceiilcllt 

Sicretary 

AflsiHtailt  Maiiafjcr 


nniikorN-Tllo    Kovn<lii    lltiiik   or   Snn 


CHOICE 


OLD  WHISKIES 


PURE  ANO  UNADULTERATED. 


Wc  Offer  for  sale  on  FavoniUc  Terms  to  tlio  Trailc. 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS    NAMELY, 

''CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOCRAM" 

VERY  IILD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  yUAHT  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     lure     01.1    Byr, 

And   "UPPER  TEN." 

For  Excellence,  Purity  and  Kvonness  of  (Quality  the 
above  are  unsur['f>-'We<l  l»y  any  Whi.skiea  iiiiportcil. 
The  only  objection  ever  iiiotle  to  thcui  bv  tlic  mani- 
pulating dealer  being  that  tliey  cannot  he  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 

SAN    FRANCISCO, CAI.. 


Tokalon    Vineyard 

NAPA  COUNTY,  CAL. 

Important  Vine  Cuttings 


CABERNET  SAUVIGNON, 
MEllLOT,  BECLAN, 

CABERNET  FRANC, 
TROUSSEAU,  MATARO, 

PETITE  SIRRAH, 
CARIGNAN,  MALBEC, 

BLACK   GRENACHE, 
GROSS  BLAUE,  B.  BURGUNDY, 

BLAUE  PORTUGUESER, 
TANNAT,  PIED  DE  PERDRIX, 

OAMAY  TEINTURIER. 
Clairette  Blanch,         Skmillon  Blanch, 

PINEAU  CHARDONAY, 

Sauvionon  Vekte,         Sauvkfnon  Blanch, 

BLACK  FARMOT, 

Ami  all  the  movf  common  varii-lii'S  in  any  ([imtifitioa 

H.  W.  CRABB; 

OAKVILLE,  Napa  Co.,  Cal. 
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SAN    PRANOISOO    MERCHAifT. 


THE     ••MAKAKOA.' 


A  l>eMcri|>tluii  or    lUa  Kcw   Sleuiuvr  uu 
Tlif  AiiMlritlluu  Llue. 

TLu  UL'W  atuamur  Maruroa  uf  the  Union 
Company  of  New  Zealand,  which  arrived 
from  the  Colonies  on  2i)th  December,  is  the 
third  vessel  now  running  on  the  mail  str- 
vico  liuu  between  San  Fruneiscu  and  Aus- 
tralia, in  connection  with  the  Alameda  and 
Mariposa  of  the  Oceanic  Stt-amehip  Com- 
pany. It  is  not  expccti'd  that  the  tramp 
steamers,  Australia  and  Zealaudia,  will  con- 
tinno  much  longt-r  in  tUeir  opposition  to 
the  new  and  powerful  line  which  has  the 
advantage  of  faster  and  superior  steamers 
aud  the  subsidy  from  the  Colonial  Govern- 
ments. Messrs.  John  D.  Spreckels  &  Bros., 
are  agents  here  fur  the  Mararofi.  From 
the  Honolulu  P.  C.  Ailvcrtiser  wo  gather 
the  following  particulars  of 

THE     HARAKOA. 


The  Mararoa,  built  by  Messrs.  William 
Denny  &  Brothers,  of  Dumbarton,  for  the 
Union  Steamship  Company  of  New  Zea- 
land, Went  down  the  Clyde  on  September 
2'2d  with  a  party  of  nearly  two  hundred 
gentlemen  on  board,  mostly  shareholders. 
During  the  delightful  run  out  to  sea,  round 
Holy  Island,  the  company  had  ample  op- 
portunity of  inspecting  this  beautiful  ves- 
sel aud  its  artistic  decorations.  The  saloon 
and  drawing-room  are  luxuriously  finished 
and  decorated  with  pictures  inserted  in  the 
panels  by  David  Murray,  A.  R.  S.  A.,  R. 
W.  Allen,  Alfred  East,  William  Young  and 
William  Hackstoun,  and  a  series  of  alle- 
gorical representations  of  the  seasons  aud 
arts  by  William  Strung.  The  saloon  has  a 
fine  glass  dome,  and  the  corners  are  filled 
in  with  ornamental  brackets  and  vases, 
giving  the  facility  tor  a  fino  display  of 
flowers,  etc.  The  smc4dng  room  is  spacious 
and  light,  artistically  fitted  with  bevelled 
plate  lookiug-glas8v;s,  colored  windows, 
and  paved  with  Mintou  tiles.  The  second 
saloon  has  the  walls  panelled  in  beautiful 
specimens  of  polished  woods,  and  the  ves- 
sel ia  fitted  with  electric  lights  throughout. 

THE    SLEEPING   CABINS 

Are  planned  with  everything  most  stud- 
iously arranged  for  comfort  and  conven- 
ience. There  are  a  number  of  small  Pull- 
man cabins  on  the  deck,  containing  two 
berths  each,  the  upper  ouo  being  pushed 
up  to  the  roof  in  the  daytime  and  the  low- 
er berth  folded  up,  thus  forming  a  private 
comfortable  sittiug-roo'ii,  with  table  and 
easy  chairs.  Her  principal  dimensions  are; 
Length,  320  feet;  breadth,  42  feet;  and 
depth,  moulded,  20  feet;  gi-oss  tonnage, 
26U0.  Above  the  upper  deck  is  a  promen- 
ade extending  over  three-fourths  of  the 
leugth  of  the  ship,  and  sheltered  by  a  roof 
deck  extending  over  the  length  of  the  en- 
gine room  and  boiler  spaces. 

SHE    IS    CONSTBCCTEU    OF    STEEL, 

According  to  Lloyd's  rules  for  the  100  Al 
three-deck  class,  having  a  full  poop,  mid- 
ship houses,  and  topgallant  forecastle, 
straight  stem  and  elliptical  stern.  The 
vessel  is  rigged  as  a  two-masted  schoon- 
er, square-rigged  on  the  foremast.  She 
has  a  double  bottom  ou  the  cellular  system, 
extending  from  peak  bulkhead  to  peak 
bulkhead,  except  under  the  boilers,  where 
the  ordinary  floors  are  fitted,  contain- 
ing three  hundred  tons  of  water  bal- 
last. The  double  bottom  is  divided 
into  separate  compartments,  and  is  so  ar- 
ranged that  each  of  these  may  bo  filled  aud 
emptied  independently.  The  engines,  by 
Messi-3.  Denny  &  Co.  of  Dumbartou,  are 
direct-acting  aud  surfuce-coudeusing  on  the 


triple  expansion  principle,  having  three 
cylinders,  one  low  pressure,  one  interme- 
diate and  one  high  pressure.  The  diame- 
ters of  the  cylinders  are  H4  inches,  51  inches 
and  .31  iuchi'S  respectively,  with  a  stroke  of 
■4  feet  six  inches,  giving  an  indicated  horse- 
power of  3.(J0U.  Steam  is  raised  by  two 
doublo-euded  steel  boilers,  having  twi  Ive  of 
Foxe's  corrugated  furnaces.  The  working 
pressure  obtained  is  100  pounds  per  square 
iiich. 

PASSENCEn  ACCOMMODATION. 

The  vessel  will  carry  150  first-class  and 
I2U  second-class  passengers.  She  was  built 
for  the  New  Zealand  home  trade.  She  is 
up  to  all  the  Admiialty  requirements,  aud 
fitted  for  Government  service,  being  divided 
by  eight  transverse  bulkheads,  five  of  which 
are  water-tight,  and  extend  to  the  upper 
deck.  She  is  fitted  with  hydraulic  gear  for 
loading  and  discharging  cargo  and  lowering 
aud  hoisting  her  boats.  Her  carrying  capa- 
city is  about  2,200  tons,  with  ample  stability 
under  ordinary  conditions  of  loading  even 
\\'ithout  the  water  ballast. 


Xbe  Kuit«*H  Phylloxera  Sfiirsi'ry. 


Flue  Wlue. 


THE  VOYAGE  OUT  FROM  THE  CLYDE. 

The  following  particulars  about  the  ship 
and  report  of  the  voyage  of  the  Mararoa 
appeared  in  the  Sydney  Mornlmj  Herald, 
November  28th: 

The  Union  Company's  new  ship  Mararoa 
arrived  on  the  27th  from  Glasgow,  via  the 
Cape  and  Hobart,  with  a  number  of  pas- 
sengers, but  no  cargo.  The  Uuiou  Com- 
pany have  almost  a  world-wide  reputation 
for  the  spleuilidly  built  and  equipped  vessels 
of  their  numerous  fleet,  and  they  are  evi- 
dently determined  to  maintain  their  prestige, 
as  the  Mararoa  is  an  improvement  even  ou 
the  best  of  the  boats  previously  owned  by 
them.  In  fact,  the  vessel  is  one  of  the 
finest  of  her  class  that  has  ever  yet  been  seen 
in  Sydney.  She  is  equipped  with  every 
modem  appliance  for  the  eflicient  and 
economical  working  of  the  ship;  her  ac- 
commodation is  of  tho  first-class;  her  lines 
are  very  tine,  and  there  is  a  general  appear- 
ance of  finish  about  her,  which  adds 
greatly  to  her  attractiveness.  Tho  saloon 
and  the  drawing-room  aro  models  of  ar- 
tLstic  taste.  Particularly  is  the  drawing- 
room  deserving  praise,  as  it  is  an  exquisite 
apartment,  and  should  [find  ready  appre^ 
ciatiou  from  all  passengers.  Messrs.  Deuny 
Brothers  of  Dumbarton  were  the  builders 
of  the  Mararoa,  aud  even  to  them  the  ves- 
sel is  a  splendid  advertisement.  They  also 
supplied  the  engines,  which  are  on  the 
triple-expansion  principle,  and  have  worked 
admirably. 

A    SIXTEEN-KNOT    SHIP. 

At  the  trials  they  developed  a  speed  of 
IG  knots,  but  on  the  voyage  out  only  half- 
boiler  power  was  used,  and  no  special  efl'ort 
was  made  to  push  ahead.  The  electric 
light  is  in  every  part  of  the  ship,  aud  dur- 
ing tho  voyage  out  it  has  never  given  the 
slightest  trouble.  In  general  design  the 
Mararoa  bears  a  rcssemblauce  to  the  Wai- 
hora  and  other  boats  belonging  to  tho  com- 
pany. Captain  James  Eddie,  who  was 
formerly  in  tho  Waihora,  has  brought  out 
the  Mararoa,  and  her  appearance  inside 
and  out  is  in  every  way  creditable.  The 
officers  are:  Chief  Oflicer,  H.  J.  Richard- 
son; Second,  A.  Cameron;  Third,  H.  Mc- 
Lean; Fourth,  E.  Shott;  Purser,  Mr.  C.  H. 
Humphries  (late  of  the  Waihora);  Chief 
Engineer,  C.  McAllister;  Second,  E.  Cou- 
ncil; Third,  John  C.  Seed;  Fourth,  Kobert 
Stewart;  Fifth,  John  Anderson  ;  Sixth, 
James  Ferguson;  Chief  Steward,  N.  Mc. 
,  Nicholi 


[IIor;iltl  ol  Trade.) 

It  is  not  perhaps  generally  known  to  the 
people  of   thia  State,  or  there  would  be  a 
strong  expression  of  iudigualion,  that  the 
Agricultural  College   of    our    University  is 
maintaining  an  establishment  for  breeding 
phylloxera.     In  the  language  of  the  gi.utlu- 
mau  who   is   responsible  (or  this  uxtraor- 
dinaiy  act,  Professor  E.  W.  Hilgard,   "  We 
havu  nursed  at  the  University  a  little  pri 
vate    experimental    plot    that    is    infected. 
*     ■*     "     The   coming   out  of    the  wingfd 
insect  through  which  the  infection  is  spread 
far   aud  wide  ou  the  wings  of   the   wind, 
usually  happens  in  about  five  or  six  weeks. 
This  year  [1884],  with  summer  rains  it  has 
been  through  in  three  months  aud  a  half. 
For  nearly  lour  mouths  that  lovely  insect 
was   coming   out   of   the   earth   and   being 
spread    by    the   wind.''      That    phylloxera 
breeding  plot   is   still  maintained  aud  the 
'  *  lovely  insect ''  is  still  beiug  spread  by  the 
wind,  and  the  taxpayers  of  California  are 
paying  the    expense  of  its  maintenance  as 
well  as  bearing  the  risk  if  not  actually  suf- 
fering by  the  destruction  of  property.  Pro- 
fessor Hilgard 's  pets  are  causing.     There 
may   be   no   vineyards  in    the    immediate 
vicinity  of   the   University,  but   neverthe- 
less this  is   nice   reading   for  the  vineyard 
owners    of    Contra    Costa    who    are    only 
separated  from  Berkeley  by  a  low  range  of 
hills.      Moreover,    from    the   experimental 
gardens   of    the   University   in    which   the 
phylloxera  plot  is  situated  rose  bushes  and 
other   rooted   plants  and  cuttings  are  sent 
all  over  the  State.     True,  the  natural  home 
of  the  phylloxera  is  on  the  vine   root,  but 
may  not  the  insect  sustain^  life   or  the  eggs 
be  carried   ou    other   plant   life  ?     If  fruit 
boxes  will    carry  scale,  why  should  not  the 
phylloxera  travel  by  other  vehicles  or  vines? 
To  the  uninfected  vineyards   of  this   State 
and  to  those  counties   in  which   the   phyl 
loxera  has   not   yet   been   discovered,  this 
phylloxera  nursery   of  Professor   Hilgard's 
is  as  dangerous  as  a   cholera   breeiling  and 
nursery  establishment  in  the  Western  Ad- 
dition would  be   to   the   health  of  the  city. 
Professor  Hilgard  may  see   no  danger,  but 
it  would   please   the   public  if  tlie  Kegents 
would  instruct  the   Professor  to   close   out 
his  establishment  aud  destroy  his  breeding 
stock  aud  refrain   from   any  similar  act  of 

folly.  ..^.^___ 

Olive  Trcew. 


To  make  good  wine  it  is  uecefisarj'  to 
have  a  good  cellar,  clean  casks,  press,  etci 
Have  your  grapes  well  ripened,  gather  them 
in  dry  weather,  pick  out  carefully  all  the 
unripe  and  damaged  berries,  then  mash 
and  grind  them  with  a  mill.  Do  not  mash 
the  seed.  To  make  the  wiue  rose-Colored, 
let  the  grapes  remaiu  in  a  large  tub  a  few 
hours  before  dressing.  To  have  more  color, 
have  the  grapes  without  pressing  after  they 
are  mashed.  Having  collected  the  must  iu 
a  clean  tub  from  the  press,  transfer  it  into 
a  cask  in  the  cellar.  Fill  the  cask  within 
ten  inches  of  the  bung,  then  place  one  end 
of  a  syphon  in  the  bung  aud  fix  it  air  tight, 
and  then  place  the  other  end  in  a  backet  of 
cold  water.  When  properly  made,  the 
must  will  undergo  fermentation.  Keep  the 
eud  of  the  syphon  that  is  iu  the  ^ater  full 
four  inches  deep.  In  fifteen  days  fill  up 
the  cask  with  the  same  kind  of  wine,  and 
tung  it  loosely.  In  a  month  or  two,  if  per- 
fectly clear,  rack  it  off  into  another  cask 
aud  bung  it  up  tightly.  In  five  or  six 
mouths  rack  it  again,  as  it  will  improve  by 
racking.  The  same  grape  makes  different 
qualities  of  wine  by  separating  the  different 
runs  of  the  same  pressing.  The  first  run 
is  the  finest.  Mix  it  all  up  together  to 
make  good,  sound  wine.  When  four  or 
five  years  old  it  is  fit  for  bottling.  Casks 
made  of  redwood  timber  are  light,  strong 
and  tight.  Wine  cellars  should  be  twelve 
feet  deep.~i'«ri  Luis  Obispo  Mirror, 

Oruusre   I'altiire. 

We  have  received  a  copy  of  "Orange 
Culture  in  California"  by  Wm.  A.  Spalding. 
It  is  divided  into  three  parts,  the  first  dis- 
cussing the  subject  generally,  the  second 
being  of  a  more  practical  nature,  and  the 
third  dealing  with  lemons,  limes  and  cit- 
rons. It  also  contains  an  appendix  ou  in- 
sects injurious  to  citrus  trees  by  Matthew 
Cooke.  The  price  of  the  work  is  $1,  bound 
iu  cloth,  or  50  cents  in  paper  covers,  and  it 
should  be  in  the  hands  of  every  orchardist. 
It  is  typographically  neat  aud  emanated 
from  the  office  of  the  Riverside  Press  and 
Horticulturist. 


Speaking  of  tho  Mission  olive,  Captain 
Grosse  of  Santa  llosa  says  that  Elwood 
Cooper  of  Santa  Barbara  has  an  orchard  of 
3,000  of  them,  and  has  found  them  to  be 
sure  aud  regular  annual  bearers.  Many  of 
those  contained  iu  this  shipment  are  of  this 
variety.  This  vnl\  be  the  most  extensive 
olive  orchard  on  this  coast.  The  culture  of 
this  fruit  is  not  an  experiment,  but  expe- 
rience has  proven  them  to  be  prolific  bearers, 
and  five  years  hence  will  bring  in  a  good 
revenue,  which  will  increase  continually. — 

Los  Angeles  Uerald. 

— . *~* 

A  Santa  Clara  wine  maker  offered  to  give 
100  gallons  of  wino  as  payment  for  every 
ton  of  grapes  furnished  him,  the  wine  to  be 
made  from  the  grapes  sent  him.  This  was 
a  good  way  to  test  the  co-operative  plan, 
the  gi-ower  aud  the  manufacturer  become 
equally  interested  iu  obtaining  fair  prices. 
If  wiue  sells  at  30  cents  per  gallon  the 
grape  grower  gets  $30  per  ton  for  his  grapes. 
If  wine  is  lower  h,e  gets  less  and  obtains 
more  if  the  price  increases.  Tho  wine  can 
be  stored  to  become  more  valuable  by  age 
aud  advances  can  bo  obtained  on  it  from 
capitalists.— (/i/roy  Valley  Iiei:ord. 
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Reroifiiitioii. 


Onr  friends  iu  the  Fresno  Viticultural 
and  Horticultural  Association  recognize  the 
value  of  a  jouruol  like  the  Mehchant 
guarding  and  advaneiny  their  interests,  and 
giro  efTect  to  their  good  \visheB  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolutiuu : 

OOiclnl. 

fRRHNO.  Cal.,  April  6,  1884. 

Proprietor  8.  F.  Mekciunt.  -  IJear  Sir:  liclow 
9  a  copy  of  the  minutei  of  tlie  last  nicctiny  of  the 
Fruano  Viticultural  and  Horticultural  Society  that  in 
of  interest  to  yourself. 

licmlved-  That  this  Associaticn  recoirnize  the  ! 
KuANCiHCu  MsiteirANT  as  one  of  the  liest  ori^^ans  of  the 
Viticultural  and  Itortieullural  iritcreats  in  the  State, 
an  exiioneat  of  their  views  and  anle  advoi-ate  of 
their  interests,  and,  morenver  as  a  [lajicr  which  has 
taken  mure  than  ordinary  interest  in  the  prosperity 
of  Fresno  county.  We  afe'ree  to  (.nve  the  publisher 
our  liberal  BU|>port  while  that  journal  pursues  the 
course  for  which  it  lias  hitherto  bcendistmLTUished. 

Moreover,  we  SU|,'t;est  tiiat  manufacturers  and  deal- 
ers Inajiricult'iral  inii>lcnients  and  .ithcr  uierchandise 
who  wish  to  call  our  attention  to  their  ifooils.  aid  us 
and  other  Viticullurists  in  maintaining  the  San  Fhan- 
ciKCo  MKRe-iiANT  00  a  Bound  footing',  by  yivim;  it  a 
larire  share  of  tneir  .advertising  patrona|;e. 

He  it  further  lenulc^d  that  the  Fresno  Viticultural 
nail  Horticultural  Society  tender  Its  thanks  to  the 
San  KiiANciscu  Mkrciiant  for  past  favors. 

C.   F.  RIOOS,  SKCKirrARY. 


PonACE    IIRANDY. 


A  corres|x)ndent  writes  lo  ns  inquiring 
(iirlhir  concerning  Ihci  remedy  for  the  niil- 
I'  w  (leronnspiyra  vU'milii)  described  in  our 
last  issue  and  asks  how  it  is  that  snlphnr- 
iiig  succeeds  hero  and  not  in  Franou.  In 
this  connection  ho  cit<«  a  portion  of  a  re- 
cent letter  of  Prof.  Hilgard's  to  the  Kiim; 
VrrsH,  which  reads  as  follows  : 

"  In  (California  thus  fur,  sulphuring  has 
proved  an  eflectual  antidtite  to  coiunton 
niililew  (/KToiio.tpora),  yet  in  bad  cases  the 
more  powerful  remedy  might  bo  used  with 
advantage,  instead  of  the  npeatcd  sulphur- 
ing often  required,  especially  when  heavy 
wiiiils  blow  away  the  sulphur  apjjlied  dur- 
ing the  hot  part  of  the  day.  When  applicrd 
while  the  vines  have  tho  dew  on,  the  siil- 
phiir  will  remain  also  fixed  on  the  leaves 
and  continue  to  give  olT  its  antiseptic  vapor 
during  the  heat  of  the  day  for  months, 
while  when  lying  on  tho  grouud  that  vapor 
is  absorbed  by  the  soil  and  rendered  useless 
and  the  operation  has  to  be  repeated." 

"We  are  ahnost  impatient  over  this  recur- 
ring question,  which  has  been  answered  so 
often  both  by  this  paper  and  tho  Vilicult- 
unil  Commissioners.  We  will  try  again  to 
state  the  matter  so  plainly  that  it  cannot 
be  misunderstood: 

First — There  are  many  distinct  kinds  of 
fungoid  diseases  and  it  is  improper  to  classify 
them  all  as  mildew,  which  is  a  term  used 
to  designate  one  variety  and  adopted  by 
the  French  with  tho  spelling  mUilicm.  Its 
scientific  name  is  peronospora  vitlcola ;  it  is 
favored  by  damp  weather  during  vegetation, 
summer  rains  and  fogs. 

Second — Tho  French  taught  us  the  use 
of  sulphur  as  a  remedy  against  the  form 
of  fungus  known  as  uidiityit,  and  with  some 
modifications  against  anthracnose,  and  we 
have  generally  succeeded  with  its  applica- 
tion. 

Third—After  the  introduction  of  Ameri- 
eau  vines  into  Europe,  two  diseases  both 
supposed  to  bo  of  American  origin,  viz; 
the  phylloxera  and  the  mildew,  have  suc- 
cessively ravaged  tho  vineyards  across  tho 
Atlantic,  liy  American  vines  we  do  not 
mean  those  of  California.  In  the  States 
cast  of  the  Kocky  Mountains  the  mildew 
is  oven  more  disastrous  to  European  vines 
than  the  phylloxera;  in  Europe  it  has  puz- 
zled the  scientists  for  a  long  while  how  to 
subdue  it. 
Fourth 


ellleacy  for  a  long  time.  It  was  also  used 
with  advantage  on  the  Orleans  Hills  six 
years  ago. 

Eighth — Another  point  which  should  not 
be  forgotten:  in  using  sulphur  against 
indium  care  shoulil  be  taken  not  to  apply  it 
when  the  leaves  are  damp  with  rain  or  dew. 
Professor  Hilgard  is  again  "at  sea"  on  this 
subject.  Water  destroys  more  or  less  the 
divisibility  of  sulphur  and  injures  its  frei' 
conversion  into  suljjhurous  fuines.  It  should 
be  used  only  when  the  foliage  is  dry  and 
the  Weather  warm. 


WINEN    IW    HYKAt;(INE. 


Monsieur  J.  Pezeire,  one  of  the  collabor- 
ators of  tho  Paris  Viticultural  MnnUur, 
gave,  in  several  issues  of  that  paper,  prac- 
tical information  on  the  utilization  of  tho 
residues  of  vinifiuation.  From  one  of  the 
latest  notes  we  extract  on  tho  subject  of 
pomace  brandy  one  observation,  which 
doubtless  will  be  of  interest  to  onr  distill- 
ers :  "  Both  grape  brandy  and  grape 
IKimace  brandy  are  finer  and  more  di-licate 
the  jinrer  and  cleaner  the  matter  which 
contains  them  is.  It  is  recognized  that  the 
d'-purution  of  distilling  wine  and  pomace 
by  the  saturatitm  of  the  excess  of  acids 
which  they  contain  is  favorable  to  tho  good 
qtnilily  of  the  product.  Not  tho  entire 
amount,  but  three-fourths  only  of  the  acids 
neutralized ,  give  appreciable  results.  " 
Tho  bi-tartrates  of  potash  which  by  the 
neutralizing  matters,  lime  or  potash,  are 
transformed  into  tartaric  of  lime  or  neutral 
tartrate  of  potash,  arc  lost,  but  these  are  of 
minor  consideration  than  the  ipiality  of  tho 
brandy  obtained  from  the  neutralized  wine. 


In  California,  there  are  only 
scattering  cases  of  mildew,  against  which 
"common  sulphuring"  has  been  of  no 
avail.  Prof.  Hilgard  is  entirely  mistaken  in 
his  careless  statement,  for  which  there  is  no 
foundation,  in  fact.  Our  immunity  from 
this  disease  is  owing  to  our  dry  atmosphere 
during  vegetation.  The  wild  vine  of  this 
State  perishes  in  France  from  mildew,  but 
flourishes  here  in  most  parts,  except  near 
the  sea,  where  fogs  prevail. 

Fifth— The  word  mildew  should  not  bo 
applied  to  the  disease  which  is  combatted 
here  necessarily  with  sulphur.  Although 
it  has  not  been  absolutely  determined  by 
microscopic  examination,  our  prevailing 
disease  is  no  doubt  tho  oiilmm,  or  some- 
thing like  it. 

Sixth— Examinations  made  by  the  State 
Commission  have  almost  with  certainty 
established  the  fact  that  our  stubborn  cases 
of  fungoid  disease  are  forms  of  tho  true 
mildew  and  the  Authrachuose, 

Seventh- Tho  nse  of  sulphate  of  cojipi'r 
against  fungoid  diseases  has  been  practiced 
in  this  State  for  five  or  six  years,  reports  of 
snccess  Iiaving  been  made  from  time  to 
time,  so  that  there  is  really  nothing  new  in 
this  treatment  except  its  modifications.  Mr. 
J.  Schramm  of  St.  Ilelena  has  preached  its 


Tho  viticultural  committee  of  Syracuse, 
Sicily,  at  their  provincial  congress  last  sum- 
mer, tasted  a  collection  of  180  samples  of 
wines  of  the  district.  The  committee 
found  by  this  means  that  the  growers  there 
had  to  correct: 

First— Absolutely  neglected  care  for  the 
fermentation  of  their  wines. 

Second— Want  of   knowledge  of  rational 
cellar  management. 
Third — Lack  of  cleanliness . 
Very  few  samples  were  well  made  wines, 
some   very   good   ones,  but   tho  bulk  were 
badly  made   and  badly-tasting   ones.     But 
at   tho  same   time  every  wine  proved  that 
the    raw  material    of  which   it   was  made, 
was  excellent.     Among  the  180  wines  there 
were  some   red    wines   which  had  received 
■1  per  mille  of  plaster,  and  some  white  des- 
sert wines  3%  per  mille.     Mr.  G.  N.  Prato, 
a  veteran  wine  expert,  who  was  present  at 
the   tasting,  expresses  himself   as   follows: 
"Plastering   may   have  a  good  effect  on  a 
wine,  but  it  has  tho  bad  effect  to  hurt  one's 
health.      Some   authorities    in    science   in 
Italy  and  France  assert  the  contrary,  but  I 
believe  they  either  have  never  drank  plast- 
ered wiues  or  their  stomachs  are  exception- 
al, or  the  gentlemen  erred    egregiously   in 
their  deductions    and    suppositious.      For 
those  who  tasted   tho   wines  at   tho  Syra- 
cuse   Committee,  no   doubt   can  bo   cnteT- 
tained,  for  not  ouo  finished  with  an  unhurt 
stomach;  one  more,  the  other  less,  suflferod 
from  tho  effect  of  the  sulphate.     For  those 
accustomed  to  such  wines  the  matter  may 
be   different,  for   the  human  organism  be- 
comes habituated  to  certain  poisons.    Then 
it   was   found    that   the   best  wines  tasted 
were  those  not  plastered.     Flavor  and  taste 
of  these  were   superior  in  every  regard  tti 
plastered  samples.      The  gypsum   used  is 
mostly  combined   with  lime,  metallic  salti 
and  sulphur.     Preaching  against  plastering 
and  advising  on  the   part  of  a  committee 
to  ceaso   the  practice,  will  avail   little   to- 
wards  a  cessation  of  the   same.     But   the 
trade  seems   to   ask  for  unplmstcred  wines, 
pays  a  higher  price  for  them,  and  this  will 
put  an  end  to  the  ancient  practico  of  plast- 
ering.*' 

Mr.  Proto  enumerates  a  few  of  the  smells 
some  of  tho  Sicilian  wines  emitted,  smells 
which  for  days  remained  present  in  his 
nostrils,  he  says  humorously.  Smells  of 
goat,  ammonia,  rotten  lemons,  bugs,  putrid 
lees,  rancid  oil,  fresh  pimento,  earth,  mold, 
and  other  smells,  Tho  same  wealth  of 
taste  modulations  were  observed  in  the 
wines. 

Of  rod  wines  for  blending,  of  which  few 
samples  were  sent,  the  province  of  Syracuse 
produces,  according  to  Mr.  Prato,  twenty- 
one  million  gallons.  It  seems  strange  that 
with  such  an  enormous  crop  of  wines  among 
which  Scoglielto,  Vittoria  and  Pachino 
wines  have  a  good  reputation  among  French 
importers  of  blending  wines,  theie  should 
he  such  a  state  of  things   us   camo  to  light 


at  the  Syracuse  convention.  Of  those  good 
blending  wines  none  were  left  at  the  date  of 
the  convention,  all  having  been  sold.  Tlic 
use  of  such  gatherings  is  evident.  Ueform 
will  insne  among  people  who  showed 
frankly  or  innocently  what  they  hail  made 
and  which  they  now  know  through  tho 
public  tasting  to  bo  thoroughly  defective. 
F.  Vdtt. 


FRENCH    I'IDEK    APPLiS. 


Monsieur  J.  Normant  gave  iu  tho  Moni- 
kur  I'iiiicoff  the  following  answer  to  queries 
about  apple  trees  of  varieties  for  cider.  Tho 
French  names  we  retain  as  given  by  Mr. 
Normant.  The  varieties  should  not  bo 
grown  in  soils  coniaining  a  great  proportion 
of  either  clay  or  lime.  Sandy  soil,  with 
argile  mixture,  moderately  moist,  with  per- 
meable subsoil  and  a  south-eustirly  or 
south-westerly  exposure,  Mr.  Normant  con- 
siders tho  most  favorable  elements  for  the 
apple.  Planting  towards  the  end  of  No- 
vember is  advised.  Gooil  cider  apples  arc: 
Ori.sv  Diejijiois,  variety  growing  well  in 
light  soil  and  blossomiug  early  in  May; 
240  grammes  of  sugar,  2  of  tannin,  1  of 
acids  in  1,1)00  grammes  weight  of  juico. 

Pomine  Lei/entil,  sweet,  aromatic  fruit, 
226  grammes  sugar,  3.11  tannin,  1.07  acids 
in  1,000  grammes  weight  of  juice. 

Pomme  Brumiol,  very  strong  tree;  swcot, 
slightly  bitter  tasting  and  very  aromatic 
apple,  220  grammes  sugar,  G  tannin,  12  of 
mucilage,  1.07  acids  in  1,000  grammes  of 
juice. 

Medaiik  d'or,  blooming  in  June,  arrives 
at  238  grammes  sugar,  5.51  tannin,  6  muci- 
lage, 1  acids. 

y"u:e-I'resideiit  Heron,  fertile  and  vigorous 
tree;  217  grammes  sugar,  5.51  tannin,  1.07 
acids. 

liosiiu;,  alcoholizablejiugar  I'Jl  grammes, 
tannin  2,  mucilage  10,  acids  1.07,  swecj 
and  perfumed  fruit,  blossoming  early  iu 
May. 

Fr»puii  litiugc,  205  grammes  sugar,  2.11 
tannin,  5  mucilage,  1.07  acids.  .Vstringeut 
tasting  apiile,  maturing  in  October. 

Doclear  Bidiwhe,  11)1  grammes  sugar,  3.75 
tannin,  1.07  acids;  very  astringent,  blos- 
soms after  the  middle  of  May  aud  matures 
at  the  end  of  October  or  early  iu  November. 
Mr.  Normant  observes,  that  cider  from 
apples  growu  in  soil  rich  in  calcareous  parts, 
easily  sours.  Cider  from  apples  grown  iu 
compact,  moist,  clayey  soil  is  of  only 
passable  quality  aud  when  much  iu  contact 
with  air,  becomes  blackish. 

From  these  experiences  we  may  well 
imagine  how  much  quality  aud  keejung 
power  of  grape  wine  may  bo  dependent 
upon  tho  nature  of  tho  soil  the  vines  grow 
in.  Records  should  bo  kept  of  the  com- 
parative results  of  important  varieties  growu 
in  different  soils,  in  -order  to  complete  our 
studies  of  varieties  of  vines  in  that  regard. 


Having  recently  had  the  pleasure  of 
tasting  some  of  tho  French  prunes,  of  the 
Petite  prune  variety,  grown  by  Hon.  T. 
Routier,  of  Routier,  near  Sacramento,  wo 
have  no  hesitation  whatever  in  saying  that 
the  day  for  importing  prunes  from  Franco 
ill  past.  If  other  growers  can  only  do  as 
Well  as  Senator  Routier,  then  we  should 
not  only  supply  tho  whole  Union,  but  be 
able  to  export  in  competition  with  thu 
world. 


Three  New  South  Welshmen  met  at  onr 
ofBce  this  week,  namely  Mr.  John  Hill, 
K.  S.  R.  A.  M.,  Mr.  Allen  A.  West  and  the 
writer.  The  Colonial  talk  flowed  fast  and 
freely. 


January  1,  188C 
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IMMIURATION  AND    |:,AND    VALrEH. 


Our  Immiynition Sofiuty  niid  tbe diflfL-rLiit 
county  nsKoeiatiouK  fur  furthtriiig  thu  iic- 
ceBsiuu  uf  suttlurs  lirn  duing  good  work  fur 
Cnlifuruiii.  Los  Augrlus  cuuiity,  uud  ton 
dfyrce  Fresno,  ciiu  show  rL:sult8  wliith 
provLi  tliiit  no  gri'iit  efforts  are  uccdt-d  to 
rendt-r  jduusilile  (Iil-  enormous  resources  of 
our  Stiite.  Thu  necessity  of  actiou  to 
attract  settlei-s  is  being  recognized  by  seve- 
ral counties,  who,  spurred  by  the  spk-ndid 
rtsults  of  those  who  bestirred  themselves 
early,  are  now  ngitating  the  matter  and  by 
printing  and  circulating  descriptions  of 
their  possibilities  and  achievements,  invite 
the  atteutiou  of  immigrants  to  them.  Thu 
use  made  of  exhiliiting  products  at  the  dif- 
ferent Expositions  is  one  of  the  most  effective 
means  of  making  plain  what  is  spoken  uf 
in  journals  and  pamphlets.  There  is  no 
fear  of  immigiautd  being  led  astray  by  often 
too  lively  advertisements  in  print.  People 
who  see  what  is  being  produced,  who  have 
the  palpable  specimens  of  products  before 
t'lem,  can  judge  of  what  they  can  accom- 
plish in  a  similar  location.  It  is  evident 
that  no  indifference  should  be  shown  to 
utilizing  tho  chances  of  exhibiting  their 
products  at  Fairs  in  other  States. 

The  importance  of  the  specifically  Ameri- 
can Exposition  in  London,  announced  for 
next  May,  may  depend  upou  the  amount  of 
participation  in  exhibits  on  the  part  of  the 
various  States  of  tho  Union.  In  some 
States  preparations  are  made  now  to  ef- 
fectually show  their  products  in  England. 
Others  are  fas  yet  inactive.  The  expense 
question  seems,  as  always,  the  first  con- 
sideration, It  will  depend  upon  the  results 
to  be  expected  as  to  ingi-ess  of  custom  for 
products  and  settlers  for  lands  from  Europe, 
or  rather  the  degree  of  desirableness  of  new 
immigrants,  that  some  States  exert  them- 
selves or  will  refrain  from  participating  in 
the  Americnu  show. 

California  certainly  needs  and  desires 
rural  immigiatiou.  AVe  may  point  out  here 
a  fact  which  is  little  counted  upon  in  our 
State.  This  is  the  rivalry  in  attracting 
settlers  to  the  Southern  States  on  the  At- 
lantic Coast  and  the  Gulf  of  Mi-xico,  which, 
at  present,  is  very  effective  upon  the  most 
welcome  class  of  rural  districts  of  Scotbind 
and  EuKlaud.  The  advantages  of  being 
considerably  nearer  to  Europe  is  one 
great  consideration  for  the  shrewd  peopl 
who  of  lute  settle  in  comi>act  masses  in 
Florida  and  Georgia.  Louisiana  is  receiving 
her  moderate  share  of  immigrants,  families 
with  means  and  energetic  agriculturists. 
Florida  will  receive,  in  the  near  future, 
numerous  additions  of  such  colonists,  be- 
cause every  facility  is  afforded  them  from 
the  outset  and  they  are  treatid  liberally,  A 
body  of  Scotch  agriculturists,  who  had 
studied  the  advaut^iges  of  colonizing  in 
California  and  Were  ready  to  emigrate 
thither,  changed  their  minds  and  made 
terms  so  favorable  with  a  Florida  land 
company,  that  they  decided  to  accept  these. 
Even  payment  of  the  cheap  and  doubtless 
fertile  lands  they  bought,  at  ten  annual 
instalments  was  stipulated.  While  no  envy 
of  the  success  of  a  sister  State  is  possible 
in  a  patriotic  Califoruian's  heart,  a  lesson 
shtmld  bo  learned  from  the  behavior  of  the 
people  who  thus  attracted  such  excellent 
colonists.  Florida,  as  to  fruit,  is  the  natu- 
ral rival  of  California.  Production  stimu- 
lated in  Florida  will  require  stimulation  of 
production  in  our  State.  Only  very  few 
yeai*s  will  show  a  lowering  of  prices  of 
citrus  fruit  iu  both  States,  which  will  have 
multiplied  enormously.     Consumers  as  well 


as  producers  is  what  California  needs.  Our 
advantages  sliould  be  made  known,  more 
energy  applied  in  reaching  agriculturists 
broiul  and  inducing  them  tu  como  to  our 
State.     This  will  be  wise. 

We  shall  give  an  idea  of  Florida  induce- 
ments for  the  purpose,  by  transcribing  a 
few  advertisements  of  land: 

The  Orange  Grove  Lund  Agency  in  Liv- 
erpool, Fla.,  offers  lots  of  six  acres  orange 
land  at  $15  per  acre.  Eighty  at^res,  on 
which  two  groves  of  bearing  orange  trees, 
a  small  box-house,  a  well,  and  other  ad- 
vantages, are  contained,  are  oflVred  at 
$'2500.  Eighty  acres  pine-land,  adapted  to 
citrus,  banana,  guava  and  piue-apple  cult- 
ure, offered  at  $10  per  acre.  Teu  thous- 
and acres  in  one  body  at  $1.25,  on  time. 
A  bearing  orange  grove,  40  acres  under 
fence  and  cultivation,  30  acres  at  once 
ready  for  more  orange  planting,  rice  and 
sugar  to  be  grown  on  another  portion,  box- 
house,  out-house,  well,  nursery  of  Florida 
fruit  on  the  grounds,  at  $4000,  of  which 
jiriee  one-half  on  long  time.  And  many 
other  similar  offers  are  made. 

The  Florida  Laud  and  Mortgage  Co.  of 
Jacksonville,  has  two  millions  of  acres 
of  farming,  orange,  timber  and  grazing 
lands  for  sale,  granting  great  facilities. 

The  Kissimmee  Laud  Co.,  offers  200,000 
acres  at  from  $2.50  to  $10  per  acre. 

The  prices  of  the  Okeechobee  Laud  Co., 
for  lots  from  40  to  10,000  acres  are  $1.25 
for  average  pine,  pasturage  and  prairie 
lands,  $5  to  $10  for  lake  and  river  fronts, 
and  $10  for  sugar  lands. 

The  co-operation  of  Eastern  capitalists 
interested  in  colonization  iu  Florida  is  an 
effective  means.  Our  California  capitalists 
should  co-opernte  to  obtain  settlers. 


t;AL.IFOBNIA        WINE       SUIFJHEMTH. 


Mr.  Poliudurir  nt  New  OrlcnuN, 


This  gentleman,  who  was  sent  to  the 
Louisville  Exposition  as  the  special  repre- 
sentative of  the  viticuUurists  of  California, 
has  beeu  continuing  his  good  work  at  New 
Orleans  for  the  past  two  months.  This  has 
been  a  voluntary  action  on  Mr.  Pohudorfl"s 
part,  as  he  has  hitherto  received  no  re- 
muneration whatever  for  such  servicus.  A 
few  of  our  grape  growers  bore  the  initial 
expense  in  this  respect,  and  it  would  hardly 
be  fair  that  they  should  be  culled  upou 
again.  As  BIr.  Pohndorff  has  been  render- 
ing material  assistance  to  Mr.  C.  B.  Turrill, 
who  is  in  charge  of  the  Southern  Pacific  Com- 
pany's  exhibit,  we  do  not  think  it  would  be 
out  of  place  for  that  company  to  offer  a 
little  pecuniarj-  assistance  to  this  geutl**- 
man,  and  we  think  that  their  example 
would  bo  imitated  by  individuals.  Verb 
Sop. 


The  I'bylloxcra  Iu  Australia. 


With  tbe  exception  of  the  montli  of  March 

the  overland  shipments  of  wine  for  October 
exceed  any  mouth  of  which  the  returns  are 
yet  to  hand  in  the  present  year.  They  are 
nearly  double  those  for  the  same  month  in 
lMH-1  and  tend  to  prove  that  tbe  estinnited- 
export  trade  in  California  wines,  as  pre- 
viously given  by  the  Meuuhant  for  the 
year  1885,  will  prove  correct.  In  the  sea 
shipments  for  eleven  months  of  this  year 
we  have  a  gain  of  70,000  gallons  and  iu  the 
overland  export  trade  there  is  an  increase, 
in  teu  months,  of  nearly  700,000  gallons, 
making  a  total  increase  for  the  year,  as  far 
as  statistics  are  available,  ol  770,000  gallons. 
The  total  wine  exports  for  the  year  ISxl 
were  3,500,000  gallons.  The  known  in- 
crease for  this  year  brings  the  total  for 
1885  up  to  4,200,000  gallons,  which  very 
nearly  approaches  our  estimate  given  seve- 
ral months  ago.     The  figures  are  as  follows : 

OVEKLAND    SHIPMENTS —OCTOBER. 


San  Francisco. . 
Los  Angeles... 
SatTameoto, . . . 

Stockton 

San  Jose 

Marysville 


Totals.. 


Nurthum     Southuni    Total    No, 
Koute.  Route.      of  yalloiia, 


4,73'2 

3,(M>0 

'2'Hi 


*2!H;,7.'Jn 
M.7:«) 
14.'2*2.'> 

a,  321 

1.87(1 
'220 


91  .H22     27iV2H3      371. lOJ 


224,513 

44,44^ 

9,493 

321 

509 


Comparing  the  totals  of  the  overland  ex 
port  trade  for  the  first  ten  months  of  1884 
and    1885,    we    get    the   following   results, 
Thus: 
Year.  Nine  Months.      October.  Total  Gallons 

1885 2.245,610       371,105       2,«U6,721 

18b4 1,713,273       204,375       1,917.048 


Tolal  gain,  10  months,  1885. 


KAISIN    SIIIPMEAir.S. 


TAXINCl     LI^UOBS. 


Only  the  most  vigorous  measures  could 
have  saved  the  vineyards  of  Australia  where 
this  pest  made  its  appearance .  After  a 
lapse  of  several  years  there  is  some  hop 
that  tho  growth^of  vines  may  be  resumed 
where  the  disease  broke  out.  The  viguerons 
of  the  Geelong  ilistrict  consider  that  after 
the  lapse  of  sis  years,  during  which  time 
the  utmost  supervision  has  been  exercised 
as  regards  any  re-appearanco  of  "after, 
growth''  iu  diseased  vineyards,  no  obstacles 
can  now  be  raised  against  re-establishing 
vineyards  in  localities  where  the  vines  had 
beeu  so  ruthlessly  destroyed.  It  is  not  in- 
tended, of  course,  that  the  very  sites  for- 
merly occupied  by  the  diseased  vines  should 
be  selected  for  tbe  establishment  of  fresh 
vineyards. 


The  raisin  export  trade,  overland,  for  the 
month  of  October  shows  the  importance 
and  extent  of  this  growing  industry.  The 
shipments  were  500  per  cent  more  than  in 
September,  and  aggregated  the  very  re- 
spectable total  of  over  two  million  pounds, 
more  than  half  of  which  was  shipped  from 
Los  Angeles  and  was  the  i)roduce  of 
Southern  Coimties.  The  total  export  trade 
to  hand  for  the  season,  that  is  the  months 
of  September  and  October,  amounts  to 
2,512,360  pounds  or  114,200  boxes  of  22 
pounds  each.  It  is  a  subject  for  regret 
that  the  grades  cannot  bo  ascertained. 
However,  it  is  a  good  and  growing  business 
and  one  of  which  California  has  every 
reosou  to  feel  proud.  It  will  be  seen  that 
three-fourths  of  tho  raisins  have  been 
shipped  by  the  Northern  route,  and  that 
San  Francisco  is  tho  smallest  distributing 
center  for  the  month.  The  figures  stand 
thus: 

0CT0BER-18S5. 
Northern  Route.  S.  Route,     Total  No. 

From —  Pounds.  Pounds.  of  lbs. 

LoaAnscles  ...       713,550       522.(J(m    1.2W,150 

Stockton 333,070  47.2UO       38<».'-iVO 

.Sacramento 311.550  1.1I50       313,5<HI 

San  FrariL-isco.. .       104,340  10,320       l74.0tW 

Totals 1,522,510       582.070  2,104, 5S(J 


The  studies  made  by  Dr.  Lancoreaux,  a 
member  of  the  Academy  of  Medicine  ol 
France,  read  at  a  session  of  that  body  on 
the  17th  of  November  iu  Paris,  on  alco- 
holism and  its  increase  in  France,  were  tho 
subject  of  some  tlissenting  not«s  on  the  part 
of  Monsieur  Adrien  llenard.  Concurriug 
in  many  particulars  with  Dr.  Lancereaux's 
observations,  Mr.  Ueuard  suya  as  follows: 
"The  proposition  to  remedy  the  abuse  of 
distilled  liquors  by  freeing  cider,  beer  and 
wine  absolutely  of  taxes,  is  excellent."  The 
Doctor  is  tight,  a  thousand  times  right.  It 
is  the  high  tax  on  these  latt*.'r  aiinientarj 
beverages  which  causes  the  poor  to  be  de- 
prived of  them  and  throws  them  into  the 
embrace  of  distilled  liquors.  These  high 
taxes  cadsc  fraud  and  adulteration  of  cider, 
beer  and  wine. 

For  the  same  reason  an  excessive  tax  on 
distilled  beverages  leads  to  adulteration. 
Where  such  is  the  case,  as  in  Kussia  and 
England,  it  is  not  rectified  potato  brandy 
that  is  used  but  mixtures  of  corrosives  and 
spirit  full  of  fusil  oil. 

Dr.  Lancereaux  proposed  as  a  remedy 
against  abuse  of  spirits  the  punishment  of 
drunkards  and  the  establishment  of  refu- 
ges where  those  are  to  bo  kept  who  can 
not  dominate  their  appetite  for  distilled 
drinks. 


Mncbitio  au4l  Kiiii  Uritnl  Knisiuit. 


Ueels   Over   Ueail. 


Abb^  Laborier,  the  curate  of  St.  Georges, 
who,  it  will  be  remembered,  practiced  and 
suggested  as  a  safe  remedy  against  the  do- 
cay  and  destruction  of  vines  by  phylloxera, 
to  dig  the  vines  out  and  replant  them  re- 
versed, using  the  branches  as  roots  and  bi- 
ting the  roots  become  branches,  published 
iu  the  I'aris  Monittur  Vinicole  of  Novembt  r 
3d,  a  letter  of  M.  A.  Mondain,  director  of 
the  Agricultural  Orphanage  of  Breille.  Tho 
latter  gentleman  states  in  that  letter,  that 
he  has  applied  Laborier's  system  in  two 
places  and  obtained  splendid  results,  which 
move  him  U>  apply  it  now  on  a  large  scale. 


According  to  observations  of  Mr.  Ber- 
trand  of  tho  Departmental  Nursery  of  the 
Var,  the  worst  mildewed  varieties  proved 
to  have  been  Jacquez.  Carignan  and  Gren- 
ache.  Less  affected :  Rulander,  Othello, 
Mnscats,  Tiboulen,  Mourv^de  and  Malaga. 
Best  resisted — Herbemout,  Noah,  Corunco- 
pia,  Teoulier,  Pascal  blauc,  Cargomuon, 
Petit  Bouschet,  Mondeuse  and  Alicante 
Bouschet.  Grafts  on  Biparia,  Solonis, 
Rupestris,  York  Madeira,  Vialla  and  Tay- 
lor also  resisted  well. 


It  has  beeu  claimed  that  machine  dried 
raisins  are  superior  in  color  and  tiavor  to 
the  sun  dried  fruit.  Considerable  discus- 
sion occurred  last  year  on  this  point  when 
the  various  samples  were  compared  and 
critically  examined.  As  far  as  our  ex 
perienco  of  the  raisins  of  1885  is  concerned, 
we  consider  that  there  can  be  no  hesitation 
whatever  in  rendering  a  verdict  in  favor  of 
the  sun  dried  raisins.  The  machine  dried 
fruit  have  an  unhealthy,  bilious-looking 
appearance  that  bodes  ill  to  tho  consumer. 


Christmas  has  passed  and  the  Mehchant 
office  was  not  forgotten.  We  are  indebted 
to  Mrs.  Charles  A.  Wetmore  for  a  sample 
of  her  18H-4  Port  which  was  so  highly  praised 
at  the  last  Viticuitural  Convention.  Mr. 
George  A.  Cowles  also  favored  ns  with 
several  boxes  of  his  excellent  raisins  of  the 
"El  Cajon  Valley  Bunches"  brand. 


In  the  French  Colony  on  the  Congo  a 
gentleman  of  tho  Mission,  Monsieur  Manas, 
has  installed  at  Franceville  a  distillery  of 
brandy  from  fermented  ananas  (pine-apple) 
juice.  The  brandy  is  said  to  be  delicious 
and  similar  to  a  degree  to  the  taste  of  green 
Chartreuse. 


Tho  Los  Angeles  Heiald  asks:  "Why 
no  Mushrooms? ' '  We  had  some  only  a  few 
weeks  ago  and  nearly  shuffled  off  this  mor- 
tal coil  from  the  effects  of  the  dish  of  hot 
poison.  That's  "  why  no  mushrooms," 
at  any  rate  for  ns. 
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SAN    FRANCISCO    MERCHANT. 


January  1,  1886 


Tlir.    PH'IIVLIIVE    OLIVE. 

liiiiiy  rci'cutly  uii  a  vihii  iit  Uit-  Fluiiiiiiit 
Viueyards,  Uf»r  Niipti,  we  iiiturvit  wrd  Mr. 
Ailulpbt'  FItiiiKtuI,  Iht'  proprii'lor,  rdiitivc 
tu  bill  i-ipi  rifucv  with  the  cJivc  trw  in 
i'lilifuruiu,  L-lidtiug  tbi-  Mlowiuj*  valtinblf 
iiifurujfiliuu:  Mr.  FljiUiitut  HtU-i-Ud  tin- 
IMcboliue  viiritty  ulum-  (or  his  pluntatiou 
of  fl.OOt)  tri>('8,  bwiiTiSf,  ns  be  t'unies  from 
tbt,-  btiuif  i>f  Ibt-  riebuliut',  be  kuuw»  l)iat, 
while  it  gives  a  vt-ry  good  oil.  the  fniit  is 
Oh  te/y  btut  for  pickling.  lu  support  of  his 
opinion  wu  qiiutu  Ibe  foUowirif^  extrucU 
from  f.-cogtiized  uutboritiea: 

M.  A.  Du  Breiiil  Oil  very  «ooil;  lb< 
fniit  is  thi- b«st  among  thu»e  for  pickling; 
the  Iroc  in  very  productive,  it  grows  bt  st  in 
thu  ui'igbborhodd  of  the  sea  or  wbtn-  it 
cnu  Iiel  tbu  eflttts  of  the  sen  bretie.  It 
accoiumodatf'S  itself  to  any  situalion, 
whutbtrr  facing  north,  south,  east  or  west, 
and  ri'sists  the  gieutest  cold  weather. 

Dr.  John  I,  Bleftsdttle  —  It  yields  the 
most  celebrated  jnckled  olives.  This  var- 
it  ty  is  not  delicate  in  its  choice  of  soil  and 
climate.  The  best  olive  for  pickling  is  the 
Picboliuti  (olea  oblomja).  In  the  eouth  of 
France  it  is  gathered  in  October,  just  be- 
fore the  fruit  bus  commenced  tu  turn  brown. 
The  tinedt  are  selected  and  placed  in  a 
wtiik  solution  of  soda,  to  which  lime  has 
been  added.  After  remaining  in  this  solu- 
tion about  ten  hours,  or  until  the  pulp  can 
be  readily  detached  from  the  kernel,  they 
are  removed  and  placed  "in  cold  watt  r, 
which  is  daily  changed  for  a  week.  The 
process  removes  the  tnunin  from  the  un- 
ripe fniit.  When  they  cease  to  be  hitter, 
tluy  Are  hottU-d  in  brine,  which  is  usually 
made  aromatic  with  eonauder  or  fennel. 

F.  Pobndorrt'  -The  Picholiue.  known  as 
the  fine  sweet-pickling-fruit-bearing  tree. 
This  tree  is  little  damaged  by  insects.  In 
Frouce  the  Picholine  is  chiefly  used  for 
pickling,  while  in  Spain  it  is  utilized  for 
oil  purjwses.  This  tree  resists  in  cold 
regiouB  up  to  14  degrees  centigrade  below 
2cro. 

Mr.  Flamant's  trees  are  planted  out  on 
the  hillsides  chiefly  facing  the  southwest. 
A  few  are  now  naming  in  their  third  sea- 
son of  plantation  and  the  remainder  iu 
their  second.  Since  being  set  out  some 
have  attained  a  height  of  over  three  feet, 
with  from  six  to  fifteen  lateral  branches 
measuring  from  twelve  to  eighteen  inches 
each.  Last  year  there  were  three  blossoms 
St  en  on  one  of  the  trees.  While  in  a  few 
places,  where  there  is  a  little  deep  soil, 
they  grow  luxuriantly,  they  seem  to  grow 
best  on  an  average  on  the  very  toj)  of 
Ihe  bills  where  there  is  comparatively 
little  soil.  They  stood  splendidly  the  long 
siiell  of  dry  weather  which  we  exi)erieuced 
last  summer,  and  nut  one  iu  every  two  hun- 
dred died  from  that  cause.  They  sufl'ered 
from  the  grasshopi)er  plague,  which  played 
such  great  havoc  in  so  many  jilaces  last 
year  in  California,  but  two-thirds  of  those 
that  were  so  atUicked,  and  that  appeared 
to  be  dead  during  the  summer,  started 
again  iu  the  fall  and  are  now  growing 
nfcely.  Mr.  Flamaut  claims,  after  his  re- 
cent I  xperieuce,  that  we  need  no  more  fear 
the  grasshopper.  Since  the  introduction 
of  the  uewly-discovered  arsenic  remedy  he 
can  keep  the  grasshoppers  out  of  all  mis- 
chief. 


PHOPAIiATtSU    THE    OMVi:. 


M.  Adolphe  Flamaut,  who  lives  near 
Naprt,  kindly  furnishes  the  Mkrcuant  with 
the  following"  information  derived  from 
his  careful  experience  iu  the  propagation 
of  the  olive.  He  believes  that  the  quickest 
and  sjifest  mode  is  to  procure  during  the 
summer-  some  time  in  August — small  cut- 
tings from  five  to  seven  inches  long  which 
should  be  placed  iu  boxes  abcmt  twenty  l)y 
thirty  inches  and  fivu  inches  deep,  filled 
with  very  fine  earth.  In  each  box  about 
fifty  cuttings  to  bu  set  out.  The  boxes 
should  be  placed  under  staiued  glass  and 
uuderueatb  there  should  be  laid  a  heavy 
bed  of  good  stable  mauure.  They  should 
be  occasionally  Ventilated  at  the  start.  The 
cuttings  will  be  well  rooted  during  the  fol- 
lowing fall,  when,  after  a  good  rain,  they 
can  be  either  planted  to  peruninent  sites  if 
thf-To  are  facilities  for  irrigation  during  the 
summer,  or  placed  in  nursery  to  be  trans- 
plunted  the  following  year,  when  they  can 
be  planted  deep  enough  to  withstaud  the 
longest  spell  of  dry  weather  without  any 
irrigation.  The  above  information  has 
been  gathered  from  persoiuil  inspection  of 
the  results  of  the  dififerent  methods  recom- 
mended. 


OLIVE    «DI.TVKE. 


The  money  order  system  estjiblishid  by 
Wells,  Fargo  &  Co.  is  proving  oi  great 
benefit  to  the  State.  There  are  still,  how- 
ever, some  overdue  subscriptions  that  liavt; 
not  been  forwarded  to  this  uOico. 


■Editok  MERcuiNT: — Would  it  not  be  in- 
Htiruetive  to  have  notes  from  the  various 
gentlemen  who  have  been  introducing  olives 
frgm  abroad,  in  regard  to  the  gi-owth  of 
their  olives,  the  soils  they  have  planted 
them  in,  etc.?  I  would  feel  considerably 
helped  for  my  part  by  such  notes,  ixs  well 
as  relieved  iu  my  own  miud  from  certain 
doubts  or  even  fears.  Herewith  I  append 
my  notes,  and  trust  you  will  be  able  soon 
to  make  a  collection  and  selection  of  similar 
and  better  ones  to  publish  them. 

My  polymorphes  grew  but  slowly  last 
year,  1884,  the  year  of  their  planting,  but 
this  year  they  have  put  forth  many  branches, 
two  to  three  feet  long,  neither  do  they  seem 
to  have  gone  to  sleep,  for,  though  winter 
yet,  they  have  had  to  endure  four  degrees 
of  frost,  (say  28  degrees  Fahrenheit).  My 
best  growers  are  proving  to  be  my  '  •  Cayons' ' 
(Uubres).  I  got  quite  a  number  of  these 
last  Spring  from  the  South  of  France,  and 
had  them  brought  and  packed  in  their  own 
earth,  having  had  enough  and  to  spare  of 
deaths  the  preceding  year  to  make  me  care- 
ful. After  I  planted  them  I  did  not  cut  the  two 
and  three  feet  long  trunks,  but  wound  straw 
ropes  round  them  from  top  to  bottom.  I 
did  not  lose  one,  and  I  cannot  compare 
their  growth  to  anything  better  than  that 
of  peaches,  and  who  does  not  know  how 
these  shoot  up  aud  spread  ? 

My  Uvarias  olives  Longues  and  O  .  llondes 
de  Moutpellier  have  now  growths  a  foot 
long,  but  perhaps  had  I  done  to  them  as  I 
did  to  the  "Polymorphes and  Cayons''  they 
would  have  progressed  better.  I  planted 
the  latter  right  out  in  the  orchard  upon 
their  receptiou;  the  former  I  nursed  aud 
coddled  iu  the  "hot  house'"  till  about  six 
weeks  ago,  when  1  became  angry  at  them 
and  allowed  them  the  free  air  aud  not  to 
their  hurt.  They  started  leaves  and 
braucbes  iu  their  "  hot  house"  loug  before 
the  "Cayons''  did,  making  me  regret  my 
folly  in  not  having  placed  the  "Cayons" 
with  them.  By  aud  by.  however,  the 
"Cayons''  jumped  to  their  feet,  and  the 
first  liecame  last  with  a  vengeance. 

My  "Polymorphes  aud  Cayous''  are  iu 
bottom  laud,  gently  sloping  west,  aud  the 


drainage  of  which  is  perfect.  The  land  t 
composed  of  light,  somewhat  pi-bbly  hu- 
mus, the  debris  of  crutaceouu  schist,  or 
cither  of  rock,  the  constituentH  of  which 
are  chidk,  argil  and  silex.  These  Poly- 
morphes and  "  Cftyons  "  have  certainly 
struck  it  home,  and  if  present  branch  aud 
leaf  are  any  earnest  of  future  product,  I 
have  a  happy  investment  iu  them.  They 
Vjive  the  lie  direct  to  those  who  tell  me  that 
Santa  Cruz  county  will  not  avail  for  olives, 
an  averment  which  has  been  always  mar- 
vehnis  to  me  iu  the  face  of  the  size  and 
product  of  the  Mission  olive  here,  and  the 
fact  that  We  cau  average  44()U  degrees 
Centigrade  from  May  to  November. 

I  can't  say  much  iu  commendation  of  my 
"  Picholines"  and  "  Gros  Fruits."  They 
hold  their  own  and  a  little  more,  but  if  they 
don't  do  better  next  season  than  they  did 
ibis,  I  shall  feel  inclined  to  use  them  us 
stocks  solely.  I  set  them  out  on  shallow, 
light  humus,  overlying  so-called  chalk-rock 
which  forms  the  crown  of  a  hill. 

The  Kazzos  or  Grossaios,  Corregiolos, 
Friguolos,  Spaguolos  de  Indolcire,  intro- 
duced by  Judge  Logan  of  Santa  Cruz  and 
myself  from  Florence  last  Spring,  are 
throwing  well,  but  iu  the  hot  house.  What 
they  will  do  wheu  ouco  out  in  the  open  air 
we  shall  learn  uext  Summer.  The  Leccinos 
brought  from  Florence  at  the  same  time  as 
the  Razzos,  etc.,  are  not  doing  as  well  as 
these,  though  growing  of  course.  The 
same  report  has  to  be  made  of  the  Neva- 
dilloB  or  Zozaluies,  obtained  from  Spain. 

I  would  add  that  we  imported  our  Italiau 
olives  through  Wells,  Fargo  Si.  Go's  Ex- 
press, aud  tlmt  they  came  from  Florence  to 
Santa  Cruz  in  six  weeks,  but  would  not 
have  taken  so  long  a  time  had  not  a  small 
oversight  been  committed  at  New  York. 
The  Nfcvadillos  arrived  here  iu  five  weeks 
from  date  of  shipment  at  Cadiz:  these  like- 
wise came  by  Wells,  Fargo  &  Go's  Express. 
John  A.  Stewart. 
Santa  Cruz.  Gal.,  Dec.  21,  1885. 
M.  A.  Rioudet,  iu  his  work  on  the  olive 
tree,  says:  The  Cayous  olive  grows  very 
quickly,  gives  fruit  very  early,  producing 
some  olives  three  or  four  years  after  plant- 
ing. It  never  reaches  a  gi'eat  size  so  that 
the  trees  can  be  planted  about  sixteen  feet 
apart. — [En.  Merchant. 


AMOXC*     .%nEKI4'AN     FAUMEBM. 


H^ttlllX     4»iil      the   Vine     liittliKrH. 


Scale   Biigrs   ou    OllveiN. 

Regarding  the  scale  bug  on  olive  trees 
Mr.  F.  Pohndorfi"  writes  to  the  Meuchant: 

Where  the  grower  of  olives,  who  has 
really  very  little  to  do  iu  his  grove,  keeps 
his  trees  clean,  scale  bugs  will  be  avoided. 
A  friend  of  mine  in  Southern  Spain  com- 
plained once  about  the  uucleauliness  of  a 
neighbor  who  never  tried  to  do  the  least  to 
his  olive  trees.  No  trimming,  no  occasional 
plowing,  no  cleaning  of  the  leaves  or 
branches,  of  the  latter  of  which  in  fact 
mauy  dead  ones  hung  without  a  right  to  it 
among  the  foliage.  But,  my  friend  said, 
he  himself  had  no  trouble  about  scale  bugs, 
as  he  extirpated  them  as  soon  as  they  ap- 
peared, with  very  little  exertion  or  expense. 
Cleanliness  is  the  husbandman's  dut}-,  and 
I  shoubl  say  that  no  one  will  be  hurt  by 
exerting  that  virtue  on  his  olive  trees. 
These  are  not  considered  dangerous  neigh- 
bors to  vines  in  Southern  Europe  where 
they  grow  peaceably  together  by  the  mil- 
lions. 


The  Sau  Francisco  News  LHhr  publisheil, 
by  far,  a  mueli  better  Christmas  edition 
than  any  other  weekly  journal  in  San 
Fiuucisco. 


Illy  Jjhn  L.  Dow,  M.  I..  A  ,  thv  S)M>cial  licportcr  ol 
The  MclliOiirtiL*  LeatUr.] 
My  last  letter  beginning,  as  it  did.  a 
series  giving  the  latest  practical  experieuce 
iu  Califoruia  of  vine  culture  for  the  infor- 
mation of  farmers,  with  the  view  of  iuduc- 
iug  such  to  add  the  growing  of  some  acres 
of  vines  to  their  other  operations,  dealt 
with  the  selection  and  treatment  of  cuttings 
preparatory  to  setting  them  out  iu  the  field. 
For  the  directious  on  this  point  I  am 
nminly  indebted  to  Mr.  L.  J.  Rose,  of 
Sulinyside  vineyard,  Los  Angeles,  who  is 
one  of  the  most  active  members  of  the 
Califoi-nia  State  Board  of  Viticulture,  and 
whose  experience  has  been  gathered  iu  just 
such  country,  and  under  similar  climatic  con- 
ditions with  respect  to  heat  and  drought,  as 
the  selectors  are  accustomed  to  in  the 
northern  districts  of  this  colony. 

Soil  intended  for  planting  vines  should 
be  prepared  with  very  great  care.  From 
the  facts  I  have  already  mentioned  it  will 
have  been  noted  that  the  obstacle  most  to 
be  dreaded  is  the  excessive  humidity  in 
winter,  and  the  consequent  cooling  of  the 
soil,  on  the  one  baud;  and  ou  the  other, 
the  too  great  lack  of  water  during  the 
droughts  of  summer.  Nothing  can  combat 
these. two  incouveuienees  more  efficaciously 
than  deep,  well  ellected  tilling.  If  the  ex- 
cessive quantity  of  water  draius  easily  into 
the  interstices  of  the  well  divided  soil,  it 
also  remains  there  a  loug  time  under  these 
conditions,  because  the  i)heuomena  of 
capillary  ascension  which  take  it  to  the 
surface,  where  it  evaporates,  act  with  less 
force  there  than  in  compact  soil.  Finally, 
the  roots  can  penetrate  further,  and  better 
escape  the  actiou  of  drought  in  deeply 
ploughed  land. 

The  depth  of  this  operation  must  neces- 
sarily vary  accordiug  to  the  nature  of  the 
soil  where  the  vineyard  is  to  be.  Wheu 
we  have  to  deal  with  dry  and  arid  land,  it 
is  necessary  to  descend  deeper  than  in  fresh 
and  fertile  soil.  However,  when  the  tillable 
bed  is  a  thin  layer,  overljriug  a  permeable 
subsoil  of  calcareous  gravel,  there  is  no  need 
of  touching  the  latter,  iu  which  the  vine 
roots  may  penetrate  and  be  protected  from 
drought. 

Iu  preparing  land  for  vines  the  following 
three  principles  wilt  bo  found  as  a  rule  to 
apply;  First,  the  arable  bed  is  of  better 
quality  than  the  subsoil,  and  the  latter 
cannot  be  improved  by  the  action  of  the  air; 
second,  subsoil  may  be  advnutageously 
moiUfied  by  atmospheric  influence;  third, 
the  subsoil  may  improve  the  arable  bed  by 
being  mixed  with  it.  That  the  ground  may 
be  completely  broken,  it  is  best  to  use, 
successively,  a  plough  that  will  give  a  me- 
dium tilling,  and  a  deep  plow  following. 
The  first  breaks  up  the  surface  soil,  throwiug 
it  to  the  bottom  of  the  furrow  made  by  the 
deep  plough;  the  second  brings  up,  from 
the  bottom  of  the  furrow  made  by  the  ordi- 
nary pbiugh.  a  new  strip  of  earth,  which  it 
overturns  ou  top  of  the  other.  Iu  yielding 
soil,  aud  where  very  great  depth  is  not 
sought  for  the  Coetgreavo  plough  may  hv 
used,  which  does  the  work  of  both  at  the 
same  time.  The  most  favorable  time  for 
this  preparatory  tilling  is  the  end  of  spring 
and  beginning  of  summer.  The  soil  turn- 
•d  up  at  this  season  can  remain  in  that  con- 
lition  throughout  tlie  summer,  under  the 
influence  of  the  sun,  and  so  be  thoroughly 
aired;  then,  too,    it   undergoes   a   primary 
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settling  ^L-foi-n  iiluuting  timo,  which  miiy 
bi'  iiijtuiuusif  occurring  during  the  tirst  de- 
vclopmcut  of  the  young  plants. 

With  rcspt-ct  tu  iirningt-mLut  in  phmtiug. 
the  Californian  experience  is  in  favor  of 
the  quincunx  form,  in  which  the  vines  are 
Set  at  equal  distancu  fruiu  each  other  in 
ttvery  direction,  iusttud  of  in  rows,  with 
the  width  between  thu  vines  diflering  to 
that  between  the  rows.  The  favorite  width 
between  the  viues  iu  California  is  uuw  M 
feet  ouch  way. 

This  arrangement  admits  of  ploughing 
crosswise  in  three  directions,  and  leplaciug 
lost  stocks  by  layering  a  cane  that  may  be 
chosen  among  those  of  thi-  six  surrounding 
plants.  Moreover,  it  encloses  in  a  given 
surface  a  greater  number  of  vines  than  the 
arrangement  in  square  rows,  while  leaving 
each  one  an  equal  space  for  the  develop- 
ment of  its  roots.  The  system  also  of 
planting  different  varieties?  iu  separate 
groups  is  invariably  followed  in  the  Cali- 
fornia pniclice,  aud  is  considered  infinitely 
preferable  to  mixing  the  varieties.  In  this 
way  there  is  greater  regularity  in  vineyards 
wherein  the  vines  are  obviously  of  the  same 
vigor,  and  where,  consequently,  one  caunot 
esist  to  the  detriment  of  the  others;  then 
too,  the  fruit  ripens  more  uniformly,  while 
all  the  vines  have  the  same  ai)pearance 
and,  consequently,  may  be  subjected  to  the 
same  uiethods  of  cultivation. 

With  respect  to  situation  Mr.  Hose  re- 
marked that  a  hillside  diftVrs  from  a  plain 
or  level  surface  necessarily  but  iu  two  ways 
— first,  exposure  when  on  the  south  and 
west  side  to  the  iuore  direct  rays  of  the 
sun;  and  second,  to  a  more  rapid  shedding 
of  water  that  falls  as  rain  and  the  greater 
evaporation,  having  more  surface  exposed. 
"It  is,'"  he  says,  "true  that  the  grape  has 
an  abhorence  of  excessive  moisture,  caus- 
ing many  diseases  and  decay,  and  abund- 
ant simshine  is  a  necessity  for  their  full 
maturity  and  excellence,  yet  there  is  a 
happy  mean  to  be  observed.  In  Germany 
aud  France  aud  in  the  coast  counties  of 
California  there  is,  as  a  rule,  an  excessive 
rainfall  aud  a  lack  of  warmth;  and  in  these 
localities  a  southern  slope  may  be  a  neces- 
sity to  produce  a  grape  of  such  quality  as 
to  make  superior  wine.  In  the  interior  of 
California  these  conditions,  however,  are 
changed.  We  have  an  average  rainfall  of 
r2  inches  or  less  aud  an  ardent  sun,  at 
times  scorching  the  foliage  aud  burniug'the 
frnit.  There,  to  go  on  a  hillside  would  be 
ouly  aggravating  the  trouble  of  a  lack  of 
moisture  aud  excess  of  heat,  and  a  level 
surface  would  be  a  necessity,  or  if  a  hili- 
side.  then  a  southern  exposure  would  be 
desirable.  The  soil  1  prefer  is  sand  aud 
gravel,  mixed  with  loam  and  clay,  which 
easily  pulverizes  when  ploughed,  for  such 
soil  will  yield  large  cro[>s  of  the  best  qual- 
ity of  grapes,  and  can  be  kept  iu  good  cul- 
ture with  a  minimum  of  labor,  and  will  re- 
tain mt>isture  if  properly  cultivated.  Of 
course,  I  would  want  this  soil  to  be  deep, 
with  uo  underlying  hard  pan  nor  water 
uear  the  surfac*',  and  would  always  use 
that  which  contained  the  most  clay  for 
dark  grapes;  for,  as  a  rule,  the  more  clay 
(which  means  iron)  there  is,  the  more  color 
will  the  grapes  contain." 

The  Califoruiau  vine  planting  auger  is 
used  by  Mr.  Kose  for  making  the  holes  for 
the  cuttiugs  because  it  is  cheaper,  and  if 
care  is  exercised  it  is  as  good  as  the  spade, 
while  it  avoids  certain  objectionable  results 
which  are  caused  by  using  a  crowbar.  The 
great  secret  of  success  in  getting  cuttings 
to  strike  wheu  set  out  iu  the  titld,  hu  was 


careful  to  impress  upon  nic,  lies  in  the  act 
of  filling  the  holi',  especially  from  the  bot- 
tom. If  a  space  is  left  at  the  bottom  not 
filled  with  earth,  tlien  the  cutting  at  thi 
point  will  mildew.  Dry  rot  will  follow 
and  it  is  almost  a  cirtainty  that  ull  of  it 
will  die.  Nor  ia  it  diflicult  to  till  the  hole. 
It  only  requires  a  little  practice  in  a  soil 
that  easily  pulverises,  so  that  the  earth  will 
clasj)  the  cutting  iu  every  part  undt-'rground. 
Iu  adobe  or  stiff  clay  it  l>ecomes  a  very  dif- 
ferent process.  He  has,  however,  learned  a 
way  by  which  it  may  be  doue  very  easily 
and  effectually.  Make  the  holes. as  usual 
with  the  auger  ami  insert  the  cutting.  Then 
take  sand  dry  euough  to  run  easily  and  fill 
the  bottom  of  the  hole  with  it  about  half 
way  up.  This  can  bo  done  quickly,  and 
almost  ev'  ry  cutting  will  grow.  When 
rooted  vines  are  to  be  planted,  trim  the 
roots  short  enough  so  that  the  plaut  so 
trimmed  will,  with  ease,  go  into  the  hole 
made  by  the  auger. 

This  implement  has  a  half  round  blade, 
about  three  feet  in  length,  which  is  pushed 
into  the  ground  and  then  twisted  round, 
bringing  up  a  core  of  earth  about  5  iuchis 
in  diameter.  With  this  vine-planter,  he 
states,  one  man  can  prepare  as  mauy  holes 
per  day  as  with  the  crowbar,  viz.,  from  700 
to  MOO,  while  the  evil  effects  connected  with 
solidifying  the  sides  are  avoided.  The  core 
of  earth  lifted  out  by  the  implement  leaves 
a  hole  of  tl»3  right  size  for  the  insertion  of 
the  vine  cuttiug,  aud  the  sides  are  left  in 
an  equally  uupressed  condition  to  that  ob- 
tained by  spade  digging.  To  the  use  of 
the  bar  system  of  planting  Mr.  Rose  at- 
tributes a  considerable  share  of  the  failures 
that  occur  during  the  planting  season.  It 
has  been  noticed  that  the  i-ides  of  holes 
punched  down  by  bui's  received  a  hardening 
tendency  that  the  succeeding  hot  aud  rain- 
less weather  aggravates,  with  the  result 
that  the  soil  contracts  and  recedes  away 
from  the  cuttings,  thus  letting  the  air  down 
to  the  roots,  aud  expediting  the  death  of 
the  plauts.  In  the  case  of  the  cuttings  put 
in  with  the  Californian  vine  planter,  it  is 
found  that  the  sides  of  the  holes,  not  being 
pressed  as  with  the  bar,  are  left  in  a  condition 
that  tends  in  the  way  of  the  dry  weather 
rathir  drawing  the  earth  towards  the  cut- 
tings than  away  from  them,  while  the  mel- 
low earth  removed  by  the  core  at  the  lime 
of  planting  is  available  for  packing  closely 
round  the  young  plants  iu  such  a  way  as  to 
prevent  the  ill  effects  already  referred  to  in 
connection  with  those  \)\\t  iu  by  the  bar. 

Not  inferior  iu  importance  to  the  care 
taken  in  setting  out  the  vine  cuttings,  Mr. 
Rose  considers  the  work  of  frequeut  stirring 
of  the  soil  between  tho  viues,  and  his  own 
vineyard,  which  I  had  au  opportunity  of 
inspecting,  is  a  model  in  this  respect.  His 
vii-ws  in  this  matter  I  caunot  do  better  than 
submit  iu  his  own  words:— "  Cultivatiug  is 
one  of  the  necessities  for  the  growing  of 
abundant  crops  of  grapes  or  anything  else, 
aud,  if  properly  performed,  all  the  moisture 
in  the  soil  will  be  retained  for  the  use  of 
what  is  being  grown.  Cultivation  acts 
beneficially,  too,  iu  other  directions,  for  by 
loosening  the  soil  it  allows  the  air  and 
warmth  to  penetrate  the  more  readily  to 
the  roots.  Kain  as  it  falls  is  taken  by  the 
soil  aud  gradually  carried  down  by  gravita- 
tion. This  continual  movement  of  the 
water  is  more  or  less  active  iu  proportion 
to  the  quantity  held  by  a  soil,  for  there  is  a 
saturating  point,  varying  iu  ditb-reut  soils, 
whin  the  water  moves  with  reluctance. 
There  is.  however,  another  power,  tho  very 
opposite  to  gruvitutiou,  uamely,   cupilluiy 


attraction— the  power  for  liquids  to  raise 
themselves  in  hair-like  spacis'or  tubes. 
You  cau  see  this  power  when  you  take  the 
wiek  of  a  lamp  and,  as  soon  as  one  end 
touches  the  oil,  thi'  oil  at  once  rises  iu  the 
wiek,  filling  all  the  tubes  or  spaces,  aud  to 
that  extent  diminishing  tho  oil  iu  the 
lamp;  but  when  saturated  to  tho  ca])aeity 
of  the  wick  all  movement  cease-s.  Light, 
however,  the  eud  of  the  wick,  when  oil  will 
be  consumed  to  feed  the  fluiue  and  a  move 
ujeut  of  the  oil  iu  the  wick  will  begin, 
w'hich  will  continue  as  long  as  the  light 
burns,  unlil  all  the  oil  lu  the  lamp  is  ex- 
hiiusted.  This  is  the  way  water  is  removed 
from  tlu'  soil .  The  sun  is  the  lamp,  a  hard 
surface  soil  with  unbroken  tubes  and  spaces, 
or  growing  plauts,  are  the  wicks,  and  the 
Hffil  to  a  number  of  feet  in  depth,  is  the 
ri«servoir.  As  long  as  these  wicks  (the  cnist 
of  the  s'oil  aud  plants)  remain,  evaporation 
will  continue  until  the  soil  is  exhaust'  d  of 
its  water  to  several  feet  in  depth.  Thu: 
water  being  removed  from  the  soil  near  tin 
surface,  the  soil  below  yields  up  part  of  its 
moisture  to  make  both  equal. 

"This  being  a  fact,  the  question  is  how 
to  stop  this  evaporation;  and  we  find  w 
cau  do  very  much  in  this  direction,  fo 
there  are  certain  conditions  which  almost 
cut  off'  evaporation  entirely.  We  find  capil- 
lary attraction  goes  on  very  easily  through 
hard  but  porous  substances  like  brick,  loa' 
sugar,  hard  or  compact  earth,  and  with  dif- 
ficulty in  loose  substances,  where  spaces 
are  wide  apart  or  broken  up.  ForJustance, 
take  a  dry  brick,  place  it  ou  a  wet  sponge, 
when  it  will  draw  the  moisture  out  of  the 
sponge;  and  if  placed  iu  the  suu  will  evap- 
orate the  vrater  iu  ft  short  time.  Reverse 
the  order,  put  a  dry  sponge  on  a  wet  brick 
and  no  water  will  be  taken  up  by  the 
sponge,  but  if  placed  iu  the  sun,  the  spouge 
will  protect  the  water  in  the  brick  from  be- 
ing evaporated.  Thus  it  is  that  by  plough- 
ing we  break  up  the  hard  crust  (a  favorable 
coudition  for  capillary  attraction),  with  its 
tubes  and  small  continuous  spaces,  chang- 
ing it  to  a  loose  earth  (without  continued 
spaces  for  the  water  to  climb  in),  which 
acts  like  the  sponge  and  forma  a  mulch  to 
protect  the  moisture  from  the  sun  aud 
stops  evaporation.  That  lands  cultivated, 
but  not  plauted  to  any  crnps,  retain  tlieir 
moisture  all  summer,  many  have  observed. 
The  conditions,  however,  are  quickly 
changed  when  such  grounds  are  growing 
weeds,  or  are  planted  in  some  crop,  the  rea- 
son for  this  being  that  moisture  and  sun- 
shine or  warmth  are  necessities  for  the 
growth  of  all  plauts.  Water  is  taken  from 
the  soil  by  the  roots  of  plauts,  aud  is  car- 
ried to  every  part  of  the  plaut  wh*  ro  it  is 
exposed  to  the  sun,  and  most  actively  evap- 
orated by  the  leaves;  aud  this  movement 
continues  us  in  tho  tamp  until  tho  soil 
is  exhausted  of  its  water,  when  gi'owth 
ceases. 

"This  teacliVs  that  we  should  keep  our 
grounds  clean  from  weeds,  for  to  allow 
them  to  grow  robs  the  soil  of  the  water 
necessary  for  their  crop.  AH  growth  is  at 
the  exp'iisi!  of  water  from  the  soil,  aud  it 
follows,  therefore,  that  the  larger  the  plants, 
trees  or  vines  are,  the  more  leaves  there 
will  be,  aud  consetpuntly  more  evaporating 
surface  for  the  sun  to  act  on,  aud  the  more 
water  will  be  recpjired  and  evaporated.  You 
will  readily  see  that  if  you  raise  weeds  you 
will  only  have  additional  wicks  to  draw 
water  from  your  soil  and  rob  the  crop 
which  yon  wish  In  raise.  Therefore,  plough- 
ing and  cultivatiug  the  soil  accomplishes 
both  purposes  by  keopiug  the  soil  luusc  aud  I 


>m  a  favorable  couditiou  to  pn  vuul  capil- 
lary action  on  the  surface  where  the  sun 
can  get  at  it,  aud  by  destroying  the  not 
wantf  d  vegetation  wiih  their  connecting 
wicks  of  stems  aud  roots  iu  the  soil  to  pump 
it  up, 

"  Cultivatiou  nhould  be  us  often  aB  a  bard 
surface  or  crust  forms.  This  may  be  soouer 
or  later,  for  different  kinds  of  soils  differ 
in  this  respect.  Rain  and  irrigulion  will 
form  it  as  soon  as  the  siirfuc  •  dries,  and  for 
this  reason  H^ht  cuUivaliuu  should  follow 
eVery  rain  or  irrigation,  wheu  possible,  us 
soon  as  th<^  Koil  will  work  kindly;  audit 
will  be  Icjuud  that  such  ruin  or  irngatiou, 
when  followed  by  stirring  Ih-j  soil,  will  do 
twice  the  good,  and  the  ground  will  remain 
moist  twice  as  long  as  wh*u  it  is  neglected. 
Even  when  there  has  been  uo  raiu  or  irriga- 
tion and  the  top  soil  is  so  dry  that  weeds 
do  not  sprout  auy  more,  yet  if  there  is  u 
crust  on  the  gnmud  it  should  be  broken  up 
to  form  a  thiu  coat  of  loose  soil,  and  the 
vines  will  show  the  benefit  in  uo  doubtful 
njanuer  by  reuewed  growth  and  vigor." 


OlivON  or  Snu  Ferintiiilo. 


Mr,  V.  Cazauave  of  San  Fernaudo  has 
had  many  yi  ars  experience  iu  olive  culture 
and  the  manufacture  of  oil  at  Marseilles 
and  in  Africa,  and,  believing  Los  Angeles 
county  to  be  peculiarly  adapted  to  the  cul- 
tivatiou of  the  olive,  has  eu  gaged  iu  the 
business  ou  tht.'  raucho  of  George  K,  Por- 
ter, at  San  Fernando,  vi  ry  extensively.  Mr. 
Cazauave  has  put  out  sixty  thousand  olive 
cuttiugs.  He  sold  eleven  thousand  cuttings 
to  his  neighbors  at  the  Tujunga  settlement 
aud  Pasadena.  He  estimates  the  coming 
crop  at  six  thousand  gidlous.  His  olivts 
are  the  first  in  the  California  market  and 
bring  fancy  prices.  It  is  the  intention  of 
Mr.  Cazauave  t^»  put  up  an  oil  mill  iu  thi- 
near  future,  wheu  he  will  be  prepared  to 
put  on  the  market  a  very  superior  ailicle  of 
olive  oil,  chemically  pure,  aud  as  the  prin- 
cipal olive  product  of  that  locality  is  of 
mignonette  vanety,  his  oils  will  be  of  ex- 
celleut  flavor,  aud  like  the  oils  of  Kimball 
Brothers  aud  Ellwood  Cooper,  command 
better  prices  than  the  i  mportid  article. — 
Los  Aixjeks   11- mid. 


Cuttings     For     Sale, 

From  the  Oldest  and  Best  Accll- 
mated  Stock  of  Cabernet  Vines-  I 
offer  Cuttings  for  sale  at  a  reason- 
able price. 

WNI.  PFEFFER, 

(itilxtert  illi*.  .Sunlit  <'litra  <<>. 


Picholme      Olive     Cuttings. 

VKUV   SI  I'EUhiU. 

For  Sale    at  S5.00  per    lOO. 

By  C.  T.  HOPKINS, 

OLIVEWOOD,   PASADENA, 

Los  Angeles  Co..  Cal. 


A  MEMOIR  ON  OLIVE  GROWINQ 

WITH    ILLOSTEATIOHa, 

Bead   Before  tbe    Stale   IlortlcoKaral' 
Society,  February  29,  18S4,  bjr 

FRED.   POHNDORFF. 


WIU  be  mailed  bj  ttie  S.  F.  Mibchakt  on  receipt  i 
fiO  ovito  lo  oas  or  two-cent  postage  atftrnpi. 
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SAN    FRANCISCO   MERCHAN!E. 


January  1,  1886 


Kl.    4-AJOM    VAI.I.KY    MAIMINN. 


t;t  iil4'ii<'('  i»l  TlM'lr  Nii|M'riorlly  -  Kx- 
Irii4-|it  4il  4'«trr«'<«|M»ii<l«*ii«-i-  lU'lHri'ii 
f.ioruc  A.  «'oMl«N  lUKl  Will.  1'.  <'oh- 
iiiiiii  A  <'(»..  »l  Sit II  f'raii«-ls4'(>.  Ilir 
|jirK«"«l     l>rl<Ml      t'riiit      aiitl      4'itiiiic«l 

4a«M>llH      lltlllHI*      III      AlllfrU'll,     II      llul      III 

llit>  Uurlil. 

[San  VWiio  fiiiori,  iHf.  II,  IhH.V] 

San  Fkani-ihco,  July  21,  1885. 
iUtmje  W.  Ctnclfs,  ICht/.,  El  Cnjnn  \'iil- 
tvy.  Sun  />u»/o  Co.,  Cat. — Dkab  Siit;  Wv 
htu\  II  very  intiTrslin^  K'ttr  from  Mr. 
Briiiiihall,  from  Kuii  l)it-^u,  after  hu  bud 
tbu  pU'ftsnri'  of  MCfiiig  you  nt  your  i>Iacf. 
Our  first  iiiiputs)'  was  to  writo  yon  iuime- 
ili;itcly  Ilium  lia  rectipt.  We  howi-vi-r  con- 
fluiU'd  to  await  Mr.  Hrainliall's  ruturu  ami 
haw  a  full  coiisnltatioii  bi-for«.'  writiuy  you, 
for,  fraukly,  Mr.  Itramhall  bail  spokeu  so 
vury  biybly  of  your  j^ooiIk,  and  had  raistd 
tbt-m  so  ill  our  t-Hliinuliou,  that  we  ftit  we 
would  like  to  talk  with  liim  a  little  before 
writing'  yuii,  or  maUing  you  a  proposition. 
\V(!  w<re  prepared  to  hear  that  your  raisins 
W-TU  fully  eipuil  to  the  OriiiiKe  raisins,  ami 
uveu  8Up<  rioi-  to  Ibe  Kivtrside,  but  we  had 
uo  idia  that  they  would  j^'rade  aa  highly  as 
Mr.  Bramball  says.  Yours  very  truly, 
Wm.  T.  Coleman  &  Co. 


S.iS  FuAN»;ist;o,  Nov.  4,  18H5. 
DEAit  Siu:  I'riwr  to  receipt  of  your  es- 
tufm«.'d  favor  of  October  2Ctb  wo  hud  al- 
ready rect'ivud  the  sumplu  boxes  oi  ruisius 
pur  steamer  Orizabu.  Wu  have  sent  om- 
box  of  each  grade  to  our  New  York,  Bo.stou 
uiul  Chicago  branchi-'U  uiul  asked  them  to 
show  them  to  the  finest  trade.  We  are  also 
showing  them  to  the  fine  trade  of  this  city. 
It  is  needless  to  say  that  the  goods  are  of 
exeeedingty  fine  (puiUty;  the  nctujil  cpialily, 
in  fact,  being  bitlir  than  the  mere  appear- 
ance, liy  which,  we  mean,  that  the  rais- 
iuR  are  not  any  larger  than  many  other 
ruisinK,  [They  bad  not  seen  the  *'EI  Cajou 
liiincb*;s  "  at  that  liuio. — G.  A.  C.J  which 
We  receive,  uud  therefore,  do  uot,  iu  resi)ect 
to  siz<',  givf.  (he  full  ideu  of  their  merits, 
which  are  only  to  be  appreciated  by  the 
senses  of  touch  and  taste.  Furthermore, 
Wu  arn  able  from  personal  kuowludgu  of 
our  reiu'i-senlatives  who  have  been  to  see 
you  during  the  summer,  to  testify  to  th< 
ixtraordinary  line  keeping  qualities  of  your 
raisiiiH.  Your  raisins  arc  superb. 
Yours  vi  ly  truly, 

Wm.  T.  Colkm.vn  &  Co. 


San  Francisco,  Nov.  G,  18H.'j. 
ih'o.  A.  Coiclcs,  Eaq.,  Kl  Vnjon  Vallvij, 
Sun  I)i'*io  Co..  Cat.  —  Dkar  Siu:  It  is  im- 
possible for  us  to  speak  too  highly  of  the 
quality  of  your  raisins.  Wc  were  prepared 
ftir  something  very  baiuisomo,  but  they 
surpass  our  expectations  in  this:  their  rt- 
vHirhihle  eveimestf  of  qunlUy.  Wc  have 
sjcu  some  larger  ruisius  iu  Culifornia 
I  tiny  had  not  yet  Been  uny  "El  Cajou 
Valley  IJunchea."— G.  A.  C.l  but  they  arc 
mixed  iu  with  flninllcr  ones;  there  is  no 
evenness.  On  the  contrary,  the  evenness 
and  cUnnlinvss  of  your  raisins  an-  such  as 
to  commend  to  one  who  thoroughly  umb-r- 
stands  the  subject.  Wc  huvi-  just  received 
a  request  from  our  friend  Mr.  D.  O.  Mills 
of  New  York,  to  send  him  something  very 
handsome  in  California  raisins,  and  wo  are 
going  to  send  him  half  u  dozen  of  the 
small  packages  (<iuarter  boxes)  you  sent 
up  here.     Wc  dcsiro  to  make  u  good  show- 


ing, nnd  your  raisins  more  nearly  approach 
whut  we  consider  choiiHi  quality  than  any- 
thing wc  have.  Ntiw,  dear  Mr.  Cowles  you 
are  on  the  right  track,  and  we  don't  want 
to  see  you  let  down  in  tin;  slightest  degree. 
It  hardly  needs  this  expression  from  us  for 
we  think  you  are  fully  ulive  to  the  subject, 
and  note-  with  pleasure  the  paius  that  you 
are  talking.  "  •  •  We  have  talked  your 
Colony  to  more  than  outi  lately.  The  state- 
ments about  the  remarkable  products  of 
your  Colony  and  reference  in  that  article  at 
the  same  time  to  us  has  evidently  caused 
consiib  rable  curiosity,  for  wo  have  had 
several  in  to  see  us  about  it.  We  liave 
taken  great  pleasure  in  saying  that  there 
has  been  uo  overstatement  of  the  facts. 
"  •  "  If  all  the  raisin  growers  in  Culi- 
toriiia  would  pack  raisins  as  you  arc  [lack- 
ing them,  wc  would  have  no  dillirulty  in 
getting  u  preference  at  the  same  prices  as 
arc  paid  for  the  Spanish. 

Yours  very  truly, 

Wm.  T.  Colkman  ix  Co. 


El  Cajon  Valley,  \ 

San  Dieoo  Co..  Cal.  > 

November  13,  1885.      ) 

Will.  T.  Volcmnn  tt  Co.,  San  Frtnicisco  : 
Dkau  Silts:— Your  kind  and  complimeutary 
letter  to  me  of  the  Olh  inst.  is  received.  1 
thank  you  for  it.  I  started  this  season 
deteruiiued  to  change  the  general  opinion 
on  this  Coast — if  not  beyond — ubout  our 
locality.  Our  county  has  been  pretty 
generally  kicked,  like  a  vagrant  cur;  fully 
determined  to  push  the  tail  of  the  raisin 
dog  of  this  State  well  in  front,  and  supply 
it  with  all  necessary  defence,  I  have  watched 
and  worked  from  the  beginning.     *     *     - 

*  Wc  are,  already,  assured  of  nearly 
doubling  our  acreage  of  raisin  growing  this 
next  siason,  and  it  will  not  be  lung  before 
our  weight  will  be  felt.  I  have  investigated 
the  raisin  question  thoroughly,  both  at 
homo  and  abroad,  and  know  we  have  th<. 
natural  advantages  to  enable  us  tu  lead. 

You  will  notico  that  iu  all  of  my  pub- 
lished correspondence  with  Mr.  Wetmon, 
I  have  carefully  avoided  Jiuy  chance  for 
personal  argument  or  controversy,  but  1 
am  prepared  to  throw  down  the  gauntUt 
and  chuUenge  the  world  to  a  conq)arison. 
With  that  in  view  1  desire  to  holt!  my  raisin 
pack  intact  for  the  pnsent.  I  will  take  i1 
to  Sun  Francisco,  and  to  the  East  if  neces- 
sary, to  win. 

I  wish  first,  to  convinco  the  practical 
vine  growers  of  the  Coast,  and,  through  you, 
the  trade  and  the  public.  You  have  done 
gallant,  noble  work  for  all  of  na,  and  it 
ought  to  be  appreciated.  Your  letter  to 
your  agents  iu  Texas  has  the  "  right  ring  " 
and  ought  to  bo  before  the  whole  country. 

You  may  rest  assured  that  tho  samples 
I  sent  you  are  fair  samples;  tho  bottom 
and  intermediate  layers  are  same  as  the 
top  ones.  As  I  wrote  you  on  (he  'Mith  ult., 
iu  making  my  giades,  I  have  beiii  governed 
l)y  quality  as  well  as  size.  The  Uehesia  and 
Inqx  rial  are  the  highest  gradis  imported, 
und  intended  for  dessert  purposes,  mine  at 
least  equal  them  in  quality,  and  it  is  need- 
less fur  me  to  excel  them  in  size,  conse 
quently  I  have  been  compelled  to  eshiblish 
another  and  higher  grade  which  I  have  de- 
cidid  to  uamo  "  El  Cajon  Valley  IJunches.'' 

My  bunches  in  all  grades  nro  bunches  in 
fact,  some  small  (necessarily  so  to  make 
smooth  packing), but  allcompuct  and  good, 
with  no  loose  ones  except  what  break  off  in 
packing;  iu  this  respect  they  excel  the  im- 
ported. 

I  sometimes  fear  you  do  not  yet  have  a 


full  appr<cialion  of  their  qut>lily,  especially 
their  eating  quality,  for  you  say,  "If  all  the 
raisin  growers  in  California  w<mld  pa)-k 
raisins  iia  you  are  packing  them,  wo  would 
have  no  diflieulty  in  getting  a  preference  at 
the  same  prices  as  are  paid  for  tlu-  Spanish." 

Does  not  this  imply  that  it  depends  more 
upon  tliu  packing  than  the  quality  of  (he 
fruit  ?  I  have  traveled  up  and  down  thin 
coast  thoroughly,  have  examined  carefully 
the  selected  grades  from  every  locality  ami 
1  can  conscientiously  say  that  I  have  seen 
none  MS  well-bunched,  as  rich  in  tlavor,  as 
good  in  color,  as  thin  in  skin,  and  small  iu 
seed  as  those  grown  iu  this  valley.  If  tho 
<piality  is  not  in  the  raisin  can  it  be  i>acked 
iuto  it  ?  Of  Course  style  is  considerable, 
but  is  it  the  essential  for  eating  purposes  V 

I  have  maintaiucd  absolute  ueatncss  and 
cleanliness  from  the  beginning  to  the  ending, 
ven  greater  than  they  do  in  many  dairies. 
Tho  fastidious  would  uot  hesitate  to  tast^ 
thcni  iu  any  condition  from  the  grape  to 
the  raisiu  box;  each  packer  is  required  to 
wash  his  hands  after  packing  each  five 
pound  tray;  they  are  uot  even  allowed  to 
absorb  the  odor  of  tobacco  or  whiskey. 
Such  caro  is  not  equaled  in  Spain  and  I 
think  seldom,  if  ut  all,  on  this  coast. 

While  we  can  and  do  confine  our  product 
to  dessert  raisins,  I  do  not  see  how  we  can 
come  iuto  serious  competition  with  other 
districts.         Yours  very  truly, 

GkO,    A.   C-OWLFS. 


SAN  FRANCISCO  SAVINGS  UNION. 

G3*2  CALIFORNIA  ST.,  Cor.  WEBB. 

For  the  half-year  endini;  with  3l6t  December, 
ISH.'j,  adiviticinl  hatt  been  declarfd  at  the  rate  of  four 
and  one-half  (-IMj)  per  cent  per  atiniiiii  on  Term  Depo- 
sits, and  three  and  three-fourths  (:y\i)  per  cent  uer 
.inniiin  on  (>nlinnr\  l>eposit3,  free  of  tixeg,  pavaole 
(in  :uid  after  SATl'KHAV,  '2d  Janiiiirv.  llSHG.     ' 

LOVELL  WlilTE,  Cashier. 


DISINFECT 

Your    Cuttings    and     Roots 

BEFORE    PLANTING, 

—  ttirii  — 

SULPHOCARBONATB   OP   i*OTASSIUM. 

Tu    CI, KAN    TIIKM    iiK 

PHYLLOXER\  AND   OTHER  DISEASES. 


With  the  opening  of  uiiolhur  plantJai;  uaHoii  1 
am  prc|Kirrd  to  oUcr  for  sale  Silpiiocakiion 
ATK  or  l'uTA(wirw.  the  l«-a«Iini,'  dUiiifecUnt  n-coni- 
nieiiJed  by  the  Koard  of  ."^tute  Vitieultural  ('oniiiiiH- 
uioiierM  of  California  for  cleiininn  vino  euttin^'H,  roolcil 
vines,  trues,  etc.,  of  phylluxum  and  »thur  iliMea»cii. 
To  )irevcnt  the  intnuhiction  and  further  tfuntul  of 
pbylloxcra  in  new  vineyards  In  California,  tlie  Si  L- 
riiocAHUONATK  haa  been  iiaed  duriiij;  the  jwist  four 
years  ahuotiit  exclusively  and  with  entire  HatiMfiu.-tbin. 
It  has  stooil  the  test  uf  8  ycaru  in  Fmneu,  and  enjnya 
espeeially  the  repiiUiti')n  that  it»i  use  is  not  attended 
with  any  danger  to  tho  vine  roots  or  cuttiu««.  On 
the  contrary,  eontainint;  over  M  per  cent  of  pure 
(wtash  (the  ntoMt  valuable  element  (or  vineyard  fertil- 
irer^),  beiiidut)  aulpbur.  etc.,  it  ttliinulates  urowth  and 
permits  of  no  waste.  The  CKpj  of  all  other  inseet*«, 
as  well  an  the  t^ernia  of  mildew  and  other  (unxi  aru 
alike  deHtroyed  by  15niiriutesinmieruion  inaitolution 
of  ]  part  to  100  u(  water  fur  eiitting^  or  rootvd  viiies, 
and  by  wasliin.;  with  eoneentrat^^d  solution  for  ulU 
vines.  The  SCLriloi:AR»ONATB  or  I'tiTASMiiH,  as  pre- 
])ared  by  niu  for  disinfertiii);  pur|>oacH,  Is  a  liijiiid  put 
up  in  the  following;  paeku^os.  Koeli  packa;;e  is  ac- 
eonipanied  by  a  eoniplete  direction,  and  ready  for 
use.  Must  be  ordered  direct  from  the  manufacturer, 
8ent  by  freighter  express  on  receipt  of  prieo. 

Prick  List— t^uart  bottles,  each,  Jl.OO;  gallon  catis, 
each,  $:j.OO;  S-t-allon  ket'S>  «icl>,  *9  00. 

AwPRKss : 

JOHN  H.  WHEELER, 

204  Montgomery  St.^  San  Fnnrisce. 

Manufaetuier  also,  of  Cartion.  Bisulphide,  for  dc- 
stroyinR  Phylloxera,  Squirrels,  Goi»her8.  Rate, Weevil, 
etc.  Tree  Washes  and  Disinfectants,  Injectors  fir 
'  Bisulphide,  Sulphur  Bellows,  .Sulphur  for  VincyarUs 
and  all  kin<ls  of  fertilizers  (urnished. 


ALFRED  GREENEBAUM  &  CO. 

IMPOKTERS  AND  OOIMMISSION  MEKCHANTS. 

WINE   COOPERAGE. 
PUNCHEONS,  BARRELS  &  HALF  BARRELS, 

Blending  Sherries  &  Blending  Ports. 

iiii|.oiU-rs  of  ;uiii  Si.lc  Aiiclits  fur  ;v  L;irt;u  I>iin;  uf 

FOREIGN    WINES    AND  LIQUORS, 

AMI  

GEORGE     GOULET    CHAMPAGNE.' 


HIIIPFKKS    OF    ('AMK4»K.M.V    MINK-S. 

We  have  jHrfeoted  arnuiifenieiits tbroiit.'Iioiit  the  Cnited  Stiitcji  and 
Europe  for  the  niarkctin)f  of  (.'^Jifornia  Wiru-M,  Fruits  and  Honey. 
Consij^ments  solicited  and  liberal  advances  nuulc. 


iVONK  CJKSriNE  UNLESS  CORK.S  BRANDED  " AVILIIELMS  UCELI^E. 


Natural 
Mineral  Water 


iFllEDlsHi&CQ' 


111   FRONT  STREET,  SAN   FRANCISCO 

The  Wilhctm  Spring  is  situated  at  Kr.inthat.  in  tluTaiiiiuH  llillH,  ru-.ir  Frank(iirt<in-the-.Maine,  and.  accord 
intf  Ui  theaiialysis  made  in  Dercmher  1S7K,  an-1  Jariiiar\  1S7H,  \<y  rrriftHsur  FreaenitiM,  id  Wiesba*len,  tho 
author  of  the  wiOl  known  work  on  i,tuaniiUti\e  Arialysis.|'used  by  all  analytical  chemist*)  throu^'hout  the  worWI, 

BEST  "table  WATER  IN  THE  WORLD. 
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SAI^    JFRANCISCO    MEKCHA2JT. 
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VINEYARD     DEL     MONTE. 

M.  DENICKK,  Proprietor, 

f'ri'Hiio Kresiiu  Couiili  .Cal. 

Cli'iic*:  UuttiiiL^saiiii  Koots  for  sale.  Grown  without 
irritiatioii,  ixwi  large,  hoalthy  irrowtli.  Clarvt— Alataro, 
{Jreiiaelii;,  Carii,'tiuiic,  Cabernet,  MjiIIicc,  Teiiiturit;r, 
etc.,  Uiin,'iimly— Pinots,  Trousseau.  Cort— TiiitoCftO, 
AiiKirillo,  Mouriseo,  Ltastardo,  Tauri^^a,  Morrutto. 
White  —  Sauviynnn  Verte,  FoUe  Itlanclie,  Siiltjiiia. 
Coriiitlis.  MuHCUts.  Kesiiitant— Kiparia,  L'aUIuniiea. 
I'ricea  very  iiiuilcnitc. 


SAN  FRANCISCO  STENCIL  WORKS. 

J.  L.  GREENLEAF, 
Stexicil  I»la-t©s», 

BRUSHES.  INKS  AND  POTS  FOR  SALE 
405  FICUNT  ST.,  .      San  Francisco.  Cal. 


FOR     SALE. 

GRAPE  CUTTINGS 

GUOWN   ON  THE 

C'«lc'briit«il   llcj;;lit*4  of  C'ii|K'rtiiio. 

MALUEC,  CAKIGNAN,  OUENACIIE, 

TKANKEN    KIESLINIJ, 
MATAKO,  TltOl'SSEAi;,  CnUlMnAH, 

ORLEANS     UIESUNO, 
BUItUER.CAUEKNETS,  ZINFANUEI,.  CIIAUBONO, 
Ml'SC'AT  OF  ALEXANDRIA.  Etc. 
Applv  to 

J.  C.  MERITHEW, 

CUPERTINO,  Santa  Clara  Co. 


RESISTANT    VINES! 

Make  your  Vineyards  pLiiuumut  by 

Planting. 

RESISTANT  VINES 


•200,000 


SEEDLINGS  and  ROOTED  VINES  of 
RIPARIA  and  CALIFORNICA. 


JOHN  KOOK, 
San  Jose.  Cal. 

Hedgeside    Vineyard, 

NAPA,  CAL. 


IoKl'ER  FOR  SALE  A   LIMITKIl  liUANTITY   OF 
the  following  nirc  Urapc  Ciittiiii.'s.    The  varieties 
were  inipurtcil  hy  niy^seK  from  lionicaiix: 
4'liiret  Nt4»cl«!4, 
SU.'J  00  pjr  1000  or  s:i  00  per  1110. 

CjilitTUet  Stuivit^uou.       I      C'uljcruct  Fruuc. 
Mulbuck  dc  IJordianx,    |       ML-rlut. 
Ucuornl  4'lnrol  MIorkN. 

Chai-bouo $3..')ll  I  Zinfamlel ,  .  ,  f  3.0(1 

Lenoir  [resistant]  .5.00  |  Mataro i.UU 

<jciiernl  Ulille  wiiiv  SlockN. 


Fraulien  llit-slin^, 

$4 .0(1 

Whitu  Iticsliuy   4.0U 


JoUauuisbi'rg  Ilit^s- 

ling   If l.UO 

Burger 3.0U 

SIIKRRV. 

Ohftssein  de  Foy  (bulieved  to  be  Pedro 

Ximeui'z) $■'')  00 

Golden  Chaaselas  (Paluniiuo) . ,    . . .  .    4.00 

M.  Ml.  ESTEE. 


20th  Year.  200  Acres.  I  QUITO    oltye    farm 

ROCK'S  NURSERIES! 


1  \\'Al5  AWAKDEI)  THE  FOLLOWING 


Premiums    and     Medals 


AT    THE  - 


World's      Exposition     at     New     Orleans: 

16  Premiums  on  Fruit  Trees. 

15  Premiums  on  Evergreens  and  Shrubs. 

lO  Silver  Medals  on  Evergreens  and  Shrubs. 

8  Premiums  on  Roses. 

2  Silver  Medals  on   Roses. 

The  Largest  and  Most  Complete  Stock 

Ever  Offered  on  the  Pacific  Coast. 

'iiLNew  L)L-iauriptive  CaUiloi,'Ui;3  will  W  sent  as  foUovfs  ; 

No.  1.     Fruits.  Grapi-s,  Olives,  Etc.,  4  cents. 

No.  2.     Ornamental  Trees.  Evergreens,  Palms,  Plants,  Etc.,  1  cents. 

No.  3.     KosfcS  and  Clrrnatis,  gratis. 

JOHN  ROCK,  San  Jose,  Cal. 


VINEYARDISTS    AND    ORCHARDISTS, 

WE  CALL  YOUK  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plovi^s. 

WHICH  ABE  THE  HARDEST  CHILLED  IRON  PLOW  MANUFACTURED, 
Ami  the  IJ^htcst    Drau;;lit  l>luns  Kvor  I'Motl.    Will  Scour  In  any  Kind  of  Soil 


I'llKKlC.VK.llC.OI.I)  ICOOTKItTKCKS. 

'i'»o.T»:;\K-<>i,i>  it<M>i>:     I  ici':i.:s. 

iniSM<>\    A.M>  ■•KIKtl.tNl-: 

,    ,  CUTTINGS. 

In  lain  lo  suit.     Appl>  on  the  [ireniiwes  (o 

i.inovuo  <;ai»iii. 

Al  4^ilbN<TVlll«-.  Siiiiln  4'liir»  t'o..  4'al. 

or  to  A    T.  .MARVIN,  .-»1(;  California  St,.  S.  F. 

CHAS.  WBtEB.  OCO.  WtST.  7   R,  umruRK 

Sierra  Vista 

VINEYARD. 

MINTURN,  -    -    -  California. 

HAVE  Foil  SALE  

Rooted  Vines    and  Cuttings. 

Carignan,  Grenache, 

Folle  Blanche, 
Mataro,  Lenoir, 

^  Prolific, 

Colombar,  And 

l><  Mirai>l4-  VarlfliiM,  „r 

Sherry  &  Port  Grapes 
KoHLER,  West  &  Minturn 

PROPRIETORS. 

^.  t  (;■,»(;  .Mo.VTnuMKKVST., 
(    San  Franciwo,  Cal . 


Sa.v  Francisco    1 


GALE'S    GRILLED    METAL 

Presents  itself  as  lUe  iuipurtaut  feature,  U  iiig  hard,  r  tlinu  any  otbcr  ]ile\v  metal  and 
so  tine  in  tiber  tliat  it  will  receive  a  polisb  almost  equal  to  a  mirror.  Its  fiber  does  not 
run  iiarailel  with  the  surface  of  tlie  casting,  as  with  with  cast  iron  and  steel;  but  its  direc- 
tion is  through  the  mold-board,  thus  bringing  the  fiictiou  of  the  soil  ou  the  end  of  tlie 
fiber  or  graiu.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hid- 
den beluw  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  reference  to  thi'  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  si  cured  to 
the  plow  by  two  bolts — one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  Gale  CkilUd  Plvm  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  marki-t.  If  after  two  da.v's  trial,  any  of  our  Gab  's  Plows  .should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

^lf"  For  prices  and  other  information  address 


SAN  FRANCISCO. 


BAKER  &  HAMILTON. 


SACRAMENTO. 


THE  NATOMA 
Water  &  Mining  Co., 

HAVE    FOR    SALE 

The  Following  Roottd   Vmes    and  Cuttings  : 

GAM  AX  TEINTUKIEU, 
CAKIGNAN,  CUAUIiONO, 

CltiUSliS  BLACK  ISUllGUNUy, 
JI.VTAIiO,  TEINTUKIEl!, 

LE  FRANC'S  MALBEC, 
COLO.MBAB,  BURGER, 

CHAUCHE    NOIR, 
RIESLING  (Various.)  TROU.SSE.VU, 

LE  FRANC'S  CUALOSSE, 
FOLLE  BLANC^HE,  MALVOISIE. 

BLACK  FERRARA, 

UERBEMDNT.  MEUNIER, 

Etc.,    Etc. 

AI<«oii  l,ar;;e  .Si'lei-lioii  ol 

FOREIGN      IMPORTED       STOCK. 


itsTFor  t'umptete  Cataloijiie  and  Price  List  apply  to 

The  Natoma  Water  &  Mining  Co., 


NAT»nA.  Sacrnnieiilo  Co.,  t'al. 


BEST    STAND. 


WE  HAVE  I'CltClIASEl)  THE  I 

SEWING     machine! 

Interest  of  the  Estate  of  Samuel  Hill, 


Anil  Have  Kenioveil  froiii    lOH 


I'osl    SI.   >" 

_TO—  H 

634  MARKET  STREET   634  fc^ 

Ojipoaite   i'al^Cf  llottl.  *   J 

THE   NEAV   HOME        G 

Sewing    Machine    Company, 

W.  W.  EGNEW,  Manager. 
BEST    FEED-  i 


TERRITORY  CONTRJUtD  BY  Th!E  T'    i-I   "HI 

SAN    FRANCISCg^J^orriCC  *   *    .^^ 

I'  ■  f^^nTr Y  S EWING  MACHINE C^ 

/>^ilf^c«     /  634  MWKETS?  SAN  FRANCISCO. 


AfiENTS     WANTED 
In  I'liorciililpil  Territory 


BEST     ATTACHMENTS. 


M 

H 
m 


TEUKITOUV     ai.NTKOl.LKll    IIV 

The    San    Francisco    Office. 


ARIZONA, 

CLIFORNIA, 

OREGON, 

WASHINGTON  TERRITORY, 

NEVADA, 
IDAHO, 

AND 

HAWAIIAN     ISLANDS. 

BEST   WOODWORK. 
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EL  PINAL  VINEYARD, 


STOCKTON,  CAL. 


Cuttings  and   Vin)S  for  sale  of  the  Following   Varieties: 

Petit  Bouschet,  Lenoir,  Alicante  Bouschet, 

Cabernet  Sauvlgnon,       Cabernet  Franc, 

Vcrdot,  Tannat,  Mondcuse,  [Malbeck,  Verdelho, 
Mantuo  de  Pilas,       Mantuo  Castilliano, 

Malmsey,  Pedro  Ximenez,  Peruno, 

Palomino,    Veba,    Boalv 

And  other  recently  imported  Varieties,  in- 
cluding True  Port  "Varieties 'of  Portugal. 
GEO.  WEST,  Stockton,  Gal. 


WINES  &  RAISINS, 


Eastern  Merchants  and  Consumers  desiring  to  receive 
Consignments  or  extend  their  trade  connections  with 
California  should  advertise  in 


"THE  SAN  FRANCISCO  MERCHANT," 


Si 


Which  is  the  Only  Medium  for  reachingUhe  Producers  of 
the  Pacific  Coast. 

CHARLES  R.  BDCKLAND.  PROPRIETOR, 

S.  L.  LAWSON,  Business  Manager. 


OF    THE     THIRD    ANNUAL 

State  Viticultural  Convention. 


rOB  BALE  AT  TUB  omCE  OF 

THE    SAN    FRANCISCO    MERCHANT. 

S2S  FKO.MT  NT.    I>.  O.  Box    2ii6a. 


aonau  UA 


Bsudlaaiaik.tl.ML 


GRAPE       SEED! 


FINE,   FRESH  AND  OLEAH. 


I  Inivu  formic  Hcnl  of  VI'l'IN«'AI,IFOKNI<'A. 

l*r«M>r  AkuIiinI  I'liylluxrrii,  whi<'li  I  will  mil 
iitjl  pur  ((oiiiiii  for  5  pomiiltj  or  uiorc,  or  §1.50  fUT 
l<(Mitid  fur  Wtm  tlinti  f>  puiiiidti. 

V1T1.S   CAf.lKOllNR'A   CUTTI.NOa,  *8  PER    1,1)00 

Krciylil  to  I'C  i'»i(l  hy  imri-linfiorB. 

C    MOTTIER,  Mlddletown, 

r.  o.  B„.  H.  Lake  Co..  Cai. 


TlfH      Cfl'KRTINO      VITICULTUHAL     SOCIETV 


.MfctH  on  tlio  ivuiiiiiK  of  tlic  third  TiiureUft.v  of  casli 
tiiniit,h  lit  Mr  Montironiory'a. 

.1-  f.  .MKIinili:w " I'rmi.icnt 

J.  II.  wli,l.l.\Ms Vico-l'ru«i.li'iit 

It.  C.  .STILLER     Sem-tar.v 

I'loiwoadiirtai*  ftll  coiiiniuiiictitioiiii  toU.C  Stillkh. 
Uubai^rvillu  SanU  Clara  Co.,  Col. 


THE   CLAUS   IMPROVED    VINE    TRELLIS 


I'llE      1-LAllS     IMI'KOVED     VINE 


In  cuuKiilc-rution  thtit  ull  forum  and 
muuuLrs  for  supporting  grape  viuee,  as 
usuiilly  applied  up  to  the  preseut  day, 
ieavo  much  to  be  ilesirt-d,  I  havt-  tried  to 
ujcft  Ihi'Bu  wauls,  aud  iuveutud  a  structure 
of  a  trullis  which  will  auswt  r  all  dcuiauds  iu 
the  bust  imagiuublu  way, 

Thu  staudards  iu  this  trellis  are  arranged 
U8  tho  rafters  iu  a  roof,  beiug  secured  toge- 
ther at  their  upper  ends,  so  that  they  are 
perfectly  braced  agaiust  trauiiversc  strain 
upon  the  trellis.  The  vines  are  supported 
upon  horizontal  wires  couuected;  to  the  iu- 
clined  standards,  and  thus  the  pairs  of 
standards  are  connected  the  wires  extend 
from  pair  to  pair.  Guy  wires  are  fusteued 
to  the  tops  of  each  pair  of  staudards  along 
the  whole  row  extending  to  posts  at  each 
end.  A  wire,  bracing  each  end  section  be- 
sides, ia  recommeuduble. 

The  trellis  is  inteuded  for  two  rows  of 
grape  vines.  In  constructing  it,  a  low  of 
posts  are  set  iu  the  ground  in  each  lino  of 
grui)es.  They  may  bo  four  inches  scjuare 
in  section  aud  three  feet  long  and  made  of 
a  durable  kind  of  wood.  They  may  be  set 
with  ouo  foot  projecting  above  the  surface 
tiud  their  sides  parallel  to  the  rows.  Their 
heads  are  chambered,  so  as  to  fit  the  notch- 
ed lower  ends  of  the  standards. 


Of  the  maiu  regular  form  are  two  modi- 
ficatiouB;  the  o^e  with  adjustable  rafters  as 
to  iucliuatiou  auJ  elevation,  and  the  other 
wherever  centre  posts  strong  wires  are 
stretched  holding  iu  ears  the  hurizoutal 
wires,  no  staudards  being  ueeded.  The 
device  cau  be  cheaply  made  iu  all  parts  of 
the  country  aud  is  valuable  tv  growers  of 
every  class. 

All  who  have  examined  it,  say  U  is  the 
most  noteworthy  improvtmeut  iu  this  liue, 
which  has  ever  beeu  produced. 

Ita  application  for  vines  nqairintj  luiuj 
pruniitij  is  ubrtous,  and  the  low  cost  ought 
to  render  it  popular  in  Califoruiii  vineyards. 

Other   preferences  are  :   Its  finimess,  its 

protection  against  birds,  its  benefit  iu  dry 
seasons,  its  sujtpression  of  weeds,  easier 
tieimj,  pruninij  aud  Itarvestituj,  ull  doue  iu 
•hade,  aud  last  but  not  least,  its  2>rv(luction 
of  the  finest  iptality  of  yrapes,  because  they 
are  hanging  free  aud  isolated,  aud  are  at 
the  same  timv  protected  aijaiitsl  san-burniny 
and  had  weather  iu  a  way  which  nu  other 
trellis  evtr  will  afford. 

These  trellises  are  bkssiugs  to  the  vint- 
ners aud  will  produce  a  new  era  of  welfare 
aud  riches. 

Particulars  and  prices  at  the  ofUce  of  tho 
S.  F.  Mekchant,  323  Front  street,  P.  O. 
Box2;U5(;,  San  Francisco,  Cal. 


t.  N.  KNOWLES.  MAHA0M. 


EDWIN  L.  GRIFFITH,  SBcuTAHr. 


ARCTIC  OIL  "WORKS. 


MANUFAOTHKEKS     OF 


Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

0»FICi;  — as  OALIFOBNIA  NTB  EET.  S.  F..    CM. 


THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


(FOUNDED    1830.) 


Shipping  and  Commission  Merchants. 

[p.  0.  BOX  HO.  80.  II    »,J  45  BEAVER  STREET,  NEW  YORK. 

Cormpoudcnco  sallvltMl  nllh   Wlneniakenilhr<>n£liont  tbe  State,  an<t  also  for 
all  California  Frultii  nutl  General  Proilnce. 

We  hnndlc  nil  (rootln  as  wr  receive  them,  .nd  it  is  the  ol'Juct  of  all  Bhippcre  to  nhip  only  TOch  wlnea,  otc, 
lh»t  will  08t«lill»h  «  reputation.  As  sole  ageoUi  for  I'll'Elt  IIEIDSIECK  ivnj  PIPER  SEC  CHAMPAONE,  our 
lni|>ortationa  for  tbe  laat  tlireo  years  were  l'i&,OOU  Uodketa,  or  more  tbku  three  Umei  tb.  inij>ortatioBI  of 
dl  otb.r  hruiilj  Impurtcu  to  tbe  Pftclflc  Cowt 
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FrilltM    fur    lliv    lloliUiUH. 


With  tho  oxcfptiou  of  Turkish  ensk 
prunes,  the  RUpiily  of  for.if^n  ilri.  tl  fruits  is 
coUKiiltrably  Knmlh-r  thau  hiwt  ycjir.  The 
crop  of  figs  is  nporteil  at  only  ou**-haIf  Ihi- 
previous  guthi-riiig,  but  the  quality  is  ih- 
cideilly  supi  ricir  to  the  hirgt-  invoices  hastily 
shipped  last  fall.  A  feature  of  tho  winter's 
market  will  btj  the  iinnu'use  offering  of 
Turkish  prunes.  The  ^owtb  r.ntl  packing 
of  these  are  unpncidentid  and  the  fruit  is  of 
fine  quality.  Tbis  wholesome  and  accep- 
table article  can  be  put  at  easy  retail  piices, 
as  .wholesalers  can  afford  to  sell  at  3>h  cents 
jier  pound  by  the  cask,  with  freight  and 
duty  paid.  Fancy  French  primes  are  not  as 
abundant  as  before,  and  they  will  probably 
sell  one  cent  higher  than  last  year.  Of 
currants  there  is  only  a  fair  crop,  but  there 
will  be  enough  to  fill  out  tho  usual  plum- 
pudding  requirements  of  the  holidays.  Va- 
lencia raisins  are  also  somewhat  scant  in 
supply,  but  they,  as  well  as  currants,  have 
a  more  uniform  soundness  than  is  usual, 
having  escaped  rain  damage,  which  often 
ferments  and  sours  them.  California  now 
turns  out  a  good  supply  of  raisins;  few  of 
ihem  find  a  market  in  this  city,  as  the  in- 
termediate Western  points  and  New  Eng- 
land absorb  most  of  the  present  crop.  Their 
increased  cultivation  already  cuts  off  some 
of  the  trade  New  York  formerly  had  with 
the  West,  and  they  may  become  a  more 
formidable  competitor  in  the  future.  During 
tho  month  of  November  New  York  received 
2,000  ban-els  of  Califoruia  wine.  The  in- 
stalment of  Florida  oranges  for  that  month 
confirms  the  reported  large  yield,  the  re- 
ceipts being  over  30,000  boxes. — New  York 
Ti-ihune,  r>ecanber  7. 


TULARE  COUNTY. 

Tho     Arle*tlnn     *•  Fruit     Bolt     <'oloiiy," 

III  tiio  <'t-l4'l>rat4>4l 

PAIGE    &    MORTON    TRACT, 

Two  iiiilt^  west  of  Tulare  City, 

I?i  NOW  OKKKKKt)  FOR  SALE  IN  SCBDIVISIMNS 
of  TWENTV  ACKKS  ami  ui'wur.Is.  Oin;  tlnnl 
ai.-ili,  l»al:iiii.-(;  annual  iiistalmunt-i.  Water  riu'lits  j;o 
with  cacli  lot.  Liiid  rich,  lilark  alluvial  Koil,  cqu^il  in 
ijanleii  tiiolil.  Il«aily  for  inuneiliatc  oecupatioti  uihI 
planting'.  Also  laniU  iniprovcd  wHIi  nrctiardii,  vinc- 
yanls  ami  alfalfa  in  tlic  samo  tract.  rurjhastTB  mip- 
plit'd  with  >oun[;  trees  and  vines  ^rown  on  thu  plarc 
nt  one  fialforilimuy  prices.  .\l80  choice  alfalfa  lands, 
from  §7  per  acre  upwards,  in  Artesian  licit 

For  iiiaiis  and  full  particulars  apply  to  I'ACIFK; 
fOAST  L\.ND  liUHEAU,  2-2  M  jnti,'onierv  St.,  S  P. 
and  WALTEK  TURNBULL,  Tulare  City,  Tulare 
eoiintv   Cal 


Winery    For    Sale. 

THE 

BERMEL     WINERY, 

And  Three  Acres  of  Land, 

SITUATED  CORNER    WEST    AND    GRANT   STS., 
llenlilHbltrs.  Soiionin  Co..  Cnl. 

On  Linoot  S.  F.  &  N.  P.   R.  K. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

tor.   Ilcalo  A'  llounnl  NIh..  H.  V. 

\V     II    TAVLolC,  I'reVl.  JoSKl'll  M'MillK.  <up  t . 

BUILDERS  OF  STEAM  MACHINERY 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Piessa-e  or  Compound. 

STEAM  VESSELS  of  all  kinda   huilt   conipleU-,    with 

Hulls  of  Wdod,  Iron  or  (.loiniMixitc. 
STEAM   ItOlLElW.     Faiti/nlar  attention  yivun  to  the 

itualtty  of  the  material  and  workuian-hip,  and  none 

hut  first■cla^s  w.-rk  pnnhieed. 

sroAKMii,i.s  aM)Si;i;ar-Makinu  machinekv 

nia<le  after  the  nio->l  :ti>prnv' d  plaim.  AIho.  sill 
Koiler  Iron  Work  cunnceted  therewith. 

I'UMPS.  IHrect  Aetint;  Puni|w,  for  irrijiatioii  nr  t'it> 
Water  Work"  purposes,  huilt  with    the   eelehruted 

Davy  Valve  Motion,  HUj)tTior  to  any  other  ''uinp. 


Cellar  under  ground— capacity  40,000  ^T^llons — 
capable  of  heiny:  enlarged  to  any  capacity  at  small 
cost.  Outfit  complete  to  carry  on  the  buainees. 
Dwelling  and  outhousep  in  euod  repair.  Location 
most  desirable  in  the  State, 

For  further  particulars  fipply  at  the  olRce  of  the 
S.   F.  MERtUAXT,  or  to 

CEO.   M.  THOMPSON,  Agent, 

Healdsbug.  Cal. 


Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  Sm  Francisco. 

Treats  nil  Cliroiiio,  Siwoial  and  Privnte 

OiseaHC.*!  with  M'oiKlvrfiil 

Success. 

THE  GREAT  ENGLISH   REMEDY 

^  a  never-failing  ci'rr  for 

NkR  vol's  iJEQILITV,  Es- 
UAlSTKn  VlTALITT,  SkMIS- 
Al,  WkAKNPBS,  Sl'ERMATOH- 

R.y.K,    rt»ST     MAM. 

IIOOI>,PRnsTAT0Kl!IllKA, 

IMPOTKNCY,  Paralysis  and 
all  the  terrible  effects  of 
self  abusf,  youthful  follies 
and  excesses  in  inaturer 
years,  such  aa  loss  of  Me- 
infiry,  Lassliude,  Nocturn- 
^^^_^^^^^_^^^^___  al  Kiniswions,  Aversions  to 
Societv,  Uinmess  ul  Viaion,  Noises  in  the  Head,  es- 
cesM'in  Urinkiiis  iutoxicntiii?  liqtiurM. 
the  vitaJ  fluid  passing-  unobaerve^i  in  the  urine,  and 
other  diseases  that  lead  to  insanity  and  de,ith. 

I>r.  MiiiUcWlIois  a  ICe;;iilar  Fliysician 
(;rn<liiateor  the  rniversiiy  ori'eiiiiHyl- 
vniiin.  who  will  a-ree  to  forfeit  iJtSOO  for  a  ca^Hi  of 
this  kind  tlic  Vital  Kestorative,  (under  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
thing: impure  or  injurious  found  in  it,  I>r.  Nlntle 
treats  all  Private  Diskasks  Si'CfKsspiuLv  WiTMorr 
Mkrcirv.  4'oiisnllatioii  Free.  Thorough  ex- 
amination and  :lilvi^■e.  incliidiuLC  analysis  of  urini',  $"'. 
Prick  OK  Vital  Krstorati  ve,  $1 -50  a  bottle  or 
four  times  the  ijuantity,  if^;  sent  to  any  address  u|>on 
receipt  of  Jirice,  or  C.  O.  D.,  secure  from  observation, 
and  in  private  name  if  desired,  by  I>r.  A.  E.  Mill- 
lie.  11  Kearny  street,  San  Francisco,  Cal. 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE    BOTTLE    FREE. 

Will  be  sent  to  any  one  ai»plying  by  letter  statinp 
symptoms,  sex  antl  a;,'e.  Strict  Secrecy  in  reyanl  to 
all  business  transactions. 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM,  ^^^"res  all  ki.ids  of  Kid.K-y 

and  i;!:i.liler  r.imphiinls.  Coiiorrha-ii,  (Jket,  Lein/orr- 
h.ea.  etc.  For  »;ile  by  all  l>ni-;,-ist3  ;  $1  a  bottle,  (> 
bottles  for  §5, 

DR.  MINTIE'S  DA^'D£LION  PILL!^ 

arc  th*  best  and  cheapest  DYSPEPSIA  i^'"' 
BILIOUS  i:'"'*:  in  tbe  market,  For  sale  by  all 
Drui,'{psts 


FRAUD. 


The  public  are  cautioned 
against  being  imposed  upon 
by  base  imitations  of  the  fol- 
lowing, viz  : 

E.  &  .J.  Burke's  English  Alo. 

Johu  Joule  &  Soli's  Stone  Ale. 
E.  &  J.  Burke's  Dublin  Porter. 

Crosse  &  Blackwell's  London  Pickles. 
J.  X'  'J.  Colman's  London  Mustard. 

Voecbting,  Sliape  &  Co.  Schlitz  Beer. 
Day  &  Martin's  English  Blacking. 

Sun  Blend  Fresh  Toast  Ten. 


The  undersigned  are  authorized  to 
institute  legal   proceedings  for  in 
i  fringement  on  above  trade  marks. 

Richards.  Harrison  &  Sherwood 

AGENTS. 


CO., 


MOULTON    & 

REAL   ESTATE, 

MONEY   AND   INSURANCE  BROKERS, 

llKALltSnUUO,  SONl'MA  CO  ,  CAL 

A  larire  quantity  of  the  FINEST  GRAPE  LANHS 
In  the  Cuuiity  arc  now  in  the  iiands  of  this  Company 
for  sale. 

A  list  of  Ilu^«ian  River  bottom  lands  and  rcil 
trravelv  hill  lands  S1'FX'IAU,Y  ADAITED  TO  VlTl 
CULTURE,  will  be  forwarded  on  application. 

Buyers  should  viait  Healdsburir  betiirc  s^'ttlint,'  else- 
where. 

Office  iu  tlie  (^toyouio  Ilotol. 

llenlUHbiir;;'. 

For  further  particulars  apply  at  the  office  of  the 
S.  F,  Mkkciiakt.  t^^2'3  Front  street,  San  Francisco. 


CALIFORNIA     VINEYAKDS. 


IV  Kruj;  NUttion,  St  Itelena,  N:»iiACn..i  al. 

TrodtiCiT  of  fine  Win*  k  uml  UrntiditK. 


C.   VVEINUEUGEK.  Maniirailiirer  uf  WineM,  ncnr 
•     St    (lelena. 


H 


W  ntAltlt,  WiricCV)Uraii(J  :tiMi:i.  ry,  thikvitlc. 
•     Na|n  County. 


Mo  i:  X  T  A  I  N 

VERBA  BUS  NA  VINEYARD, 

1M(  I.  il.   ni  U\S.  I>ri*|>. 

SirtATF.b  SKVKN  .MILKS  FAST  OF  SAN  Jo.'-K, 
Ca).  <hic  thousand  fcut  above  the  level.  Ki  c 
■  iitretfi  and  while  wiii<-8,  by  the  t-nse  or  bttlk.  F<T 
Mile,  5<MI,Oli()  of  the  Itrieat'wiiii-  t,'ra|H;  cuttili;;4.  Totit 
OfKee  aildrL-tM,  tian  Joce,  Cal. 


WORTH'S     IMPROVED 

PATENT 

Combined    Toggle    Lever 

—  AND  — 

SCREW      PRESS. 

1  desire  to  tall  the 
attention  of  wine  and 
Ciller  makers  to  my 
1  III  pro  ve  d  Press. 
With  this  Press  the 
inovenient  of  the  fol- 
lower is  ioMl  at  the 
coiuuienccnien  t, 
moving  one  and  a 
half  inchea  with  oni. 
turn  of  the  screw 
The  last  turn  of  tlic 
icrcw  moves  the  fob 
i>wcr  onc-sixtcenth 
'(  an  inch.  The  fol- 
xwer  has  an  up  and 
lown    movement  of 

>r>^  inches,  with  the 

iloubk- platform  run  on  a  railroad  track.  Yon  can 
have  two  curbs,  by  which  you  can  fill  one  while  tb.' 
other  is  under  the  presa,  thert-bv  doint;  double  the 
amount  "f  work  of  any  other  press  in  the  market.  I 
also  uianufa«-turc  Horse  Powers  for  all  purposes.  En- 
silajje  (.'utters,  Plmu  Fitters  Worth's  System  of  Hcal- 
iuL'  l>airiu9  by  hot  water  circulation.  itiTSend  tor 
rircular.     W.   H-   WORTH,  Pet.-i!uma  F-undry 

Riid  Machine  w.-rks,  PetaliiiTia,  Sonoma 
County,  Cal. 

Testimonials  from  I.  FleTurk,  Sant.i  Ros.-*;  .1.  R.  J. 
Portal,  San  Jo^e;  Ely  T.  Shepi>anl.  Ulcu  Ellen;  KaU- 
F.  WarRcld.  Olcn  Ellen;  J.  H.  liruiiini.md.  Glen 
ElK?n;  Joseph  Walker,  Windsor;  .lohn  Harkehnan, 
Fnlfon;  Wm.  Pfefler,  Gubscrville  can  be  hatl  bt  ai'ply- 
iDg.tor  printed  circulars. 


FROST  &  GILMAN, 

REAL    ESTATE   BROKERS, 

OFFICE     5-20%      FOURTH       STllEET, 

Sniiia  Itosa.  <'al. 


Farms  and  Stock  Ranches  for  sale  and  to  cxchant,'e 
for  city  property.  VINEYAIJD  LANDS  A  SPE- 
CIALTY. A  list  iif  properties  particularly  a<laptid 
to  Grape  Culture  forwarded  on  application,  and  on 
fileat  the  oltiee  of  the  S.  F.  Mbrcuast,  323  Front 
street,  San  Francisco. 

FRESNO     LAND    OFFICE. 

Choice  Fartninp,  Fruit  and 

Improved  or  I'liiiitprov^jd 
Willi  or  williout   WhIit  lor  lrri;fn(  ion. 

FOR    SALE, 

IN      SMALL     OR       LARGE       TRACTS, 
Terms    K(is*y. 

For  maps,  oiniulare,  etc..  call  on  or  address 

W.  p.  HABER,  Manager, 
Or  FrcHiio.  (111. 

P.\CIFIC  COAST  LAND  BUKEAl', 
22  MontU'iiinTV  St.,  S.  F. 


tSTAliLISMKIi  IN   ISCCl, 

ALL    WINE    MAKERS 

Shou'd  drink  II. .■ 

PURE      BELMONT 

-  IIA.NU-  MAIU:  - 

SOUR   MASH   WHISKY. 

-Supplied  in  lota  to  suit  hy 

JAMES  CIBB,  617  Merchant  St- 


ESBERC,    BACHMAN  &  CO. 

IMPOKTKBH  OF 

1  hewing.  SinokiiiK  A  l.caf  Tobitceo. 

HAVAN.V  CIGAKS  AND  LEAF. 

225,  227  &  229  California  St.    and  122,    12-1 

&  126  Battery  Street. 

SAN    FKANCISCO. 
And  Xoa.  7  i;  U  NnuTH  FIlll.S'T  ST.    PCillTLAKD. 


THE    COCOA    CHOP    IS    SUOliT  ! 
Look  Ont  for  Aflnltcrationi*. 

BY    ISING 

WALTER   BAKER    &  COS 
CHOCOLATE. 

You  will    be  Sure    of    Securing 
the  Best. 

Wm.  T.  Goleman  &  Co.. 

SOLE  AGENTS 


GREGORY'S 

SPRAYING    PUMP. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Imixjrters  and  Dealers  in 


CORKS,    BREWEBS'    AND     BOTTLEBS      SUPPLIES, 

SOOA   WATCfi   ANO   WINE   DEALERS'   HftTERHLS. 

AtEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


313  SA<'n.\.nl"..\T<>  .ST. 


San  Francisco. 


OR.  A.  FONTAINE'S  PREPftRATION 


WILL  nEVELOr  A  KEAUTl 
FUL  K<iKM  ill  sixty  day«,  the 
effect  of  whicli  1-H  jierroanciil  ami 
pLiinlv  (li?cvnilblc  In  ten  days. 
Wlicro  a  [nrfict  bust  la  already 
pof^csscd,  kt  will  preserv'e  the 
eaiiii'  flrin,  and  nirftct  in  ehripc. 
This  tB  a  carvTully  yropared  [ire- 
scrittliciQ  of  an    timncnt  Pr— "*■ 


THCh 


dlcnt»,n.nd  will  not  injurt'tlu'  most 
delicate  skin.    A  falrtrial  wlllnot 
only  convince  you  of  Its  eiUcacy, 
sincere  thanks  and  enthusiastlr  prii»e. 
M.-.H.  -1  -•'Cine  from  nb5er\-3tl"n  nti  n'Ctl[.t  of  iinc«'.  ♦1.00. 
Beaifil  linul.-xr.  i  cla.    Sold  by  Unif.-gl^'ts.    AJdrcvs 
MAJIAME  FONTAIKE,  19  Em!  14U  8t«  N.  T» 


Tlic  ftbovc  represents  the  I'ump  which  has  betn 
a«io|>to«i  liy  the  StaU-  Ilorticidtural  Society.  It  is  o( 
(.'ALiKiBsiA  niariuta'-turi.-  and  cntirfl;  different  t'tffrw- 
nllu  (rciii  a  liv'hl  Eastern  Piiiini  which  rceemhiea  it 
\crV  clo&(dy  ertrnwid;/.  Tin-  C.llKCiOHY  Pump  is  the 
.)nl\  one  which  will  stand  the  corrosive  action  of  the 
alkalies  in  the  various  inseotiiide  mixtures. 
II.  I*.  CiREl.OKY  A'  CO.. 
'2  A  *  Calirnrnin  M..  San  PruicUco.  Cal 


A.  ia76  8. 1.  SU, 
I.  a.  1888  G. 

Tbe  Indastrioni  DtTcr  SinL 

GUT  E.  GBOSSE,  Broker  in  Rral  Estate 

RauchoR,  Residence,  BosIdcss  and  Manufactar- 

iDg  Property  Bongbt  and  Sold  on  ConmiieslOD. 

Ann  PnbUsberof  "Sonoma  ConDtTlAodBegi«tcr&&d 

S4&U  Bou  Builaosa  DlrMlofT." 

OSoe,  No.  312  B  St..    Santa  Bosa,  Oal. 


u 


SAif   PRA^fOISOO    MEROHAlfT. 


CALIFORNIA  SUGAR    REFINERY. 

West  View  of  the  New  Refinery  Building. 


Januar3'  'i  ^880 


MANUFACTUKES  THEJFOJ.LOWING  GRADES  OF— 


SUGAR    AND    SYRUF: 


(A)    l>,nl  CIIHF,  SD(i.\U  in  barrels  uu.l  ImRS 

v\)  ciinsnuD  suGAU 

Extra  POWnRUEDSnOAR  in  Imrrok 
Fine  CRDSnF,D  SDGAU  in  luurolp 
Dry  OU.VNIII.ATRO  SUGAU  in  l.iinvls 
Eitra  ORANDLATED  SUGAR  in  Imrr.  Is 


;0^Nl4 


^J 


For  all  kinds 


GOLDEN  C  in  barrels 
EXTRA  0  in  barrels 
HALF  BARREL,  14  conl  morn 
I;OXES,  y,  cont  more 

SYRUP  in  ban,  Is. 
Do.       in  half  barnls. 

Do.     in  5  gallon  kngfv. 

Do.       in  tins,  1  pnllon  raoli 


^''ldaTte"a*iionl.**'^  California  Suear  Refine.y  are  guaranteed   absolutely  pure  and  free  from  all  Chemicals 


and 


January  1,  1886 
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AmouK   *■■«   VliieyarilN. 

(Yolo  Weekly  Mail.] 
At  the  invitation  of  Mr.  D.  A.  Jackson 
we  drove  out  to  bis  place  and  looked  ovor 
the  vineyards  of  hiniSL-lf  and  hia  nuighlior 
Mr.  11.  B.  Blowers,  where  wo  were  Bhowii 
many  acres  of  vines  that  are  bearing  hand- 
somely and  will  bring  satisfactory  returns 
when  the  many  drawbacks  of  the  present 
unpropitious  season  are  taken  into  con- 
sideration. Mr.  Jackson  has  several  acres 
of  Mnsentel  vines  that  were  planted  in 
January  1883,  which  were  loaded  down 
with  grapes  ripe  and  ready  for  the  picking, 
with  the  second  crop  crowcUng  on  and  fully 
as  large  as  the  first  crop  is  usually  at  this 
time  of  the  year.  Picking  will  be  com- 
menced right  away,  and  the  gi-iipes  made 
into  raisins.  Mr.  Jackson  is  eiui)loyiu^; 
white  men  to  do  this  work,  finding  Ihem 
better  and  more  ecouomical  in  the  end  than 
Chinamen  at  a  much  lower  rate  of  wages. 
These  Muscatel  grapes  of  Mr.  Jackson  were 
well  irrigated  last  year,  and  have  come 
through  the  recent  hot  weather  in  spkndid 
condition,  while  ou  another  piece  of  ground 
ftdjoiniug  which  was  not  irrigated  the  grapes 
were  shriveled  and  dried.  Mr.  Jackson 
estimates  that  his  profit  from  this  second 
year's  growth  will  be  about  $100  per  acre. 
At  Mr.  Blowers'  place  we  found  about 
forty  men  and  boys  engaged  in  picking  and 
packing  grapes  for  shipment  and  drying  for 
raisins.  A  portion  of  the  several  shipments 
recently  made  to  Chicago  came  from  Mr. 
Blowers'  vineyard.  Beside  his  raisin  grapes 
Mr.  Blowei-s  has  a  large  quantity  of  table 
and  wine  grapes,  of  different  varieties, 
ripening  at  different  seasons,  among  them 
being  the  Emperor,  Malaga,  Seedl*  ss  Sul- 
tana, Flaming  Tokay  and  other  varieties. 
He  estimatrs  that  he  will  have  Bev<  ral  cur- 
luads  for  shipment  the  present  season.  Mr. 
Blowers'  facilities  for  irrigation,  so  well 
known  by  ait  our  readt^rs  that  they  hardly 
need  description,  give  him  a  great  advan- 
tage in  the  control  of  water  at  all  times.  At 
the  time  of  our  visit  the  jnimps  were  at 
work  flooding  an  alfalfa  field,  and  the  flow 
of  water  was  fully  two  hundred  miners 
inches;  which  maybe  considered  something 
extra  from  a  well  of  that  description  at  this 
time  in  a  very  dry  season.  It  is  Mr. 
Blowers'  intention  to  sink  an  tight  inch 
piprt  to  the  second  strnta  of  water,  and 
with  that  he  can  have  a  heavy  flow  all  the 
year. 

At  Mr.  Frank  Jacksnn's  a  large  dryer  is 
being  erected  which  will  have  double  the 
capacity  of  any  apparatus  of  the  kind  in 
Yolo  county.  It  will  be  so  large  that  twelve 
tons  of  fruits  may  be  treated  at  one  time. 
Bt'side  his  own  crop,  Mr.  Jackson  has 
bought  100  tons  of  grapes  of  his  neighbors 
which  he  will  convert  into  raisins  for  tlie 
Eastern  Market. 

It  is  noted  by  all  our  grape  growers  that 
the  standard  of  the  grape  is  much  higher 
this  year  than  last.  For  raisins  the  standard 
of  saccharine  quality  by  the  system  of 
measurement  has  to  be  23.  Last  year  a 
great  deal  of  the  crop  failed  to  reach  that 
standard.  This  year,  we  are  told,  they  all 
go   above   that   standard,    many   of    them 

reaching  29 . 

The  raisin  and  wino  industries  are  on  the 
rise  all  over  the  State.  Large  orders  for 
our  wine  have  been  received  from  New 
York  at  77J.-^  cents  for  six  months-old  port, 
and  G7  cents  for  Burger,  this  year's  crop. 
As  it  will  cost  about  25  cents  per  gallon  to 
place  it  iu  New  York,  the  price  and  i»ri>fit 
are  highly  encouraging. — Fnsno  lirpuh- 
lican. 


For  sale  to  the  city  and  country  trade  in 
lots  to  suit. 


Y  £  CO. 


I 


104  and  206  Sansome  St 

APEX   UAimovn 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


THE    BEST 


TiLLACE-TbOL.(   INDESTRUCTABLE.   \   "^^lo^P^ 
VINEYARDS    AND    ORCHARDS. 

Tliia  one  a»ijuata  vertically  ami  horizon talh'.  It  cuLh,  liftK, 
moves  and  levels.  It  is  very  stroni;— Steel  Btiules  ami  Inm 
Frame  It  in  esiHseially  a«iapte4i  to  inverteii  soti  aii<l  hanl 
clay,  where  other  llHrroWN  utterly  fail.  It  wurks  im 
liijht  soil,  ciit9  over  an»l  pulverizes  the  entire  surface,  uiak- 
inc  a  perfect  secii  iKid.  A  small  hlaile,  not  shown  in  eut. 
"finishes  the  strip  in  the  middle." 

IT  SAVES  THE  USE  OF  A  PLOW 

in  any  Ii;;ht  sandy  or  soft  soil,  and  in  all  second  plowini: 
Wnrks  well  on  sod  an-l  on  stuhble.     The  Gani.'  Bars,  which 
carry  the  Idades,  are  hinjred  by  the  t'niversalJuint  so  as  fcn 
-~      conform  to  uneven  surfaces  and  to  rou|,'h  ;;round. 

They  *re  (innly  locked;  are  quickly  and  ca-^ily  adjusted 
to  cut  at  more  or  less  annlc  as  desired;  and  for  Covprliijf 
Weed  or  Mimnre  once  passing  over  will  put  it  under  more  effectually  than  sevenil  limes  with  onlinary 
harrows.  When  j,'round  is  sntfitientiy  mell-.w,  ami  smoothinir  is  desired,  the  lever  may  he  dropped  forward, 
and  it  i»  immediately  tiansformed  into  a  KiikmiIIiUik  ll»rro»  niiil  Levclvr.  By  rtmovmn  ont 
blade  from  each  end  «t  both  j^'anj-s  it  makes  a  Corn  Cultivator.       I'rlcc,  $40.         Address  ; 

TRUMAN,  ISHAM&  HOOKER,  421  & 427  Market  St.,  S.  F. 

.HARTUEY  SINCLETREE.-AiafeEuarnngalnst 
f  barlyiiig  young  trees  while  plowing  tlirougb  orchards  or  vine- 
I  yards.     No  farmer  can  do  without  them.    The  cost  is  triflin£         ADDRESS  : 

Cuinp-ircd  to  thtir  utility, 

Truman,  Isham  &  Hooker. 

421  &  .r27  MaUKET  ST.. 


HIGHEST    AWARD 


New  Orleans  Exposition 

--TO  THE  — 

ANTISELL  PIANOS 

—  OF  — 

SAN    FRANCISCO,   CAL. 


So  chaDi»p  of  HarneBB  ncrossarj. 
Sent  by  Express  CO.  D. 


Price  Singletree,     -     •     $1.50 

For  two  hnr^fi  complete  m„„   Friiiif  Iw-o. 

with  doubteuee,     •    >    4.00 


CLARIFYING  &  PRESERVING-  WINES. 


Tin-  iindui-si;.'Mcd  lia\i 
Stratford,  £ng.,forthci 


appointed   Sok-   A^'i-^rits  on   tlie  I'acilir  V.<>:i.~.l 

iiiduiD    ALBUMENS, 


.  A    IIUAKK.VI  (1. 


Bcir  to  call  the  attention  of  Wine  Growers  ami  Wine  Merchants  to  the  following'  articles,  the  suiwrior  merit  of 
which  has  been  confirnicil  by  Silver  Meilals.  tlie  liii.'liest  awanls  K'^en  at  the  Internation.al  Exhibition  of  I'aris 
IS7S.  Honicaux  1HK2,  aii.rAnistenhun  1  H.s:! ;  vi/,: 

LIQUID  ALBUMEN   FOR   RED  WINES, 

CLAKET,  BUEGUNDY  and  PORT. 

LIQUID  ALBUMEN    FOR  WHITE  WINES, 

HOCK,  SAIITEUNES,  SHEUUY    and    JIADEIRA,  al.so    fok    DISTILLED 
LIQDOIiS  ;  WHLSKY,  GIN,  Etc.,  Etc. 

WINE    PRESERVER. 

FOR  PRESERVING  THE  BRILLIANCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOR  CORRECTINU  THE  ROUGHNESS  OF  YOUNG  WINES. 

TWINE   RESTORER, 
FOE  RESTORING  BADLY  MADE  OR  BADLY  TREATED,  HARSH 
AND  TART  WINES. 

A  trial  according  to  directions  wij  prove  the  superior  quality  of  these  finintra.  For  sale  inquantttice  to  suit  hy 

cjh-a-dfixjEzs  ]viE:x]?ff E30  is.:ei  cfc  00., 

Sol.-  Akp"1»-       »H  SA«KAMKSiT«»  ST..  S.   K. 

AMEEICAN    SUGAR  REFINERY  COMPANY, 

SIANUFACIURSRS    OK    TIIK 

CELEBRATED    CUBE    SUGAR, 

SUPPLIES  ONLY  EXPORTERS  AND  THE  JOBBING  TRADE, 


- 1 


IT  WILL  INTEUEST  THE  MUSICAL  PUBLIC  AND 
persons  intercntol  in  the  purehow  of  I'ianos  to 
rea-l  the  followinij  Jury's  award  and  eoiii^tatulationof 
the  United  States  CouimisaiontTM  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Antisell  Piano  Coin]any 
ot  San  Fmiicisieo,  Cal: 
Tub  World'm  l.snigTRiAL  and  Cottov  Ckstiw 

NIAL  KX1•O^ITIO^■. 

Nkw  Orlkash,  Ma>  2!»,  18Kfl. 
MESSRS.  T.  M.  ANTlsELL  I'lANO  CO.— Ckstlb- 
jibn:  At  the  clusinn  of  the  W.irld's  rnduMtrial  anil 
Cotton  Centennial  Ex|>«wition,  allow  us  li>  lon^'nitul- 
ate  you  on  your  succors  in  hein^'  awardwl  the  hiijlunt 
award  of  nuTit  for  )Our  Pianos  uiet  all  Anu'riian  and 
foreitT"  exhil>iti>rd  and  con*i>ctitor8.  That  a(*alifornia 
iiianufaeturLTHliould  win  the  (irHt  prize  for  the  llcst 
Piano  in  the  World  we  eonsider  well  worthy  of  nicii- 
tioii  hy  L'nitetl  States  Commissioiiers  ol  thia  Exposi- 
tion. 

Frank    Bacon,    Prest,   Bd.  U.  S.  Com.,  Kan  as. 
r.L'nriie  L.  Shnmp,  "  "       I-iaho. 

Rnht.  W.  Klin. as,  "  "       Kehridka. 

John  C.  KifT.  r  lactinir).  "  "       Ohio. 

K.   E.    Fli-iniiiinu',  I'nited  States  Com'r,  IhikoU. 
John  S.  Harris,  " 


K.  W    Allen. 
F.  M.  Murphy. 
F.  W,  Nohle, 
W.  H.  SehrinLT, 
P.  M.  Wilson, 
J.  C.  Truman, 
E.  Spencer  Pratt, 
E.  J.  Koche, 
C     L.  Barrow. 
Henry  Merrell, 
P.  I^ntrhanuiier, 


Montana. 
nrevTon. 
Arizona. 
Miehii^ii. 
Klnridx 
N,  Carolina 
NlW  Vork. 
Alahuina. 
S,  CaroliiUk 
Ijouislana 
WyoMilnfj. 
New  MevirO 


THE  WORI.nS  INDPSTItlAL  AND  COTTON  CEN- 
TENNIAL EXPOSITION,  NEW  OKLEANS. 


iTiis  Company  mannfactares  all  the  Grades  of  HARD  AND  COFFEE  SUGARS  AND 
STBUFS.  Special  atteotioa  given  to  the  mukiDg  and  packing  of  Loaf  Sugar  for  ei- 
porUtion. 

E.  L.  C.  STEELE,  President. 

auS    CAUFORNIA    STBEET. 


JURY    KEPORT 

Application  No Special. 

Group Claas 

COMrKTlTION. 

The  undersiyneil  jurors  in  the  ahovc  entitled  class 
liavin,,' Lartfully    exaninied    the  ixhihit  nia^le  hy  the 
ANTISEI.M'IANO  COMPANY  OF  SAN  FRANCl.si'U, 
CAL.,  and  all  eoniiwtiny  exhihiis,  eorieur    in  reeeoin- 
mendinn  the  award  of  a  KlIWT.i'I.AS.S  MEUAl.  AM> 
IHPLOMA.  THE  HHiHESTAWAltOOKMKICITKoK 
PIANO    KXHIItlT  FOR  STUENOTll,  IH  RAIilLiTV, 
FXrKLLKN'KiiK  TV>NE.  ANI>  I->M1   THE  SCPEIt- 
lOU   ylALITV    OF    LUMBER    USED  IN  THE  CON- 
STRUCTION. 
Dated  ihis  27th  day  of  May.  1885. 
JAS.C.  TRUMAN.) 
F1;ANK  bacon.      >  Jurors. 
OhO.  USUROUP.) 


It  will  he  observed  that  the  President  of  the  United 
StAtca  Boanl  of  Commissionerji,  Govirnor  Baeon  of 
Kansas,  was  also  a  member  of  the  jury  tliat  k^w  the 
AntisL-ll  piano  a«anl;  also  Colonel  Truman  of  Nlw 
York  and  Colonel  Sliroup  of  Idalio.  Thta**.-  (.-entlemen 
not  only  siicneil  our  jury  report,  hut  also  the  spe.  ial 
mention.  We  thus  u-ive  positive  proof  of  our  victory. 
Four  other  awards  are  elaimcl  hy  piano  iiianufa«-tur- 
ers,  but  we  have  never  »een  any  evidemc  of  their  pre- 
miums, not  even  to  the  value  of  a  Kathcr  midal  — 
eimply  their  own  a»*ertion.  False  tvleKramn  and  puh- 
lieations  from  N*"*  York  won't  hiind>ui,'  Cahfornians. 
It  won't  do  to  pay  that  the  AntisclI  }>iano«wcrc  not 
inU^red  (or  fxhihition  or  eom|»ttition.  No  piano 
could  be  L'Ot  into  the  exhibition  unless  reirularly  en- 
tered. New-  Vork  nianuf-acturers  are  tryint:  to  brcaK 
down  our  awanis,  as  they  don't  like  to  see  San  h'ran- 
cisco  carry  ofT  the  honors. 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  S.  F. 


9C 


SA2f   PRANOISOO    MERCHANT. 


January  1,  1886 


TT  O  M"  O  Ij  XT  Xj  TT 

WM.  a  iRwm  &  CO. 

SUliMt  I'ALl'llUS  AND 

COMMISSION   AGENTS 


O  Sr  O  Xi  TT  Xi  XT 


—  AOWfW  miL-  - 
II  \hM.Al    I'l.V.NTATII'N    ..  Ihouiii 

NAAl.Klir   I'LANTATIMN  llnvviui 

IliP.M  AW  rLANTATIiiN  lU>i,.il 

IIM.KA    IM.ANTATKIN  llaiiuii 

s-l-AK  MII,t-S  ..    Hawaii 

IIAWAtlAN  (.Hisn,  <1SI'UAU00 ........Maui 

MAKKK  ILANTATION Muui 

WAIIIKKI'I.ANI'ATION Maui 

MAKKK  SlOAll  CO Kaua 

KKAI.IA  IM.ANTATKIN Kauai 

Ak<'>iI'*  for  Ihc 

OCEANIC      STEAMSHIP     COMPANY. 

CASTLE  &  COOKE, 


SHIPPING    AND 

COMMISSION      MERCHANTS 


IIOIIOllllll. 


lliiuiiilaii  Isliiiid!*. 


-AUKSTS    FOB- 


rUE  KOIULA  SUGAR  CO., 

THE  HAIKD  SUGAR  CO.. 
Tllli  PAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  I'AIA  PLANTATION 
A.  11.  S.Mrril  &  CO., 
THE  N.  E.  II.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  liLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS. 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


&.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION    MERCHANTS, 
SUGAR    FACTORS. 

KIRKI'lUKiK     IHll.lllXC,   5'2    cjlEEN     STItKKT. 
lluiii>liilii,  II.  1. 

—  AltKNTS  FOR  — 

TllK  WMKAI'l'  I'l.ANTATIDN Maui 

TlIK  Sl'KNlKI!  SI'OAIl  I'LANTATION Hawaii 

TllK   IIKI.IA  «I(:AII  I'LANTATION Oaliii 

ITIK  IIIKI.i)  si:(iAK  CO Maui 

III  Kl.ii  SICM;  MILI, Maui 

l'rn,n\  MIKKI'  RANCH  CO ; Hawaii 

Nl :ill.KK.S,  WATSON  i  CO.,    I 

Suuar  MatltiiiLTV.  )' 

.lolIN  roWl.KIt  4  cil'S  STEAM  PLOW  ) 
ami  I'lirtableTrauiwav  Works.  f 

OI.ASOOW  AND  HONOLL'LL'  LINK  OF  PACKKTS 


JOSEPH  E.WISEMAN, 

tSTAULiSHtli  IB;!i 

V.  <>.  iiux  :iir>.  ll4»NUM'l,l^  II.  I. 

Tim    L^MUMI  

GENERAL    BUSINESS    AGENT 

or  THE  l.-il,AN|i,s. 

MANAGER 
ROYAL     OPERA       HOUSE. 

Slip,  iii'i  III  itp|">i"^i>i*''ii''  '"  '^'iv  Tlu.itir  UtMi'cti 
S.UI  l-'uiiit  it"!  :nnl  t!liic:iu'i>      .Scil'iiu  .iiiKi.it^  HOII, 

it-irt'cncml  tiitoniiatioii  yivtri  nn  (ill  iimtUTx  jht 
taiiiiii^  U>  tlio  IhIiuhIs.  iHlarul  viuun,  phultiH,  ciinu- 
mill  ^■^I^il:'^itioM  fnr«arilt;il  In  iil'  p-irl^-  of  llii-  wurhl. 


B.    PAINT! 


FIRE  PROOF  ! 

WATMK  I'U'ttH" 

ACID       AND 


ALKALII'liOOl'! 
Awaj  alionil  of  aiiytliiiig  in  iimrket  for  jiaiiilinL' 
Itnofs  of  all  kiinls.  If  your  Roof  itt  Loakiiiy.  ,voii 
can  .  lisily  nifiiil  It  .\om-si-lf  with  P.  &.  II.  I'AINT  aiul 
:i  pioiT  of  cli.tli  iir  ovt-ii  pupir, 
t4l..COAT  Yi)l  R  TARPAULINS  WITH  OURCI,0TH 
CO.\lPOUND.  Nil  mote  Wut  Fcut— Try  our  Leather 
Coiiipourid.     Kuhbcra  unnecessary. 


PARAFFINE     PAINT      CO., 

No.  ;SIO   CnlJloniln  Slrocl, 

San  FranoiHcn,  (.'at, 


MUDDY  WATER  AND 

CLOUDY 

WINES  AND  SPIRITS 

Mn  {«'     Biisfiiiidy     ItriKliI      nitli      <^renl 
Itupidily    t*y  I'nIii;;^ 

HUTGHINGS'  FILTER 


I'nrlinilnrN   uiiil    CirftilarN   on    A|»|>li- 
ciiHitii  to 

CEO.  J.  HUTCHINCS, 

IIS  N.   Hfl4»WAKI>  ST.,  BALTIMOllK,    Mn 


GIOB^'OW 

,  ..LcliIh 


E.  O.  HALL  &  SON, 

(l.inii(4^4l.) 

HARDWARE  MERCHANTS 

Inijiorttr*  luul  Dealers  In 

Vnllfornin    l<rntlior.    PnliilM   nii<l    4»IIh, 

4'ooklntff  NtoveH,  Kn»v€>N,*l*low'N. 

Ami  every    description  of   Tools   nm\   Huiliiera"  llanl- 
warc,  Nailh,  Cast  Steel,  ete. 

CORNER  FORT  AND  KfNO  STREETS, 

lloiKiliilii.  Ilnnnlinii   IsIniKlN. 


THE   HAWAIIAN    HOTEL, 

IIONOI.rMT,  II.  I. 

Hub  >iocn  entirely  renovated  and  extended,  and  iw 
conducted  for  the  comfort  and  eonveiiiem-e  of  totir- 
8ta.  The  Hotel  inileli^fhttiilly  Hitiintcd,  and  thel'iiinine 
la  cquA)  to  that  of  the  leading  Metropolitan  Hotels  of 
the  Uiiited  States. 

W.    GRAHAM,  UANAUKIt. 


W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufacturere  of 

BRASS       WINE       PUMPS. 

WINE    COOKS.       -^^i^B        cq 

O 

All   HlnilB  ol  FUtlnsrs         M  "    §* 

—   FfIR   — 

Wmeries,   Distilleries- 

BREWERIES. 


S.  X>.  OOAKX>.A.S3"S'. 


QUICK   TIME   AND   CHEAP  FARES 

To  EuUrn  and  Enropeao  Cities 

Via  tin'  (Jri-at  TraiiH-coutiiiL'iital  All-Kail  lloiili:*'- 
oK   riif.  — 

SOI  IIIKllN  TACiriC 

(P"ll  IL     .S\iiTKM  ) 

|iiui>   K\priHiriiid  Kiui;;n.iit  Traint  make  proii.pl  .ini 

nectiiinduilli  tlioaeveml  ltiiluu.\  Liiiexlii  the  (Ciu-t, 

ri)SNK(TIMI    AT 

NEW  YORK   AND  NEW  ORLEAisS 

with  tlie  HCMfii)  MiiiiJi.  r  l.iii--i  to 

ALL     EUROPEAN      PORTS. 

PULLMAN   PALACT~SLEEPING    CARS 

att.iihed  to  nvcrliui.l  Kxprt  hw  Trains 

rillllD  .  4'I.ANS     M.Efr:PIN<il     AAUS 

are  run  daily  with  Overland  KiniK'rant  Trains. 
No  additional  elinrge  for  Herths  in  Third  claes   Cars. 

itaT  Tickets  sold,  Sluepintfcar   Ilertlm  Bceiired,  and 
other  i[)formation  given  upon  application  at  tliu  Com- 
pany's OHices,  where  iioHHen^en]  calling  id  person  can 
ure  choice  of  routes,  etc. 


I»  I  3V  O. 


OCEANIC      STEAMSHIP     COMPANY. 

rarryiiii"   '.he  ridUil   Statcf.  Iliiwuiian   and  Colonial 
liiatit)  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY. 

WITHOUT  CllANOK. 
The  splendid  new  3.1  K HI  tun  Mi'ani^hip 


FOlt  SALK  ON  REAflONABLK  TEBMfl. 
A]>ply  to,  or  atldreBa, 
W.  IL  MILLS,  JEKOMK  51AD1>KN. 

L-iiiil  .\u'ent,  Land  Agent. 

C.  P,  fl.  R,     SAN  FRANCISCO,  S,  P,  R.  R.  SAN  FRANClPCO 


A.  N.TOU  NE.  T.  II.  4iOOI>MAN'. 

General  iManager.  Gen.  Paea.  &  Tkt  Agt 

SAN  FRANLISCO,  CAL. 


dUfllEiMcift; 


coiviPAuy., 


MARAROA Capt.  EDIE 

Will  liiui'    till'    C')iii|iari>  s  wliarl.  corner   suuarl 
and    llarrii^'jn  nlrci-u*. 
KATDICnAV,    Jnniinry    I6lli,  nl  S  I>.  M. 

Or  iniiuL'tliali'ly  on  arrival  of  tliu  Kn;clish  mails. 


FOK  IIONOI.ULr  AND    RETIRN 

Tho  StcaniLT 

ST,  PAUL  Saturday,  Jan.  2d. 

For  (riii;lit  or  paafyi;,'!'  ajij.ly  at  ..Iticf.  "^'27  Market  bt. 
J4>il.\  ■>.  SPRM'li  KI.N  A  nR»N.. 

(^i'liiTjii  Aar<.iiiN. 


Iron  Pipe  and  Fittings,  Hose,  Etc. 
PATENT    STEAM    PUMPS. 

Cor.   Fremont   uiid   Nutoiua  Sla. 

t&a  r&AMOiaoo.  OAh. 

DIVIDEND    NOTICE. 

The    German    Savings    and     Loan    Sooiety. 

Kor  ttiu  hall  vear  en. ling  Her.  ;n«t,  IHsr.,  llie 
l!..anlof  hirr.tofHof  TllK  GKUM AN  SAVINGS  AND 
LOAN  SOCf  KTY  has  dielarud  a  dividend  at  the  rate 
of  four  and  one-half  (J'liil  per  cent,  per  annum,  on 
t«'rm  liepositfl,  and  three  and  three- fourth"  (.1^)  per 
cent,  t>er  aiinuni  on  ordinary  depoi^its,  and  pa.valitc 
on  imd  lifter  the  *2jBt  day  of  .laiiuarv,  IHHIJ.  By  order. 
GEO.  LETTE.  Secretary. 


THE  SOUTHERN  PACIFIC  CO., 

lU-^ipurtfulh  invites  the  attention  of  TOl'ltLSTS  ANH 
I'LKASiatk  SEKliKUSto  the  sri'KKIllK  KACILIT- 
lES  afforded  hy  the  "  Northern  Division"  of  Its  line 
for  reaching  the  prini:ipal 

SUHHEB  AND  WINTER  RESORTS  OF  CALIFORMU 

Wixn    SPKKD,   SAI-FTY   AND  rOMFOKT. 

l*oM<>]tii<>r4>.  Mi'iil<»  l*ark.  Siiiit:i  I'Inrn. 
Sun  JoK^'i  Ill:i<lr4»ii«'  ill  iii4>riil  S|»riiiu'N. 
4iili-4>.y   II<»t  Spriiii^s. 

-]VE  O  2M  T  UH  3E3  "K"- 

'THE  QUCEH  OF   AMERICAN   WATERING   PLACES." 

4'itiii|>  4-04xlall,  A|>(«>N,  Loiiin  I*rl4-lit. 
ITIoiitt'  VlNln,  ?i*'\\  Itritflttoii*  SiM|ll4-l. 
<'aiii|i  4'ag>ilula.  aiKl 

js.A.mr'r.A.  onxrz:. 

PARAISO  HOT  SPRINGS. 
EL      PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINGS. 
And    the  only  Natural   Mud    Baths    in    the    Worl.l, 

This  Koad  runs  thiough  one  of  the  rictiust  and 
moat  fertile  sections  of  California,  and  is  the  only  line 
traversing  the  famous  Santa  Glara  Valley,  ccleitraled 
f.ir  its  prniUH'livcncKfl,  and  the  picturesiiue  and  park- 
lilvr  i  Imr.i.  irr  of  its  acenery;  as  also  the  beautiful  San 
lU'iiita;  l';ij^irii  and  Salinas  VallevH.  the  iiioHt  tlourish- 
iitx  agrii.viiliiral  sections  of  the  Pacific  Coast, 

Along  the  cntirv  route  of  the  "  Northern  Divisi  n  " 
thetoiirist  will  meet  with  a  succ-ssion  of  Kxttn-tive 
Panns,  Uelicrhtful  Suhurban  Homes,  Reaulifiil  (>ar- 
ileris.  Innuimralile  Oreharda  and  Vineyards,  and  Lux- 
uriant Ficlila  of  Grain;  indeed  a  continuous  panorama 
i.f  tiii-haiiling  Mountain,  Valley  and  Coast  scenery  is 
prcat'iitcil  to  tlic  \iew. 


OCCISENTAL&  ORIENTAL  STE  MSHIP 

«OJIl'AM'. 

for  JAPAN  and  CHINA. 

■Steamers  leave  Wharf   corner  Pir«t  and  Rronnan  e>ts., 
at  2  o'clock,   P.  M,,  for 

YOKOIIAJHA    and    ll4»>UKONU. 

Connecting  at  Yokohama  uitli  Kteamerv  tor.Sliangliae 
188(t. 

STEAMKR,  KROM  SAN  FRASCISCO. 

GCKANIC SATl'RnAY.  .IAN.  ilth 

GAELIC SATIKOAV,  .IAN.  Sllth 

RKl.t.M'.      .  .SXTIRHAV.  FEB.  20th 

SAN    PAIILG SATCUOAV.  MAJtCII.ISth 

()Ct,\NIC         .SATIKDAV,  APRIL  :tr<l 

GAKLIC THl  RSDAV.  APRIL  2Jnd 

Itl'XGlC ,TCK.sl)AY.  .MAY  llth 

SAN  PARLO.... TCESOAY,  .UNK  Ut 

OCEANIC TIESOAY.  JUNE  '^liU 

EXCURSION  TICKETS  to  Yokohama  and  return 
at  reduced  rates, 

Caliin  plana  on  e\hibition  anil  Passage  Tiekets  for 
sale  at  C.  P.  R.  Company's  General  Office*,  Room  74, 
corner  Fourth  and  Townscnd  ttrcels. 

For  freiuv  t  apply  to  GEO  II.  RH'K,  Freight  Agent, 
at  the  Pacifl  Mail  Sluunship  Cumpany's  Whurf,  or 
at  No.  1202  Market  sireet.   I  nion  liloek, 

T.  H,  GOODMAN   len.  Pawiengcr  Ag«i>t- 

LELAND  STANFORD    President. 


n.  H.  roKTKR. 


A.   W.   I-OIITKR. 


«'linrac*tertKties  ol'  Ibis  Lino  : 


GOOD  ROA0-6E0. 
LOW  RATES. 


STEEL  RAILS, 
FAST  TIME. 


ELEGANT  CARS. 
FINE   SCENEflV, 


TicKKT  Okkicbs— Pass-  nger  Depot,  'IV>wnsend  stnct, 
Valencia  St.  Station,  and  No.  013  Maiket  Street, 
Grand  Hotel. 

A.  C.  IIASSETT,  H.  R    Jl'DAH, 

Suitcriiitrn.lciit.  A.«st   Pa.-^.  and  Tkt.  A;,'t. 


REWARD'  OFSlO-^.'in  TO  KVKKY  PERSON 
Honding  IIS  valmhtc  information  of  (school  vacnn 
eieti  and  iieedH.  No  triiuMe  or  expense.  Send  ntanip 
for  circulars  to      CHICAGO  SCUncH,  AGENCY', 

1H5  South  Clark  street,  CiiiCAoo,  fit 

N.   n.     We  want  all  kinds  of  Teneher»  for  Schools 
and  Families. 


Porter  Bros.  &  Co., 

Suicessors  to 

MEAD    &    RUNYON, 

COMMISSION  MERCHANTS. 

404  &.  406    DAVIS  STREET, 

P    n.  Ho\  I4"Js.  iSan   Francisco. 

Consignment!'  solicited  and  spirial  attention    paid 
to  «4hipping  orders. 

nriinrh   In    I.on    AnKrl<><i.  4'al. 


E.  L.G.  STEELE  &  CO., 

Sucoessors  to  '     ***-" 

C.  AOOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

A|;ent«  Americao  8u^r  RefiDor;  and  Wuhlngion 
Salmon  Cauncrj. 


H.  W.  BYINCTON, 

FOIRTII    STliEF.T, 
KRiila  llosH.  Suiioina  <'o.,  <'al. 

Carriage.^  ami  t-anijt  at  reasunahlc  terms  to  all  per- 
S'.ns  vifitiiiL'  Ih'-  ^illl\ards  of  the  valley 


JAMES    HUNTER 

o.^rcLi;  OF  WINES  and  sriiiiTs. 

(Kstal>1i3hc()  l.s&l.> 
OFrl<'iU-:u.1    FRttNT    STKF.I.T. 

San  Francisco. 


Devoted  to  Viticulture,  OUve  Culture,  Sericulture  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 
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SHERRY   GRAPES. 


How  They  are  Confined  to  a 
Single  District. 


A  Hint  for  Vintners  in  California  to 
Study  the  Soil. 


(C.  A.  Wetmore  in  Alta  California,  Sept.  30,  1878.] 

London,  August  16,  1878.— Concerning 
Slierries,  I  have  hail  interesting  interviews 
witli  Mr.  F.  W.  Cozens,  of  whom  I  spoke 
in  my  last  letter,  and  with  Mr.  Vicente 
Hawrie,  a  Spanish  gentleman,  whose  great- 
uncle  was  the  first  to  send  Sherry  from 
Spain . 

Mr.  Cozens,  whose  correspondents  in  San 
Francisco  are  Messrs.  Hooper  &  Donald- 
son, does  a  large  business  in  this  line  of 
trade,  and  has  vineyards  in  the  Xeres  Dis- 
trict, besides  large  bodegas  for  receiving, 
storing  and  blending  wines.  He  has  prom- 
ised to  prepare  for  me  a  complete  set  of 
standard  samples,  together  with  the  sam- 
ples of  original  articles  from  the  vineyards 
before  blending.  I  am  greatly  indebted  to 
him  for  the  kindness  which  he  has  shown 
iu  explaining  every  point  that  I  had  to  dis- 
cuss with  him. 

Mr.  Vicente  Hawrie  also  extended  to  me 
the  same  courtesy,  and,  with  the  standard 
samples  before  him,  gave  as  thorough  an 
explanation  of  the  business  as  it  was  pos- 
sible to  give  under  the  circumstances.  I 
regret  that  I  shall  not  have  time  to  accept 
the  invitations  which  these  gentlemen  have 
extended  to  me,  to  visit  the  Xcres  District. 
I  have  plauDud  sufficient  already  to  con- 
sume all  my  time  this  year  in  France. 

Shc-n7  is  a  word  intended  for  Xeres,  the 
district  about  the  city  of  Xeres,  whence  the 
wiue  of  that  name  comes.  It  is  claimed 
that  the  same  grapes  which  produce  Sherry, 
when  transplanted  to  Bordeaux,  or  Bur- 
gundy, will,  after  a  little  while,  produce 
wine  only  similar  to  the  other  wines  of 
those  districts ;  also,  that  a  grape  from 
Bordeaux,  grown  in  Xeres,  will,  after  a  few 
yearp,  produce  only  Sherry.  The  same  is 
claimed  by  the  producers  of   Port  wine  on 


Xeres  is,  also,  only  a  small  part  of  the  wine 
districts  of  Spain,  and  like  the  M^doc  in 
France,  it  is  impossible  to  increase  its  area. 
Soil,  as  well  as  climate,  must,  therefore, 
have  much  to  do  with  the  peculiarity  of  the 
wine. 

It  is  true  that  certain  grapes  will  succeed 
best  in  particular  localities;  but  the  variety 
of  the  vine  does  not  iu  old  wine  districts  of 
France,  Germany,  Spain,  Portugal,  Italy 
and  Hungary,  always  radically  change  the 
chiiracter  of  the  wine  made.  Mr.  Silva 
says  that  in  Portugal  they  have  a  great 
many  varieties  of  gi-apes,  all  of  which  they 
mis  together,  the  general  characteristics  of 
the  wine  of  all  of  them  being  similar. 

We  must  expect  in  future  to  develop  the 
sunilar  facts  in  California.  We  shall  have 
varying  wines, according  to  localities, though 
no  doubt  small  defects  may  be  cured  by 
substituting  one  variety  of  vines  for  an- 
other. The  lesson  that  the  experience  of 
the  world  teaches  is  that  out  vintners  must 
take  care  to  ferment  their  wines  thoroughly, 
fortifjing  and  checking  fermentation  only 
when  absolutely  necessary,  and  trust  to 
nature  to  make  the  best  wiue  possible.  If 
the  wines  then  need  blending  to  suit  the 
popular  taste,  the  work  of  imitation  can  be 
better  done  by  the  large  dealers,  who  have 
all  the  kinds  to  deal  with,  and  who  will 
make  blending  a  study  and  a  fine  art.  If 
we  are  to  produce  fine  wines,  characteristic 
of  our  own  State,  this  is  the  only  way  to  do 
it;  and,  even,  if  the  product  is  destined  to 
be  blended,  the  more  natm-al  it  is,  the 
better  will  be  the  blended  products.  There 
is,  however,  a  lesson  to  be  learned  from 
the  advice  of  the  most  experienced  wine 
growers  in  the  world,  which  teaches  that 
grapes  of  different  varieties,  especially 
white  and  red,  should  be  fermented  sepa- 
rately, and  their  wines  should  be  perfected 
before  they  are  blended.  The  juice  of 
different  grapes  ferments  differently,  and 
wines,  which  have  not  gone  through  their 
after  fermentation,  will  quarrel  if  mixed. 
A  good  wine  may  be  spoiled  by  mixture 
with  a  young  wine  which  has  not  finished 
its  fermentation. 

In  the  Xeres  District  there  are  three 
principal  classes  or  grades,  of  sherry.  The 
first  and  lowest  is  termed  Jiarros,  because  it 
is  produced  from  clayey  soil;  the  second  is 
Arena,  from  sandy  soil;  and  the  third  and 
best,  is  A  futra,  from  a  soil  rich  in  lime, 
^•1  futra   means  iu    Spanish  what  ne  phis 


the  Douro,  iu  Portugal.     The   dislrict  oi\ultTa   does  iu  Latin.     Of    this  best  class 


there  are  two  distinct  kinds,  Oloroso  and 
Amontillado.  The  latter  is  in  the  greatest 
demand. 

FKEAKS  OF  THE  WINE  CELLAB. 

There  is  a  singular  fact  concerning  the 
Amontillado.  Efforts  do  not  succeed  in 
producing  it  at  will;  it  is  rather  the  freak  of 
the  wine  cellar  or  bodega.  Ten  butts,  each 
filled  with  the  same  wine,  and  stored  at  the 
same  time,  will  turn  out,  for  instance,  sev- 
en butts  of  Oloroso,  two  of  Amontillado, 
and  one  of  vinegar.  It  is  observed,  how- 
ever, that  Amontillado  is  seldom  found  in  a 
lower  tier  of  butts. 

It  would  be  folly  for  me  to  attempt  to 
describe  the  various  characteristics  of  the 
different  grades  of  sherry.  The  taste  com- 
mon to  all  is  well  known;  but  there  are  fine 
distinctions  in  flavor  and  bouquet,  and  in 
capacity  for  improving  with  age,  which 
only  the  expert  can  detect  in  samples,  and 
which  the  consumer  only  knows  by  practi- 
cal use  and  comparison,  chiefly  in  their 
effects  upon  himself.  As  Mr.  Cozens  re- 
marked, when  I  said  I  could  not  pretend  to 
express  an  opinion  upon  the  relative  val- 
ues of  two  samples  set  before  me,  "  an  ex- 
pert may  deceive  you  with  samples,  but  let 
him  sit  down  to  dine,  producing  bottles  of 
each,  and  by  the  time  you  have  finished 
dinner  you  can  tell  which  was  the  best.'' 
A  young  sherry  is  often  selected  and  class- 
ed high,  though  it  may  not  be  agreeable  at 
first,  because  qualities  are  detected  in  it 
which  the  expert  knows  indicate  that  it  will 
improve  with  age — the  prime  virtue  in  a 
wine. 

Natural  sherries  are  made  at  the  vine- 
yards, if  the  addition  of  two  per  cent  of 
spirits  be  not  considered  fortification. 

The  grapes  are  placed  iu  low  vats  and 
trodden  by  meu,  the  juice  running  oft"  all 
the  while.  This  juice  is  fermented  separ- 
ately and  makes  the  best  wino.  The  mass 
of  skins,  seeds  and  stems  are  then  piled  up 
iu  the  centre  of  the  vat  and  surrounded  by 
ropes  and  squeezed.  The  juice  thus  ob- 
tained makes  another  wine.  Then  the 
residue  is  pressed  for  a  third  lot  of  juice, 
which  makes  the  poorest  wine. 

As  I  said  iu  my  last  letter',  no  two  vint- 
ages turn  out  exactly  the  same  wine;  hence 
the  hirge  dealers  keep  on  hand  standard 
lots  of  wine  in  butts,  called  soleras.  These 
arc  used  as  models  for  blending  and  to 
assist  iu  bringing  up  varied  lots  to  the 
demands  of  trade.  My  remarks  about  the 
,  fine  art  of  blending,  iu  my  last  letter,  apply 


particularly  to  Sherry,  for  a  slight  defect  in 
a  white  wine  is  noticeable,  while  it  might 
pass  unnoticed  in  the  red. 

Iu  a  country  where  Sherry  is  produced  it 
is  possible  to  have  a  wine  with  very  little, 
if  any,  fortification;  but  for  transportation 
it  requires  more  or  less  added  spirits.  The 
addition  of  spirits  may  be  for  any  one  or 
all  of  three  reasons — to  preserve,  to  disguise 
sweetness  and  make  the  wiue  appear  dry, 
or  to  make  it  brilliant.  The  natural  con- 
dition of  Sherry  is  a  little  opaque  or  cloudy. 
Those  who  understand  what  pure  wine  is 
prefer  to  take  in  this  natural  condition; 
but  the  trade  demands  a  transparent,  bril- 
liant wine;  hence  it  is  generally  refined 
with  the  whites  of  eggs  or  isinglass,  and 
brightened  with  spirits.  The  wine  con* 
sumer  can  learn  a  practical  lesson  from 
this,  which  I  shall  not  dwell  upon. 

The  practice  of  "plastering"  Sherry  has 
probably  created  more  discussion  than  even 
the  fortification  and  coloring  of  Port.  This 
means  the  use  of  gypsum  —  sulphate  of 
lime.  Some  assert  that  gypsum  is  thrown 
into  the  vats  during  fermentation,  but  Mr. 
Cozens  and  Mr.  Hawrie  say  that  this  is  not 
true.  The  practice,  they  say,  is  for  the 
men,  when  they  bring  the  grapes  to  the 
place  where  wine  is  to  be  made,  to  sprinkle 
a  handful  of  the  mineral  over  the  berries. 
One  reason  given  for  this  is  that  in  this 
way  they  kill  insects  and  fungus  on  the 
grapes.  Another  is  that  it  prevents  too 
rapid  fermentation.  Perhaps  the  best 
reason  is  what  Mr.  Cozens  calls  the  rule  of 
thumb;  practical  experience  proving  that 
they  cannot  make  wine  successfully  without 
it.  He  narrated  an  instance  of  the  rule  of 
tUumb  vs.  science.  Dr.  Thudicum,  an  emi- 
nent chemist,  who,  together  with  Dr.  Dnprei 
published  a  valuable  work  on  the  chemistry 
of  wines,  severely  denounced  the  practice 
of  "plastering,"  and  claimed  that  good 
wine  could  be  made  without  it.  Subse- 
quently he  v^ited  Spain,  and  Mr.  Cozens* 
partner  gave  him  an  opportunity  to  test  hia 
science  against  the  old  practice.  Equal 
chances  were  given  to  different  portions  of 
the  same  juice;  but  the  result  was  that  Dr. 
Thudicum' s  wiue  proved  to  be  fine  vinegar, 
while  the  portion  treated  in  the  old  way 
turned  out  fino  Sherry. 

There  was,  for  a  long  time,  a  great  out- 
cry against  the  use  of  gypsum,  because  it 
was  found  that  its  effect  was  iu  part  to  pre- 
cipitate tartaric  acid,  and  to  form  from  the 
tartrates  of    potash  sulphates  of  potash, 
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which  rt'Diainod  iu  the  wiuc.  It  wab  fouud 
in  France  that  the  practice  of  "plasttriug" 
was  commou  in  the  Midi  districts,  nnd  the 
French  Government  cnused  nn  iuvestiga- 
tioD  to  be  mndeby  abte  chemiHts,  ostensibly 
in  the  interest  of  the  army,  whose  Rupplies 
of  wineB  wore  said  to  bo  "plastered."  The 
result  of  this  invcBtigatiou  nhowed  that 
the  nso  of  gypsum  left  no  other  trace  iu 
the  wino  except  a  Bmall  percentage  of  snl- 
phatc  of  potash,  which  was  not  found  in 
soiBcieut  quantity  to  be  couHidend  deleter- 
ious to  health.  The  action  of  this  salt  iu 
wino  upon  the  system  is  aperient. 

Mr.  Viz**ttelly  in  his  work  on  sherry 
("Facts  About  Sherry,''  London,  1876 
Ward,  Locke  &  Tyler,  publishers),  says 
that  gypsum  is  used  in  Xeres  iu  the  great 
majority  of  cases,  but  not  invariably.  He 
has  examined  the  work  at  the  vineyards, 
and  affirms  that  only  a  few  pounds  to  the 
hatt  of  108  imperial  gallons  is  used,  six 
pounds  bfiog  the  extreme  quantity.  He 
Calls  att<-ntion  to  the  superior  quality  of 
Burton  Bitter  Beer,  owing  to  the  large 
amount  of  gypsum  in  solution  iu  the  water 
of  the  Trent.  "In  one  respect,''  ho  says, 
**gypsum  acts,  with  regard  to  the  f«rmeu- 
tation  of  beer,  precisely  iu  the  same  way  as 
it  acts  with  reference  to  that  of  wine — that 
is  to  say,  it  checks  over-activity  by  counter- 
actiug  the  influence  of  the  excess  of  nitro- 
genous matter  present,  alike  iu  wort  and 
must,  and  which  troubles  bitter  beer  brew 
ers  in  the  form  of  gluten,  and  the  Jeres 
wine  growers  in  the  shape  of  albumen. 
So  important  an  element,  indeed,  is  gyp- 
sum iu  the  brewing  of  beer  that  many 
Scotch  and  other  brewers  add  in  it  cousid- 
erable  quantities  to  the  water  which  they 
employ .' ' 

French  analyses  of  wines  treated  with 
gypsum  showed  that  they  contained,  in  one 
case,  one  pound  and  a  quarter,  and  in 
another  case,  under  two  pounds  of  sulphate 
of  potash,  in  butts  of  108  imperial,  or  130 
American  gallons.  These  were  made  for  a, 
tribunal  at  Montpellier,  prior  to  the  action 
of  the  French  Government,  and  the  decision 
was  that  the  practice  was  not  deleterious  to 
health.  Subsequent  analyses  showed  about 
double  the  quantity  of  sulphate;  but  the 
Commission  decided  that  such  wines  might 
safely  be  admitted  for  use  in  the  army  and 
navy,  Mr.  Vizetelly  says  that  two-thirds 
of  all  the  wines  in  Franco  are  made  with 
the  aid  of  gypsum. 

Sherries  are  also  made  sometimes  sul- 
phured, but  not  to  an  extent  to  injure 
them,  or  consumers.  There  is  also  a  prac- 
tice of  blending  with  Sherries  wines  from 
neighboring  districts,  which  are  found  to 
be  suitable  for  the  purpose.  A  favorite  for 
this  purpose  is  Manzanillo. 

The  practical  question  for  the  consumer, 
however,  is  how  to  get  pure  Sherry  at  rea- 
sonable prices. 

Mr.  Hawrie  showed  me  standard  samples 
of  genuine  Sherries  of  the  three  diflForent 
grades.  The  prices  were  sixteen  pounds 
per  butt  (130  American  gals.)  forBarros; 
thirty  pounds  for  Arena;  and  eighty-five 
pounds  for  Olorosa  and  Amoutillado,  the 
former  twelve  and  the  latter  seventeen 
years  old.  The  Barros  was  eighteen  months 
old.  The  beat  Sherries  range  as  high  as 
two  hundred  and  fifty  pounds  per  butt. 

The  cheapest  at  £16  per  butt  is  at  the 
rate  of  about  60  cents  a  gallon.  Add  all 
expenses  and  such  wino  could  bo  bottled 
and  in  the  hands  of  retalers  in  the  United 
States  for  one  dollar  and  a  half  a  gallon,  or 
thirty  cents  per  bottle.     Kotailers,    using 


cost  less;  yet  I  have  been  compelled  to  pay 
two  dollars  a  bottle  at  hotels  for  such  Sher- 
ry, or  at  the  rate  of  ten  dollars  a  gallon. 
Mr.  Hawrie  says  that  when  he  was  iu  New 
York,  ho  had  to  pay  four  dollars  for  a 
bottle  of  this  same  Sherry,  or  at  the  rate  of 
twenty  dollars  a  gallon.  Of  course  the 
retailer  pretends  that  ho  is  selling  the  high- 
cHt-prictd  Sherry,  and  his  customer  seldom 
knows  the  diflforence.  It  is  in  this  way 
that  the  public  has  bt-como  accustomed  to 
the  idea  that  it  is  very  expensive  to  drink 
good  wines,  and  they  seldom  investigate 
the  prices  pur  case  in  the  hands  of  jobbers, 
where  they  can  obtuiu  an  abundance  at 
ordiuary  rates,  though  even  then  the  rule 
is  to  put  on  an  extra  one  hundred  per  cent 
to  the  stranger.  • 

I  must  confess  that  I  never  could  under- 
stand the  policy  which  actuates  the  wine 
trade,  for  I  find  the  same  trouble  even 
among  our  native  wine  dealers.  Iu  Chicago, 
last  winter,  at  a  California  wine  house, 
they  first  charged  mo  $10  for  a  case  of  Zin- 
fiindel;  but  when  I  showed  that  I  knew 
somethiug  of  its  value,  they  immediately 
dropped  to  $6.  I  asked  the  price  of  brandy 
for  a  single  gallon;  they  said  they  would 
let  me  have  it  for  $3,  but  that  they  usually 
charged  from  $4  to  $6.  AVith  such  clastic 
pricL'S,  how  can  the  people  ever  begin  to 
(h'iuk  native  or  foreign  wines,  or  continue 
it  ?  A  new  class  of  men  must  come  into 
the  retail  business,  furnish  bottled  wine, 
guaranteu  its  soundness,  take  back  old  bot- 
tles and  furnish  fresh,  and  teach  customers 
how  to  bottle  for  themselves — doing  all  at  a 
fixed  ptTceutiige  of  profit,  so  that  difi"erent 
prices  may  approximately  determine  relat- 
ive merits.  Here  is  an  opening  for  enter- 
prising men  with  small  capital,  and  a  sure 
one  for  permanent  business,  if  honorably 
conducted. 

One  drawback  to  the  excellency  of  sherry 
in  the  United  States  is  the  necessity  which 
exporters  in  Spain,  or  London,  find  for 
breaking  up  into  small  parcels.  Besides 
the  increased  cost  of  small  casks,  the  wine 
deteriorates  in  new  wood,  and  is  always 
better  in  butts,  the  qualities  losing  in  pro- 
portion as  the  casks  are  smaller.  Mr. 
Cozens  otiers  good  advice  to  those  who 
have  no  necessity  to  order  snuill  casks  and 
proposes  that  they  should  try  ordering 
butts.     They  \vill  get  much  better  wine. 

The  English  duty  on  sherry  not  exceed- 
ing 4:2  per  cent  of  proof  spirits,  Sykes, 
which  is  about  21  per  cent  of  alcohol,  is 
two  shillings  and  six  pence  per  gallon.  The 
duty  ou  wines  of  less  than  2G  per  cent 
proof  spirits  (about  13  per  cent  alcohoH  is 
one  shilling;  on  spirits,  ten  shillings  and 
six  pence. 

THB    COMPARATIVE  STMNOTH   OF   WINES. 


In  drinking  ports  and  sherries,  people 
should  remember  that  they  contain  more 
alcohol  than  claret.  Indeed,  people  should 
have  some  clear  idea  about  the  relative 
quantities  of  the  different  fermented  and 
spirituous  drinks,  that  may  be  safely  con- 
sumed. Ports  and  sherries  are  ordinarily 
equal  iu  strength  to  one-half  their  volume 
of  whisky.  Many  light  wines  are  only  one- 
tenth  as  strong  as  whisky,  aud  beers  even 
still  less. 

Dr.  Anstie,  in  his  work  on  wine,  says: 
"We  may  say  that  a  bottle  of  twelveglasses 
of  average  Port  is  equal  in  alcoholic  strength 
to  rather  less  than  half  a  bottle  of  brandy, 
or  two  bottles  of  good  Claret  or  Hock,  or 
nearly  a  gallon  of  table  beer."  He  also 
fixes  as  the  amount  of  wine,  such  as  ordi- 
uary   Claret,  to   be   takon   by  a  sedentary 


the  same  bottlo  again,  could  even  count  the  *  man,  at  half  a  bottle  per  day,  and  by  a 


vigorous  man,  at  a  bottle;  insisting,  how- 
ever, that  it  should  bo  takeu  at  lunch  or 
dinner,  the  only  meals  proper  for  wine 
drinking. 

AN    OFFICIAL  OPINION. 

In  the  appendix  of  the  last  annual  report 
of  the  itegistrar-General  of  England,  I  find 
a  mostvalmible  and  interesting  "letter"'  ou 
the  causes  of  death  iu  England  and  Wales, 
by  W.  Farr,  Es<i.,  M.  D.,  F.  R.  S.  In  this 
Dr.  Furr  discusses  temperance  as  well  as 
statistics,  and  takes  the  same  ground  as 
that  taken  by  Dewitt,  Anstie  and  others, 
whom  I  shall  refer  to  hereafter.  He  says; 
"The  temperance  party  will  have  a  wider 
field  of  action  than  the  total  abstainers." 
He  refers  to  the  reports  of  the  investigation 
of  intemperance  by  the  Committee  of  th 
House  of  Lords  (copies  of  which  I  have 
procured),  and  says:  "  The  report  is  valu- 
able iu  its  scientific  evidence,  as  giving  tbo 
results  of  tho  most  recent  reseaich.  The 
opinion  that  alcohol  is  always  eliminated 
by  the  organs  unaltered,  is  refuted.  Ex- 
periments upon  animals  aud  man,  as,  fur 
example,  'the  experiments  of  Prof.  Biuz,  of 
Bonn,  clearly  prove,'  says  Dr.  Burdon 
Saunderson,  '  that  there  is  no  disengage- 
meut  of  alcohol  by  the  breath,  unless  the 
quantity  taken  is  above  a  certain  ill-ascer- 
tained limit;  that  limit  is  about  two  ounce^s 
(of  absolute  alcohol) ;  that  is  to  say  that  an 
ordinary  man  may  take  as  much  as  tio 
ounces  of  alcohol,  and  the  whole  of  the 
alcohol  will  be  oxidized.'  It  is  to  that  ex- 
tent food;  the  alcohol  producessome  of  the 
forms  of  force." 

mOPER    USES  FOll    POET   AND    SHEKKV. 

I  will  now  quote  from  Dr.  Anstie's  work 
"On  the  Uses  of  Wine  iu  Health  and  Dis- 
ease,'' a  passage  more  particularly  relating 
to  the  use  of  wines  such  as  port  and  sherry. 
He  says: 

"We  come  now  to  what  is  by  far  the 
mostdiflScult  and  obscure  part  of  the  dis- 
cussion upon  wines:  the  estimate,  namely, 
of  the  value  of  their  highly  characteristic 
secondary  elements,  which  are  formed  dur- 
ing the  period  of  storage.  The  chemistry 
of  the  subject  is  ouly  iu  its  infancy,  aud  so 
much  of  it  as  is  already  made  out  is  by  no 
means  easy  to  explain  in  brief  outline.  But 
the  difiiculty  of  application  of  such  chemi- 
cal facts  as  known  to  the  practical  selec- 
tion of  wines  for  dietetic  purposes  is  aggra- 
vated by  the  fact  that  the  question  becomes 
immediately  complicated  by  secondary  con- 
siderations .  In  dealing  with  those  ele- 
ments of  wiue  which  have  already  been 
discussed,  the  task  was  simple,  for  the  very 
first  of  these  topics —  that  of  alcoholic 
strength — introduced  considerations  which 
showed  that  if  wine  is  to  be  used  as  a  bev- 
erage, both  temperance  and  economy  most 
strongly  argue  that  the  bulk  of  the  com- 
munity should  limit  themselves  to  the  class 
of  natural  ■wines  produced  under  such  con- 
ditions as  enable  the  cheaper  varieties  to  be 
relied  on  as  sound,  wholesome  and  pala- 
table. We  have  now  to  deal  with  proper- 
ties of  wine  which  can  only  be  legitimately 
developed  by  age  and  careful  handling,  aud 
must,  therefore,  involve  increased  cost- 
liness; but  which,  when  developed,  have 
the  most  valuable  eflfecta,  not  merely  in  in- 
creasing delicacy  of  flavor,  but  in  fitting 
tho  wiue  to  supply,  in  a  very  important 
manner,  certain  special  needs  of  life.  We 
must,  therefore,  comparatively  disregard 
questions  of  economy,  ond  deal  with  wiues 
from  tho  point  of  view  of  a  refined,  yet 
not  unwholesome  luxury  on  the  one  hand, 
and  of  a  cordial,  for  special  emergencies, 
on  the  other.     This  greatly  widens  the  field 


which  we  have  to  survey,  for  without  med  ■ 
dliug  with  the  strictly  medicinal  uses  of 
wines  at  all,  we  are  bound  to  examine  tho 
properties  of  a  variety  of  wines,  (especially 
the/or(i7Fc(f  kinds),  which,  as  beverages  of 
daily  life  for  healthy  adults,  we  deliberately 
disapprove  of,  or  set  aside  as  too  expensive 
for  consumers  whose  income  is  but  moder- 
ate. 

"These  substances  of  secondary  forma- 
tion are  tho  compound  ethers,  to  which 
wino  of  a  certain  age  owes  the  greater  part 
of  its  flavor  and  bouquet,  aud  which  Lave 
a  scarcely  less  important  influence  in  height- 
ening the  quality  of  the  liquor  as  a  stimu- 
lant of  vit^il  functions.  The  first  of  these 
results  is  well  recognized  by  connoisseurs, 
though  the  most  accomplished  amateurs 
are  often  singularly  ignorant  of  some  im- 
portant features  of  wine  flavor;  tho  second 
is  most  perversely  ignored  or  misunder- 
stood by  the  majority  of  medical  men  in 
their  capacity  of  instructors  of  the  public. 
"  When  the  primary  process  of  fermenta- 
tiou  of  wine  has  been  brought  to  a  stand- 
still, whether  because  there  is  no  more 
sugar  to  bo  destroyed,  or  because  there  is 
no  more  available  ferment  to  carry  on  tho 
process,  there  remain  iu  tho  liqviid  two 
kinds  of  substances — alcohol  and  acid,  or 
rather  several  alcohols  aud  several  acids — 
which  must  react  upon  each  other,  produc- 
ing, more  or  less  rapidly  aud  completely,  a 
substitution  of  compound  ethers  for  the  al- 
cohol generated  by  the  primary  fermenta- 
tion. Tho  compound  ethers  aro  of  two 
kinds,  fixed  and  volatile,  and  there  is  a 
great  difi'erence  between  the  importance  of 
the  two  classes;  according  to  Dr.  Dupre, 
the  fixed  ethers  have  probably  scarcely  any 
value  beyond  the  indirect  one  of  neutraliz- 
ing a  part  o!  the  acid  and  facilitating  tho 
formation  of  volatile  ethers .  It  is  the 
great  merit  of  Dr.  Dupr^'s  investigations 
into  the  constitution  of  wines  that  he  has 
enabled  us  to  take  the  first  important  steps 
iu  the  appreciation  of  the  relative  propor- 
tions, as  well  as  the  relative  merits,  of 
these  two  classes  of  compound  ethers,  aud 
has  opened  the  way  for  a  large  amount  of 
promising  inquiry  into  the  more  obscure 
questions  as  to  the  physiological  action  of 
wiues.        ••-•*• 

"We  turn  now  to  the  ethereal  consti- 
tuents of  the  fortified  wiues,  taking  Port, 
Sherry,  Madeira  and  Marsala  as  sufficient 
examples  for  practical  purposes.  We  at 
once  notice  the  fact  that  these  wines,  as  a 
rule,  only  very  slowly  develop  any  consider- 
able quantity  of  volatile  ethers.  From  tho 
quantity  of  alcohol  and  of  acids  present  in 
the  wine  from  the  first,  one  would  suppose 
that  a  large  quantity  both  of  fixed  and 
vohitiio  ethers  must  be  formed,  but,  as  a 
matter  of  fact,  one  finds  in  a  Port  two 
years  in  bottle  (price  328.)  only  0.430  per 
thousand  total  ethers  as  against  0.415  per 
thousand  in  a  thin  12s.  Claret  of  the  same 
age;  and,  on  the  other  hand,  the  Claret  has 
altogether  the  advantage  as  regards  volatile 
ethers,  which  it  contains  in  the  proportion 
of  0.235  to  0.180  fixed  while  the  Port  has 
0.302  fixed  and  only  0.128  volatile  per 
thousand.  The  dosing  with  alcohol  which 
Port  undergoes,  not  merely  arrests  the 
primary  fermentation  process,  but  delays 
indefinitely  the  vitally  important  processes 
of  etherfiication.  Even  so  old  aud,  in 
many  respects,  splendid  wine  as  tho  Port  of 
1851  does  not  contain  quite  so  much  vola- 
tile as  fixed  ether,  though  the  total  amount 
of  ethers  is  high.         •        -         -         • 

"One  has  been  accustomed,  of  late  years, 
to  hear  Port  wine  abused  with  indiscrimi- 
nate vehemeucei  aud  there  can  be  little 
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duubt  that  in  its  young  and  rougb  stfite  it  is 
a  barbarous  drink,  however  much  its  most 
objectionable  features  may  be  disguised  by 
the  presence  of  sugar  and  spirit.  Put  aside 
the  question  of  expense,  however,  and  it  is 
simply  dishonest  to  deny  that  Port  wine 
can  be  procured  which  represents  nearly  all 
the  elements  of  a  fine  mne  at  their  best; 
and  for  certain  special  pui-poses  to  be 
named  presently  it  is  as  singularly  useful 
as  it  is  undoubtedly  agreeable  to  a  refined 
palate.        •**••* 

"The  case  of  sherry  is  singular  among 
fortified  wines,  and  affords  a  good  instunce 
of  the  way  in  which  a  popular  cry  con- 
founds things  which  are  utterly  distinct  in 
one  condemnation.  At  the  present  mo- 
ment there  are  hundreds  of  persons  who 
imagine  that  uU  sherry  is,  from  first  to  last, 
a  coarse,  sophisticated  driuk,  of  the  same 
general  character  and  strength  as  port,  and 
like  it,  to  be  utterly  repudiated  by  reform- 
ers in  wine.  Doubtless,  sherry  has  the 
fault  of  being  universally  fortified;  audit 
i-j  also  mischievously  affected  by  the  "plast 
iug''  already  mentioned.  But,  on  the 
other  hand,  it  is  remarkable  that  in  &h< 
rieb,  from  an  early  period,  a  high  propor- 
tion of  volatile  ethers  is  developed;  and  an 
expensive  bottled  sherry  of  the  1857 
vintage,  mentioned  in  Dupr^'s  tables,  pre- 
sents about  the  highest  development  of 
this  quality  which  it  is  possible  to  find  in 
any  wine.  There  is  no  reason,  then,  that 
even  a  young  sherry  (two  years  in  bottle), 
if  genuine,  should  not  present  the  most 
important  characteristics  of  a  well-made 
wine;  while,  as  regards  the  older  speci- 
mens, analysis  fully  confirms  the  opinion 
which,  personally,  we  have  long  entertained 
— that,  of  all  the  strong  wines,  there  is 
none  to  compare,  either  in  generous  char- 
acter or  delicacy  of  flavor,  with  a  really 
fine  old  bottled  shen-y.  We  shall  revert  to 
this  point  when  we  speak  of  the  employ- 
ment of  the  stronger  wines  in  the  treat- 
ment of  disease;  at  present  we  must  in- 
troduce some  remarks  on  special  dietetic 
uses  to  which  the  more  potent  wines  are 
pare  particularly  adapted. 

"And  first,  as  regards  the  infancy  of 
delicuto  children.  Of  all  the  subjects  on 
which  conventional  morality  has  talked 
pernicious  nonsense,  there  is  none  upon 
which,  in  a  small  way,  it  has  done  more 
decided  mischief.  The  worthy  teetotallers 
have  easily  enlisted  the  sympathies  of  per- 
sons whose  experience  of  the  managt-ment 
of  children  was  limited,  when  they  have 
declamed  against  the  practice  of  'rearing 
drunkards  from  the  cradle,'  etc.,  etc.;  and 
it  is,  of  course,  quite  possible  to  do  evt-u  so 
dreadful  a  thing  as  this.  But  the  judicious 
use  of  wine,  as  a  part  of  the  diet,  even  of 
quite  young  children  (of  course  always 
under  medical  sanction),  is  entirely  free 
from  such  dangers,  and,  on  the  other  hand, 
may  do  positive  good  of  a  very  visible 
kind.  The  cases  in  which  it  is  useful  (we 
are  now  talking  of  children  not  absolutely 
diseased)  are:  (1)  those  where  a  tendency 
to  wasting  is  very  marked —  i.  e.  where 
children  are  very  apt,  without  positively 
seeming  ill,  to  run  down  suddenly  in  flesh, 
with  or  without  simultnueous  failure  of 
appetite  ;  and  (2)  those  where  trifling 
catarrhal  affections  are  very  easily  caught, 
and  very  slowly  shaken  oft".  We  are  firmly 
convinced  that  multitudes  of  such  children 
have  been  allowed  to  slide  into  confirmed 
ill-health,  and  then  into  organic  disease, 
Vho  would  have  done  perfectly  well  had 
such  symptoms  as  the  above  been  attended 
to  by  the  administration  of  wine.  Now 
the  right  way  to  deal  with  children  about 


wine  is  precisely  the  reverse  of  the  plan 
which  is  appropriate  for  adults.  The  latter 
should  be  advised  to  take  wine  only  with 
their  meals,  and  the  problem,  therefore,  is 
to  find  for  them  a  light  natural  wine  which 
may  safely  be  used  as  a  beverage.  With 
children,  on  the  coutrai-y,  it  is  much  better 
to  give  wine  at  separate  hours,  as  if  it  were 
stricdy  a  medicine;  and  the  potent  wines, 
disguised  and  made  somewhat  disagreeable 
by  the  addition  of  bitters,  are  much  the 
best;  for  example,  a  teaspoonful  of  Sherry 
or  Port  made  up  to  a  tablesjioonful  with 
strong  infusion  of  gentian,  which  might  be 
given  three  times  a  day  to  a  child  of  three 
or  four  years  old  ;  or  even  double  this 
quantity  may  sometimes  be  advantageously 
given.  But  the  point  which  we  wish  to 
dwell  on  more  particularly  here  is  the 
superiority  of  Shen-ies  to  all  except  the 
most  lecherche  kinds  of  Port  for  this  kind  of 
purpose.     »     *     »     » 

"As  a  dietetic  aid  in  the  debility  of  old 
age  the  more  potent  wines  are  even  more 
remarkably  useful  than  in  infancy  and 
childhood.  More  particularly  in  the  condi- 
tion of  sleeplessness,  attended  often  with 
slow  and  ineflBcient  chgestion,  and  a  tend- 
ency to  stomach  cramps,  a  generous  and 
potent  wine  is  often  of  great  value.     *     ** 

"  One  very  important  effect  of  the  highly 
etherized  wines,  which  are  at  the  same  time 
of  rather  high  alcoholic  strength,  is  their 
power  to  produce  tranquil  and  prolonged 
sleep  in  aged  persons.  Supposing  that  we 
allow  an  aged  person  eight  ounces  (four 
glasses)  of  sound  sherr}'  for  total  daily  alco- 
holic allowance,  then  we  shall  afford  him 
the  maximum  of  comfort  by  ordering  that 
half  this  quantity  shall  be  taken,  with 
some  light  food,  at  his  supper  hour.  *  * 
In  all  probability  it  is  precisely  the  ether- 
eal constituents  of  such  old  bottled  spirits, 
which  give  them  their  hypnotic  and  calm- 
ative power  over  the  nervous  systems  of 
the  aged.  «  «  »  «  * 

"  1.  Wines  for  daily  use  by  adults 
should  not,  on  the  average,  contain  more 
than  10  per  cent  absolute  alcohol  ;  8  or  9 
per  cent  is  better. 

"  2.  If  wine  be  used  as  the  daily  driuk, 
it  is  best,  as  far  as  may  be,  to  use  only  one 
kind  at  a  time,  and  no  other  form  of  alco- 
holic liquid. 

"3.  Sound  natural  wines  are  to  be  ob- 
tained at  the  best  economic  advantage 
from  the  Bordeaux  district;  the  red  wines 
are  to  be  preferred. 

"4.  Rhine  wines  (white)  are  equally 
excellent,  but  more  expensive, 

"  5.  Hungarian  wines  are  also,  in  many 
instances,  excellent,  but  are  at  present  too 
dear  for  daily  use,  except  by  the  rich. 

"6.  Greek  wines  labor  under  the  same 
defects;  under  the  latter,  especially,  in  an 
aggravated  degree. 

"  7.  The  fortified  wines,  as  a  class, 
develop  no  proper  vinous  qualities  till  they 
have  been  for  some  years  in  bottle.  Sherry, 
however,  is  greatly  superior  to  the  other 
wineB  of  this  class  in  the  rapidity  with 
which  it  develops  the  volatile  ethers. 

"  8.  Fortified  wines  in  small  quantities, 
especiaUy  sherry,  for  the  reason  just 
named,  are  the  appropriate  stimuli  of  cer- 
tain kinds  of  infantile  and  youthful  debil- 
ity, and  of  the  enfeebled  nervous  system  of 
old  persons. 

"Finally,  we  may  add  a  few  words  in 
correction  of  a  statement  which,  by  am- 
biguity of  phraseology,  may  lead  to  misun- 
derstanding. We  did  not  intend,  when  re 
commending  the  '  hard-working  siudeni 
to  allow  himself  a  bottle  per  diem  of 
weak    Bordeaux    wine,      to     give      that 


the 


recommendation  to  young  lads.  We 
were  thinking  of  '  hard  working  students  ' 
of  middle  age;  and  we  would  state  our 
very  firm  conviction,  that  for  youths  (say 
under  25)  whose  bodily  frame  is  as  yet  not 
fully  consolidated,  the  proper  rule  is,  tiihtr 
no  alcohol  or  very  little  xndeed. 

"From  the  time  of  puberty  onward,  there 
arises  a  much  greater   susceptibility  to  the    titles,    is    not    only 
injurious   influences   of   alcohol   upon   the  I  actively  useful.' 
emotions  and  the  character;    and  between 


date  of  puberty  and  the  age  of  2-5,  or 
even   30,  it  would   be   better,  in   ordinary 

cases,  either   to   abstain    altogether,  or   to 


to  abstain 
limit  the  allowance  to  one-third  or  one-half 
the  amouut  abov«  named.  Still,  there  can 
be  no  question  that  to  many  rapidly-growing 
lads  an  amount  of  alcohol  (preferably  as 
beer)  strictly  limited  to  these  latter  quan- 
harmless,    but    most 
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Franc  Pinot,  Pinot  de  Pernand,       S40  per  M.,  S5  per  rOO. 

Trne  Burgnudie.s . 

Verdot,  Verdot  Colon,  Merlot,  Petite,  Sirrah,  and  the  true 

Sauvignon,  Semlllon,  (i^u'ii  Sauterues.)  $20  per  M.;  2.50,  lOO. 
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Grosser  Blauer,  Teiuturier,  Male,  FoUe  Blanche,  Meunier,  Malbec,  Lenoir;  and  Gross 
Coleman  and  other  fancy  table  varieties. 

All  cuttings  disinfected  and  carefully  packed. 

S^Tor  I'lirllier  iiifoniiadoii  apply  to 
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GLEN  ELLEN,  Sonoma  Co.,  Cal. 
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The  I'alllvnilon  of  Che  Vine  lu  Chlun 
In  Oltleu  Tliuen. 

To  Profe,-tiior  Kro-ny:  As  ymi  dcRiro  rt'- 
portri  on  the  cnltiTAtion  of  tho  viuc,  I  bt-g 
reflpoctfully  to  prosout  the  following  ouo,  to 
which  pleaBo  give  as  much  publicity  as  you 
cnn. 

The  Spinovitit  Davidi,  tho  Vitis  lioman- 
eti,  and  the  \'iiis  Pnijnucci,  require  a  gran- 
itic soil;  they  grow  on  the  slopes  of  the 
Tsing-Ling,  in  a  forest  where  the  Cephnlo- 
iaxua,  the  Quinqxiefolict,  the  Corylus  ffjt, 
the  Frugesiphyllum,  the  Zmia  Alha  Phr- 
USMma,  and  the  Pyrdhrunx  ParUienifoiiurn 
aureuin  grow  luxuriantly.  Near  that  forest  is 
a  village  called  Ho-Chen-Miao.and  an  opium 
den  called  the  By-De-Lih-Ving-Jiug-Oh, 
kept  by  Kro-uy  Hil-ha. 

The  Vilis  Chiasts  species  is  called  in 
Chinese  Ma-nao-pou-tao .  But  some  igno- 
rant people  at  Chen-Si  who  cannot  distiu- 
goish  a  white  elephant  from  a  modest  pro- 
fessor, say  that  it  in  a  variety  of  tho  Vith 
Heierophyllti;.  It  produces  grapes  of  an  ex- 
traordinary size  and  I  have  made  the  most 
exquisite  wine  out  of  it  which  I  cull  tho 
Lan-Ho-Kien-Fou-Tch^-Ly-Ka-Ka-O  ;  but, 
in  spite  of  ita  boquet  and  its  catchy  name, 
nobody,  except  myself,  seems  to  like  it.  I 
offer  it  for  sale  in  connection  with  several 
hundred  thousand  cuttings  of  those  most 
remarkable  varieties  at  reasonable  prices. 
My  friend,  Professor  Cha-La-Tan-Tah,  re- 
commends them  strongly,  though  ho  has 
no  commission  on  tho  sales. 

As  I  suppose  your  readers  will  have 
enough  of  this  for  the  present,  I  will  send 
tho  balance  of  this  article  on  my  return 
from  China,  where  I  am  going  by  the  first 
balloon,  to  observe  carefully  tho  methods 
and  habits  of  those  most  valuable  and 
desirable  varieties. 

In  view  of  the  interest  and  importance  of 
this  communication,  based  on  my  45  year's 
experience,  I  hope  you  will  priut  an  extra 
isaae,  so  that  I  can  sell  as  many  cuttings 
as  possible. 

Yours  respectfully, 
Professor  Hu-8i-Mia-Hil-Hum-Bug-Yah. 


IIeRl<l*H    Bniilneiis   Collcfj^e. 


The  following  is  the  list  of  graduates  of 
Hoald*s  Business  College  for  the  term 
ending  December  31,  1885:  Jas.  P.  Fiu- 
cher,  Modesto,  Cal.;  Chas.  A.  Grissell, 
Washington,  Cal.;  F.  L.  White,  Reno,  Nov.; 
L.  E.  Lee,  Reno,  Nev.;  Geo  H.  Kohler, 
Washington,  Cal.;  E.  Rackleff,  Myrtle 
Point,  Or.;  Miss  A.  A.  Heimbold,  Oakland, 
Cal.;  Wm.  Martin,  Oakland,  Cal.;  N.  K. 
Frazier,  Pendleton.  Or.;  8.  H.  Wheeler, 
Oakland.  Cal.;  J.  W.  Flaherty,  Boca,  Cal.; 
0.  T.  Lindsey,  Visalia,  Cal.;  Paul  Brown, 
Marysville,  Cal.;  W.  B.  Fielding,  City;  F. 
W.  Stickney,  Little  River,  Cal.;  J.  T.  How- 
ell, Merced,  Cal.;  H.  T.  Wall,  Healdsburg, 
Cal.;  H.  A.  Long,  City;  F.  E.  Kimball, 
Seminary  Park,  Cal. ;  A.  B.  Knowles,  Ocean 
View, 'CJal.;  F.  WorreU,  St.  Helena,  Cal.; 
T.  W.  Chandler,  City;  John  Barrett,  Em- 
pire City,  Nev.;  J.  W.  Gibson,  Woodland, 
Cal.;  B.  T.  Thomas,  Amador  City,  Cal.; 
Miss  Lulu  Drinkhouse,  City;  James  Simon, 
City;  W.  L.  Jones,  Vallejo.  Cal.;  Edwin 
Jones,  Nortouville,  Cal.;  F.  Brown,  City; 
W.  C.  Do  Nise,  Cambria,  Cal.;  R.  D.  Mc- 
Kenzie,  Oakland  Cal.;  T.  A.  Kilgore,  Oak- 
land, Cal.;  J.  N.  Russell,  City;  O.  S. 
Whcaton,  Oakland,  Cal.;  J.  T.  Ward,  Rtd 
Bluff,  Cal.;  Samuel  Mesick,  Alameda,  Cal.; 
V.  P.  Pena,  Vacaville,  Cal.;  Miss  Mary 
Carlson,  City;   James  R.  Dailey,  Folsom, 


Cal.;  Dennis  Desmond,  Blair,  Cfil.;  Miss 
Kate  Schafer,  Gilroy,  Ciil.;  Henry  Hurt- 
nmnn,  City;  H.  J.  Patterson,  Colusa,  Cal.; 
F.  M.  Strickland,  Madison,  Cal.;  E.  Uiloa, 
PariB,  France;  E.  Keating  Strobridge,  Ila}'- 
wards,  Cal.;  J.  Kullman,  City;  Miss  Win- 
nie Morris,  Alameda,  Cal.;  Wm.  Swank, 
Murysville,  Cal.;  J.  M.  Brewer,  City. 

A    H«re.|»rool'  Fence. 

Editor  Mkiichast  :  Thinking  some  of 
your  readers  will  be  interested  in  a  cheap 
hare-proof  ft-nce,  I  will  describe  one  I  have 
had  in  use  for  the  past  season,  during  which 
its  merits  have  been  fully  tested,  as  tht'so 
pests  have  been  very  numerous  in  this 
vicinity  and  their  ravages  on  young  vine- 
yards unprotected  have  been  very  great. 
In  this  section  there  is  a  heavy  growth  of 
young  pines  from  2  to  G  inches  in  diameter 
at  the  butt,  and  from  7  to  25  feet  in  length. 
These  are  cut  down  and  trimmed,  then 
placed  on  two  saw-bucks  30  to  40  at  a  time 
and  sawed  into  required  lengths  3%  or  4 
feet,  this  is  easily  and  quickly  done  espe- 
cially if  you  allow  them  to  season  a  little. 
It  is  understood  that  you  have  your  posts 
already  set  in  the  grouud  8  or  12  feet  apart, 
the  former  the  better,  since  I  have  always 
found  it  poor  policy  to  economize  on  posts, 
they,  being  the  very  backbone  as  it  were. 
To  these  posts  I  stretch  two  barbed  wires 
(hog  ^-ire  preferred  on  account  of  the  many 
barbs)  ly^  and  3  feet  respectively  from  the 
ground,  and  to  them  weave  the  pine  pick- 
ets, using  the  common  No.  15  wire  for  that 
piupose  and  placing  them  (the  pickets)  as 
close  as  possible  together,  so  that  when 
they  "  season,  out  **  not  more  than  one 
inch  of  space  is  left. 

I  should  have  remarked  also  that  the 
pickets  are  sunk  in  tho  ground  3  or  4  in- 
ches either  by  digging  trenches  or  driving 
them.  The  former  is  much  the  best  me- 
thod. When  3J^-foot  pickets  are  used  a 
third  barbed  wire  is  stretched  6  inches 
above  the  top  of  them.  Tho  cost  of  this 
fence  complete,  by  actual  calculation,  with 
labor  at  $2  per  day,  cedar  posts  (8  feet 
apart)  at  15  cents  each,  was  fl.OS  per  rod, 
and  two  men  can  easily  put  up  250  lineal 
feet  of  it  in  a  day. 

Tho  objection  has  been  raised  that  pick- 
ets will  rot  when  they  come  in  contact 
with  the  ground,  to  this  I  would  say  that 
they  will  last  at  least  three  years,  when  a 
10  or  12-inch  board  can  be  nailed  at  the 
base  making  it  more  substantial  than  at 
first.  •  Another  fence  I  have  in  use  is  wire 
netting,  2  feet  wide,  1%  inch  mesh,  at  the 
base,  with  three  barbed  wires  above,  this  is 
a  durable  and  pretty  fence  and  can  be  im- 
proved on  by  nailing  a  12-inch  board  at  the 
bottom  to  which  tho  netting  ia  attached, 
but  this  is  expensive  and  I  don't  think  as 
effective  as  the  first, ^besides  in  cutting  the 
pickets  you  are  clearing  your  laud.  I  have 
also  in  use  a  stump-puller  which  does  ex- 
cellent work  among  the  small  pines,  Mau- 
zauita  and  Chnpparal,  and  which  I  think 
is  unknown  to  many  of  your  readers. 

W.  G.  HtTBLEY, 

Colfax,  Placer  Co.,  Cal.,  Jan.  1,  1886. 

HnnUi   I'Inrn   County   ut   New  lOrleaun. 

A  carload  of  fresh  plants,  from  John 
Rock's  nursery  at  San  Joao,  arrived  at  the 
New  Orleans  Exposition  just  in  time  to 
enliven  tho  California  Department  for 
Christmas.  General  Nagleo  and  Captain 
Merithew  are  also  well  represented  there. 
Mr.  Jarvis  has  a  commercial  exhibit  in  the 
main  bmlding  which,  as  far  as  the  appear- 
ance of  tho  bottles,  caps  and  labels  is  con- 
cerned, leaves  nothing  to  bo  desired. 


<'alHornln   nl    Xe»    Orleniin, 


EniTon  Mkucuant: — We  had  the  pleasure 
of  a  visit  from  Mr.  A.  T.  Hutch  of  Suisun's, 
who  of  course  scanned  our  fruit  exhibits 
closely.  He  will  doubtless  express  his  iin- 
]>reKHionK.  lb'  has  in  the  short  time  of  his 
stay  studied  outside  the  Exposition  what  is 
of  interest  to  th**  fruit  industry  of  Califor- 
nia. Inside  the  Exposition  be  has  had 
excellent  opportunity  of  comporisons  with 
othir  States  of  the  Union,  and  I  am  certain 
that  with  his  clear-sightedness  and  expe- 
rience, he  has  gained  a  large  amount  of 
correct  views,  useful  to  the  California 
branch  of  agriculture  in  which  Mr.  Hatch  is 
one  of  the  foremost.  Among  other  things 
I  may  mention  here  that  Mr.  C.  B.  Turrell 
has,  in  the  course  of  the  different  Exposi- 
tions, gathered  collections  from  every  State, 
of  objects  and  products,  which  he  preserves 
in  quite  a  number  of  boxes  for  the  benefit 
of  his  native  State.  They  will  prove  emi- 
nently useful. 

He  has  a  full  collection  of  all  the  var- 
ieties of  tobaccos  raised  in  Kentucky,  and 
classed  according  to  market  grades.  He 
neglects  no  opportunity  of  adding  to  his 
stock  and  obtaining  the  most  minute  infor- 
mation about  any  subject,  which,  at  pres 
ent  or  at  any  time,  may  be  of  use  to  Call- 
fornians.  This  I  think  is  the  proper  way 
for  a  Commissioner  to  act.  A  mere  show 
man  of  curiosities,  extolling  the  virtues  of 
his  exhibits  and  bragging  about  them  can 
be  found  at  any  street-comer,  but  a  mnn 
who  instructs  himself  constantly  so  as  to  be 
able  to  impart  reliable  information  and  do 
real  good  to  tho  State  he  represents,  must 
be  formed  and  educated  by  experience. 
Such  a  man  we  have  in  Mr.  Turrill,  and  it 
is  well  that  it  should  be  known  by  the  com 
munity. 

AVe  had  an  excellent  opportunity  to  let 
our  winos  aud  brandies  be  appreciated  by 
a  number  of  proprietors  of  eminent  Eastern 
journals,  who  returned  from  their  trip  to 
the  Exposition  on  the  1st  of  January.  An 
ample  supply  of  California  wines  and  bran^ 
dies  were  put  in  their  cars  for  their  home 
trip,  with  tho  compliments  of  the  producers, 
F.  PcFr. 

New  Orleans,  Jan.  6,  1886. 


Cnllfornla    Bfafcnlflceucc. 


With  his  usual  courtesy  and  enterprise, 
Mr.  F.  Pohudorff,  representing  the  Cali- 
fornia wine  growers,  sent  a  very  handsome 
and  practical  New  Year's  souvenir  to  the 
departing  members  of  the  press  on  Tues- 
day night.  It  consisted  of  a  cask  of  Drum- 
moud's  Zinfandel  claret,  a  cask  of  H.  W. 
Crabb's  white  wine;  a  dozen  bottles  of  Gen. 
Naglee's  magnificent  fifteen-year-old  Bur- 
gundy grape  brandy,  sent  especially  to  the 
ladies  as  a  household  medicine;  several 
dozens  of  sweet  wine  from  Eisen,  Barton, 
Fresno ;  The  Napa  Valley  Wine  Company, 
and  H.  W.  Crabb,  of  Oakville,  and  bottled 
dry  wines  of  fine  quality  from  Mrs.  Kate 
Warfield  and  J.  H.  Drummond,  of  Glen 
Ellen;  J.  C.  Merithew,  of  Cupertino;  Stern 
&  Rose,  of  San  Gabriel;  and  brandies 
from  Mrs.  W.  Hood,  of  Sonoma  county. 

This  was  indoed  a  noble  donation,  and  a 
most  timely  one,  for  while  helping  the 
imrty  to  drown  their  sorrows  on  leaving 
the  hospitable  South,  it  will  reflect  hand- 
somely on  New  Orleans,  on  the  Exposition, 
on  California,  on  the  wine  growers,  and  on 
the  clever  gentleman  through  whose  in- 
Htruuicntality  tho  graceful  act  has  been 
performed. — iV'eio  Orleans  iSunday  Htutts. 


Wc  Offer  for  sale  on  Favorable  Tornu  to  tho  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS,  NAUtLV: 

''CRANSTON   CABINET" 
"A.A. A."  "CENTURY" 
"old   STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Rye. 
And  "  UPPER  TEN." 

For  Excellence,  Parity  and  Evenness  of  tonality  the 
above  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  hv  the  mani- 
pulating dealer  being  that  thoy  cannot  be  improved 
upon.  ' 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 

SAN    FKANCISCO, CAL. 


Tokalon    Vineyard 

NAPA  COUNTY,  CAL. 

Important  Vine  Cuttings 
E»or   Setle. 


CABERNET  SAUVIGNON, 
MERLOT,  BECLAN, 

CABERNET  FPANC, 
TROUSSEAU,  MATAEO, 

PETITE  SIRRAH, 
CARIGNAN,  MALBEO, 

BLACK   GRENACHE, 
GR08S.BLAUE,  B.  BUEQUNDY, 

BLAUE  PORTUGUESEE, 
TANNAT,  PIED  DE  PERDEIX, 

GAMAY  TEINTURIER. 
Claibkttk  Blanch,         Semillon  Blanch, 

PINEAU  CHAEDONAY, 
Bauvignon  Vebte,         Sauvionon  Blanch, 

BLACK  FAEMOT, 
And  all  the  more  common  varieties  in  any  quantitiea. 

H.  W.  CRABB; 

OAKVILLE,  Napa  Co.,  Cal, 


January  15,  1886 


SA^    PRAifOISOO   MEEOHAira. 
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HEY^^^OOD    BROTHERS    &  CO. 

MANUFACTURERS     OF 

RATTAN     AND      REED      FURNITURE  !  ! 

659,  661  &  663  MISSION  STREET,  S.  F. 

Ladies  and  Gentlemen's 


EASY  OHAIES  AND  ROCKERS. 


Bay    Window    and    Corner 

CHAIRS. 


Patent  Base  Rocking  Chairs, 


PARLOR   AND 

RECEPTION     CHAIRS. 


Misses  and  Children's 
High,    Low    and     Rocking 

CHAIRS. 


Bedsteads  and  Bureaus, 

TETE-A-TETES,  COUCHES, 

Lounges,   Sofas, 

ALSO  THE  FINEST  LINE  OF 

CHILDREN'S  CARRIAGES 

QF    EVERY     DESCRIPTION,  WITH 

Canopy  Hood  or  Parasol  Tops. 


Square    and  Round  Tables, 

WITH  CANE  AND  PLUSH  TOPS. 


Card    Tables,    Corner    and 

SIDE    TABLES. 


Stationery     and    Swinging 

CRIBS. 


Ladies'  Fancy  Work  Baskets, 

SCRAP    AND 

Clothes  Baskets. 


OUR  GOODS   ARE 

euEGANfUY  FINISHED 

In  Mahogany,  Ebony  and  Cherry, 
And  all  Colors    of    Bronze, 

AND    DPHOLSTERED  IN 

PLUSH    OR    LEATHER, 

PLAIN    OR  EMBOSSED. 


IN  SHORT  WE  HAVE  THE 

Only    Complete    and    Full 


ASSORTMENT  OF 


Rattan  and  Reed  Goods 


ON    THE 


Faoific  Coast. 


BRANCHES: 

20J  TO  208  CANAL    STREET, 
New    Yoke. 


BROAD  AND  CHERRY  STREETS, 

PHIULDELPalA,  Fa, 


HOME  OFFICE  AND  FACTORY, 

GARDNER,  MASS. 


BRANCHES: 

6    GOW    STREET, 
Baltimob£,  Md. 

]C4  &  36C  SECOND  ST. 

POBTLAND,    Ob. 


m 


SAX  rR.\:N^cisco  meechan^t. 
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C'ALIFOBSilA       WINE      NIIIPMENTN. 


rSSUED  FORTNIQHTLV  ON   FRIDAV  U0RMIH8  6V 

CHARLES    R.    BITCKLAND. 

Killlor   null   Pro|>rl<-for. 

Offlco,  323  Front  BlrccU Potitofflcf  Rox,  'jrWlO 


B.  K   ■■AH'NON 


BiiHln«>MM  Mniinic4>r. 


TEKMS-l'AYABLE  I.N  ADVANCE. 

Oti*  copy  one  year 83  00 

OBeoopyHix  uontlii 1  75 

IjKludlnff  city  delivery,  United  States,  or  Canadian 


Entered  at  the  Poatoltioe  as  second  class  matter. 


AGENTS. 

ANAIIEfM MAX  NEBEUNO 

CLOVEKDALE.  Sonoma  CO J.  A.  CAKRiE 

DI.VON,  Solano  Co A,  It.  STOKV 

DUNCA.N'S  UILl^,  Sonoma  Co  C.  E   SI,()AM 

PRISINn  1     H.  C.  WAKNEK, 

riuu»u ■(  Golden  Kule  liaumr 

QEYSERVILLE,  Sonoma  Co U.  LEI'I'O 

UEALDSmKO,  Sonoma  Co A.  UAI.TZEI.L 

SANTA  ANA K.  F.  ClllTl'o.v 

SAN  JUSE.  Santa  Clan>  Co E.  U.  LEWIS 

SANTA  ROSA C.  A    Wllli:in 

SONOMA JOHN   R.  HOBiNbcj.N 

ST<X;KT0N W.M.  H.  ROBINSON 

WINDSOR.  Sonoma  Co LINDSAY  &  WELCH 

Woodland,  voIo  Co  E  bekc 

HONOLCLU  J.  SI.  OAT,  Jr.  is  Co 
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Ttiia  i>apcr  may  be  found  on  flit'  at  Goo.  V.  Rowoll 
*  Co'8  Newspaper  Advertising' Bureau  (lOSpruce  St.) 
wlierc  advertising  contracts  may  be  made  lor  it  in 
New  York. 


A  Rrvlew  or  llie   Exiwrt  Triulo  bj-  Nfit 
for  tli«  PiiMt  Yfitr. 

Having  now  the  coiniihte  nturus  of  tbo 
export  trinKi  in  Culifornia  wiuuB,  by  sen, 
for  (lie  Diist  year,  we  give  exhaustive  am) 
detailed  Inliles  showing  the  iiiuounts  shipped 
by  BtcRiuers  and  sailing  vessels  and  the 
port*  to  which  they  were  shipped.  These 
have  been  arranged  in  a  variety  of  ways  for 
the  purpose  of  showing,  individually  and 
collectively,  our  trade  with  foreign  coun- 
tries also  the  quantities  and  value  of  the 
wine  consumed  by  each.  No  such  careful 
returns  have  hitherto  been  compiled  or 
published  in  connection  with  our  wine  in- 
dustry, but  we  propose  to  extend  our  re- 
searches in  this  direction  with  a  view  to 
obtaining  as  coaipluto  and  accurate  infor- 
mation on  the  subject  as  possible.  Before 
proceeding  further  we  give  the  regular  sea 
shipments  for  the  month  of  December 
from  which  it  will  be  seen  that  the  Hawaiian 
Islands  received  nearly  six-sevenths  of  the 
whole  trade  outside  of  that  sent  by  the 
regular  Panama  line  of  steamers.  The 
figures  are  as  follows  : 


annual  review  for  that  year,  any  monthly 
details  for  other  sea  route  shipments  than 
the  Panama  line  of  steamers.  We  have 
compiled  them  for  1883,  with  their  values, 
oud  present  them  as  follows: 

OTHEB   SKA   BOOTE   SDIPMENTS— 1885. 


January 

February... 

Slardi 

April 

May 

June 

July 

Au);ust 

September  . 
October  . . . . 
November.. 
December  . . 

Total . . . 


6,7-10 

7,010 

iH13 

l!,177 

3,555 

18,78S 

0,)H  1 

I8,10'2 

53,185 

32,007 

13,M5!» 

7,685 


174,()H2 


$.",,7!I5 

11,12!) 

1,133 

5,20 1 

3,154 

10,8!)8 

7. 809 

11.330 

22,018 

13,289 

6,387 

0,721 


at  TiS  cents  a  gallon,  we  find  that  the  export 
trade  in  winea,  by  Baa  alone,  amounts  to 
$70^),IX)0.  When  wo  obtain  the  complete 
returns  for  the  year  and  can  inclndo  the 
overland  export  trade,  it  will  bo  found  that 
our  wine  business  plays  a  very  important 
factor  in  the  trade  of  California. 


To- 


by SEA— DECEMBER    1885. 
Gallons. 


BecoRTUitloo. 


Our  friends  in  the  Fresno  Viticultural 
and  Horticultural  Association  recognize  the 
value  of  a  journal  like  the  Merchant 
guarding  and  advancing  their  interests,  and 
give  effect  to  their  good  wishes  in  a  ver}' 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution: 

Officlnl. 

tRlsKO,  CAL.,  April  5,  1884. 

Proprietor  S.  F.  Mkrcha.nt.  —  Dear  Sir:  Below 
8  a  copy  of  the  minutes  of  tile  lost  meetiny  of  the 
Fresno  Viticultural  and  Horticultural  Society  that  is 
of  interest  to  yourself. 

Acjfdfwrf — That  this  Association  recoCTiize  the  S*N 
Fka.sciscO  Mekchant  as  one  of  tlie  best  or;.'ans  of  the 
Viticultural  and  Horticultural  interests  in  the  State, 
an  exponeat  of  their  views  and  aolc  advocate  of 
their  interests,  and,  moreover  us  a  paper  which  has 
taken  more  than  otdinary  interest  in  the  prosperity 
of  Fresno  county.  We  ayree  to  i.nve  the  publisher 
our  liberal  support  while  ttiat  Journal  pursues  the 
course  for  whi.h  it  has  hitherto  been  di8tint;uisbed. 

Moreover,  we  8uyi;cst  that  manufacturers  and  deal- 
ers in  airriculfiral  iiiiplements  and  other  merchandise 
who  wish  to  call  our  attention  to  their  irooiis,  aid  us 
and  other  Nitieulturists  in  niaiiitaitiini,- the  San  Fran- 
ctsco  MuRciiA.ST  on  a  sound  footiii),',  by  yivinp  it  a 
larae  share  of  their  adverlisinu'  patrona;,'e. 

Bo  it  further  resQlveti  that  the  Fresno  Viticultural 
nad  Horticultural  Society  tender  its  thanks  to  the 
Sjui  FoAKClscb  Mbrcua.nt  for  post  favors. 

C.  F.  RIGOS,  SlcaBTAET. 


Hawaiian  Islands 6,104 

Tahiti 

Santa  Rosalia 

Apia 

Victoria,  E.  C 

Mexico 

Japan  

Havre 

China 

.New  Zealand 

Australia 


By  Panama  line  of.steamers. 


516 
280 
224 
182 
143 
93 
GO 
43 
30 
10 

7,686 
90,750 


Value. 

S5,567 

355 

175 

206 

64 

112 

80 

60 

23 

32 

60 

86,724 
844,106 


Total 98,435  850,920 

We  next  give  the  separate  monthly  ship- 
ments for  the  two  years,  1884  and  1885, 
with  the  value  of  the  wine  for  1885.  The 
comparison  shows,  as  far  as  the  steamer 
shipments  are  concerned,  an  increased  busi- 
ness of  only  55,000  gallons  in  favor  of  the 
latter  year.  However,  small  as  it  is,  this  is 
better  than  a  loss.  When  the  complete  re- 
turns of  the  overland  shipments  are  to 
hand  it  will  be  found  that  the  total  increas- 
ed business  in  California  wines  for  the  past 
year  will  amount  to  nearly  1,000,000  gal- 
lons as  compared  with  1884. 


The  average  price  of  the  above  shipments 
was  GO  cents  o  gallon,  6%  cents  more  than 
the  Panama  steamer  trade.  This  is  proba- 
bly owing  to  the  fact  that  orders  were  re- 
ceived and  filled  for  small  quantities.  New 
York  is,  of  coarse,  our  best  market  for 
wines,  no  less  than  1,180,000  gallons  having 
been  shipped  there  last  year  by  sea,  out  of 
the  total  of  1,300,000  gallons,  thus  leaving 
only  120,000  gallons,  or  10,000  gallons  per 
month,  shipped  to  other  consuming  centers. 
The  different  points  with  which  our  trade 
exists  can  be  gleaned  from  our  next  table. 
Thus: 

TOTAL  SEA  SHIPMENTS,  1S85-GALL0NS. 


Uraihlreel's  estimote  on  Novembor  7th, 
of  the  California  wine  exjiort  trade  by  sea, 
for  1885,  was  1.300,000  gallons.  The  act- 
ual [amount  was  1,290,.''>21  gallons,  or  a 
shortage  of  only  47ft  gallons.  Tliis  is  vtry 
reliable  approximate  figuring  on  the  part 
of  our  contemporary. 

OUR    HAWAIIAN    TRADE. 


Mr.  Charles  A.  Wetmore. 


The  Chief  Executive  Viticultural  Officer 
(or  the  Slate,  Mr.  Charles  A.  Wetmore,  left 
San  Francisco  for  the  East  on  the  4th  insl. 
He  wont  by  the  Southern  route  for  the  pur- 
pose of  calling  at  the  New  Orleans  Exposi- 
tion, where,  probably,  a  viticultural  gather- 
ing will  bo  held.  Mr.  Wclmoro  will  then 
proceed  to  Washington  and  other  Eastern 
points,  returning  to  California  by  the  mid- 
dle of  February.  His  time  will  be  fully  oc- 
cupied during  his  hurried  visit,  and,  wo  be- 
lieve the  results  will  be  found  to  be  benefi- 
cial to  the  viticultural  industry  of  the  State. 


■  1.3 


•    ere  to 
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B! 


The  press  of  California  may  well  feel 
proud  of  its  New  Year's  work  as  represent- 
ed, especially,  by  the  CViroiiic(e,  Examiner, 
Alta,  liecord  Union  and  Jiee  of  Sacra- 
mento, and  the  St.  Helena  Sim.  It  would 
be  difficult  in  any  part  of  the  Union  to  find 
a  better  representation  of  the  resources  of 
a  single  State  than  that  made  by  the  papers 
above  mentioned. 
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Eo  M  i-  cr.  M  ffl  - 1  o 
i'  01  c;  5:  ^  CO  w  *. 


New  York 

Central  America. 

Mexico. 

Hav.'aiian  Islands. 

United  Kingdom. 

\'ietoria,  B.  C 

Tahiti 

Asiatic  Russia.,.. 

Panama 

Japan 

Germany 

China 

Samoan  Islands. .. 
Marquesas  Islands 
Marshall  Islands 

France 

New  Zealand.... 

Australia 

Canton  Islands  . 
Tasmania 


Totals., 


Panama 
Steamers. 


1,077,945 
30.820 
10,498 


Other 
Routes. 


102,081 


3,768 
"1,126 


20,064 
22,394 
5,55' 
6.742 
6,660 
4,103 


3,718 

1,380 

2,032 

028 

325 

21 

60 
125 
52 
35 
10 


Total 
Gallons. 


1,180,026 

30,820 

31,152 

22.394 

5,847 

5,742 

5.560 

4.103 

3,756 

3.718 

2.500 

2,032 

i>28 

325 

217 

170 

125 

62 

35 

10 


]74,n82ll,29il.521 


The  value  of  the  above  shipments  for 
1885  averaged  53;^  cents  per  gallon.  From 
this  the  wine  makers  in  the  country  can  see 
the  difference  between  the  price  which  thoy 
have  received  for  their  wines  and  its  mar- 
ketable value  in  San  Francisco.  The  S.  F. 
Vhronidf,  from  which  we  have  taken  the 
I  wine  shipments  for  188-1,  did  not  give,  in  its 


Comparing  the  above  figiu-es  with  those 
for  the  previous  year  we  find  that  the  total 
increased  tvine  trade  by  sea  in  1885  was 
124,140  gallons  in  excess  of  that  for  1884. 
The  overland  trade  for  ten  mouths  shows  a 
gain  of  699,073  gallons,  making  a  total 
increase,  as  far  as  known,  of  nearly  825,000 
gallons.  The  exports  of  1884  amounted  to 
3,501,77-4  gallons,  so  that  we  know  the 
port  trade  of  1885  is  over  4,300,000  gallons 
and  will  probably  approach  4,500,000  gal- 
lons. Mr.  Arpad  Haraszthy  is  reiwrted  in 
the  Call  to  have  stated  that  we  never 
shipped  over  70,000  gallons  direct  froiu 
here  to  foreign  ports.  An  examination  of 
the  figures  given  above  will  prove  of  in- 
terest to  Mr.  Haraszthy  and  doubtless  cause 
him  to  change  his  opinion,  as  he  will  find 
that  almost  120,000  gallons  of  wine  were 
shipped  from  Son  Francisco  to  foreign  ports 
during  the  last  year. 

To  completely  and  briefly  summarize  the 
whole  wine  export  trade  by  sea,  iu  1885 
and  to  compare  it  with  the  previous  year, 
wo  give  the  following  final  table: 

SKA   SHIPMKNTS. 


We  again  take  pleasure  in  referring  to  the 
importance  of  our  trade  with  the  Hawaiian 
Islands  as  showu  by  the  statistics  of  ex- 
ports, from  this  port,  for  December  and  the 
last  quarter  of  1885,  that  have  been  supplied 
us  by  Mr.  D.  A.  McKinley,  the  Hawaiian 
Consul-General  at  San  Francisco.  The 
total  for  December  amounted  almost  to 
$300,000  and  was  the  largest  showing  made, 
for  any  mouth  since  the  system  has  been 
adopted  in  the  Consul-General's  office  of 
compiling  the  information.  The  figures 
are  as  follows: 

DECEMBER  1885. 

Free  by  Treaty $235,495  47 

Dutiable 61,8-15  12 

Free  by  Civil  Code ]  ^G04  12 

TpUI 8298,944  71 

The  total  export  trade,  from  San  Fran- 
cisco, aggregates  nearly  $785,000  for  the 
quarter,  or  at  the  rate  of  more  than  $3,- 
100,000  a  year.  This  means  a  per  capita 
consumption  of  $40,  from  this  port  alone, 
for  evary  man,  woman  and  child  living  on 
the  Islands.  There  is  no  foreign  country 
with  which  we  trade  that  is  proportionately 
so  large  a  consumer  of  American  products. 
The  separate  totals  for  the  three  months 
stand  thus: 
Month.  valu,, 

Oc'nl'ef 8266,816  79 

November 229,089  99 

December 298,9-14  71 

'I'"'*! $784,851  40 

An  analysis  of  these  figures  to  show  the 
proportion  of  the  merchandise  that  is  ad- 
mitted free  of  duty  at  Hawaiian  ports,  iu 
consequence  of  the  treaty  with  this  coun- 
try, gives  the  remarkable  fact  that  nearly 
six-sevenths  of  the  whole  comes  under  that 
heading.  The  bulk  of  this  is,  in  effect, 
directly  due  to  the  workings  of  the  treaty 
as  the  greater  proportion  of  such  goods 
were  formerly  obtained  either  from  the 
United  Kingdom  or  from  Germany.  The 
figures  are  as  follows: 
Admitted.  Value. 

Free  by  Treaty 8634,260  M 

DutiaWe 148,3'29  98 

Free  by  Civil  Code 2  251  97 


Tot^' 8784,851  49 


1886. . 
1884.. 


Panama 
Line. 


1.124.539 
1,069.375 


66,164 


Other 
Routes. 


174,882 
106,000 


1,299.621 
1,175,:)76 


Mr.  Charles  Creighton,  Besident  Agent 
of  the  New  Zealand  Government,  will  leave 
San  Francisco  on  a  visit  to  Honolulu  by 
the  Mnraroa.  During  Mr.  Creighton's  ab- 
sence his  offleial  duties  will  be  performed 
by  Mr.  Charles  K.  Buokland,  proprietor  of 
the  Mekchant. 


Taking  the  value  of  lost  year's  busineas 


The  Concord  Sun  gives  the  area  planted 
in  vines,  in  its  lUstrict,  at  1301  acres.  This, 
it  is  claimed,  will  yield,  when  fully  motur- 
ed,  a  crop  of  grapes  of  the  value  of  $130,- 
100  as  against  a  return  of  $20,020  if  tho 
area  were  planted  in  wheat. 


January  15,  1886 
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THE    AUSTRALIAN     MAIL   SEKViCK. 


It  is  gratifyiug  to  learu  from  Bemi-offi- 
cial  Colonial  sources  that  the  sacrifices 
made  by  the  Oceanic  Steamship  Company, 
iu  disturbing  their  Honolulu  trade  and 
promptly  putting  their  magnificent  steam- 
ers upou  the  linu  to  fill  the  gap  caused  by 
the  unjust  action  of  Mr.Pearce.has  been  pro- 
perly appreciated  by  thu  Colonial  Govern- 
ments which  are  both  determined  to  sustain 
the  new  line  aud  not  aid  the  opposition  line 
of  the  two  tramp  steamers  Zealundia  and 
Australia. 

At  the  time  of  Mr.  Pearco's  withdrawal, 
the  "Opposition"'  had  succeedt;din  captur- 
ing the  Government  of  New  South  Wales, 
and  that  gentleman  imagined  that  when 
the  new  contract  came  up  for  ratification 
in  Parliament  tho  Government  of  that 
Colony  would  exert  its  influence  against  it. 
But  ho  reckoned  without  his  host,  as  Mr. 
See,  the  then  Postmaster-General,  firmly, 
but  politely  sat  down  upon  the  deputation 
of  Mr.  Pearoe's  friends  who  protested 
against  the  new  route  under  the  name  of  the 
"Merchants  of  Sydney."  A  general  elec- 
tion took  place  in  New  South  Wales  last 
month  in  which  the  former  Government 
was  returned  by  an  overwhelming  majority, 
which  was  a  still  further  set-back  to  Mr. 
Pearco's  little  schemes  to  kill  the 
new  contract  at  its  inception.  The  new 
Government  is  entirely  iu  favor  of  the 
Union-Oceanic  Companies  route,  and  is 
willing  to  increase  its  subsidy  to  have  the 
present  plan  of  dispensing  with  trans- 
shipments at  Honolulu  carried  out.  If 
the  New  South  Wales  Parliament  grants 
this  increase,  the  Government  of  New  Zea- 
land will  undoubtedly  fall  in  with  it,  and 
we  shall  then  have  a  much  faster  service 
run  by  three  of  the  finest  boats  afloat  on 
the  Pacific,  and  one  which  will  cause  pas- 
sengers to  shudder  at  the  thought  that  they 
might  have  been  condemned  to  travel  in 
the  antiquated  and  uncomfortable  ships  of 
the  would-be  Pearce-Pacific  Mail  coalition. 
Mr.  Pearce  is,  however,  not  willing  to  ack- 
nowledge himself  beaten,  so  he  is  keeping 
up  the  *'  Opposition  Line,"  but  he  must 
sooner  or  latter  accept  the  inevitable  and 
place  his  "tramps  "  upon  some  other 
trade,  to  which  they  will  be  more  suited 
than  that  of  first  class  passenger  steam- 
ers. The  superiority  in  everyway  of  the 
new  mail  steamers  over  the  old  ones  was 
demonstrated  by  the  race  between  the  Ala- 
meda and  Zealandia,  in  which  the  former 
reached  Sydney  ahead  nothwistanding  the 
fact  that  she  was  detained  thirty-six  hours 
at  Honolulu  and  the  same  time  at  Auck- 
land, in  all  about  sixty  hours  longer  than 
her  rival.  The  Zealandia's  boasted  super- 
iority as  a  rough-weather  sea-boat  was  also 
proved  to  be  chimerical  during  the  storm 
that  raged  for  the  first  two  days  after  their 
leaving  ibis  port. 

The  Mararoa  created  considerable  excite- 
ment upon  her  arrival  in  the  Colonies,  and 
the  Colonists,  with  true  British  eelf-pride, 
expected  that  sh^  would  create  a  furore 
upon  her  arrival  here,  but  they  have  long 
ere  this  had  the  conceit  knocked  out  of 
them  by  an  inspection  of  the  Alameda  and 
Mariposa,  whose  accommodations  are  far 
ahead  of  the  Britisher.  A  few  short  words 
will  suffice  to  show  the  difi'erouce.  The 
American  ships  have  a  large  number  of 
commodious  cabins  upou  the  hunicaue 
deck,  which  are  elegantly  situated  as  re- 
gards ventiUtion;  besides  they  have  all 
their  saloon  staterooms  upon  the  main 
deck,  or  one  deck  lower  than  the  hurricane 
deck.     The  Britisher,  on  the  other  hand, 


has  no  cabins  whatever  upou  the  hurricane 
deck,  while  her  famous  "Pullman  State- 
rooms" are  situated  upon  the  main  deck 
precisely  where  the  ordinary  saloon  cabins 
of  the  Americans'  are  situated.  On  the 
deck  below  the  main  deck  are  situated  the 
dining  room  aud  the  saloon  cabins,  which 
renders  ventilation  rather  more  difficult 
than  if  they  were  higher.  But  when  we 
come  to  speak  of  the  steerage  accommoda- 
tion the  Britisher  shows  far  ahead,  as  her 
steerage  is  far  better  situated  than  her 
saloon  and  is  preferable  to  travel  in.  In 
this  department  she  has  staterooms,  bills  of 
fare  and  smoking  rooms  for  her  passengers, 
while  the  sleeping  rooms  are  upon  the  same 
deck  with  her  Pullman  rooms. 

The  mail  accommodations  are  always  a 
matter  of  the  greatest  importance  to  the 
Governments,  as  most  of  the  Colonial  mail 
has  to  be  sorted  upon  the  vessel  ready  for 
immediate  distribution  upon  her  arrival  at 
Auckland  or  San  Francisco.  On  the  Mara- 
roa, which  was  passed  by  the  Postal  De- 
partments at  headquarters,  the  mail  rooms 
are  separated  the  whole  length  of  the  ship, 
the  bags  having  to  bo  carried  from  the 
sloring  rooms  in  the  bow  to  the  working 
room  in  the  stern  which  is  immediately 
above  the  propeller,  and  the  Mail  Agents 
have  to  do  their  work  to  the  music  of  the 
propeller's  revolutions.  In  the  American 
ships,  however,  the  two  rooms  are  situated 
together  and  fitted  up  with  every  con- 
venience. These  rooms  had  to  be  provided 
under  the  instructions  of  the  New  Zealand 
Agent  here,  but  so  adequate  were  the 
accommodations  offered  by  Mr.  John  D. 
Sprockels,  the  Oceanic  Company's  Man- 
ager, that  he  accepted  them  without  sug- 
gestion of  change  and  dispatched  the  first 
Mail  Agent  contented  with  his  surroundings. 
But,  notwithstanding  this  accommodation, 
the  pompous  gentleman  who  next  repre- 
sented the  Governments  in  the  intellectual 
capacity  of  sorting  newspapers,  saw  fit  to 
take  exception  to  them  and  coolly  demanded 
that  the  Mariposa's  smoking  room  be  fitted 
up  as  a  sorting  room  for  his  benefit  and 
that  he  be  given  one  of  the  "Bridal  Cham- 
bers" upon  the  upper  deck  for  his  personal 
use.  In  his  modest  demands,  however,  he 
was  not  backed  by  his  superior  here,  nor 
did  the  agents  take  any  notice  of  his  fuming, 
though  he  wanted  the  smoking  room,  so  he 
had  to  content  himself  with  the  arrange- 
ments made  for  his  predecessor. 

The  change  iu  the  offices  of  the  steamers, 
from  the  dusty  and  almost  inaccessible 
Moil  Dock  to  the  center  of  the  city  on  our 
main  thoroughfare,  will  be  one  that  cannot 
fail  to  be  appreciated  by  the  people  who 
have  any  business  with  the  Colonies.  The 
traveling  public  will  ere  long  become  so 
used  to  the  civilities  aud  courteous  treat- 
ment received  from  the  heads  of  the  busi- 
ness and  passenger  departments  of  the  new 
line,  that  the  brusque  and  unpleasant  re- 
ception heretofore  invariably  accorded  to 
them  upon  other  lines  will  have  become  a 
dismal  memory  of  the  past. 


Official  advices  received  from  the  New 
Zealand  Government  show  that  the  ac- 
tion of  their  Resident  Agent  in  this  city, 
iu  shipping  the  November  mails  by  the 
Alameda  instead  of  by  the  Zealandia,  was 
in  full  accord  with  the  instructions  and 
wishes  of  the  Post  Office  authorities  at  New 
Zealand  and  with  the  terms  of  the  former 
contract.  The  "hold-you-responsible"  threat 
of  the  Pacific  Mail  Company  will,  as  we 
anticipated,  amount  to  nothing  more  than 
a  little  bluster. 


NOTES    ON     BASllE. 


Dr.  Collyerof  Norristown,  Pa.,  published 
in  the  New  Orleans  papers  several  letters 
ou  ramie,  with  the  cultivation  of  which 
plant  aud  the  manufacture  of  the  textile 
from  it,  he  has  been  connected  for  years, 
particularly  in  India.  He  states  that  of 
rough  ramie  fibre,  not  more  than  350  tons 
were  last  year  imported  in  Europe  from 
China.  Rough  fibre  sells  iu  London  at 
from  $200  to  $250  per  2,240  pounds,  but 
before  it  is  freed  from  the  extraneous 
matters  the  cost  amounts  to  nearly  $500 
per  ton  or  22^.3  ceuts  per  pound.  The 
combing  waste  or  noils  sells  for  IB  ceuts  in 
Bradford,  England,  where  the  demand  is 
unlimited,  if  the  manufacturers  could  de- 
pend upon  a  constant  supply.  Practical 
economical  preparation  of  fresh  ramie  is 
the  need  for  prosperity  of  ramie  cultivation. 
The  decortication  by  a  suitable  machine 
immediately  after  being  cut  in  the  fresh  or 
green  state  is  the  requirement,  doing  the 
work  without  need  of  bleaching  by  chemi- 
cals. To  work  dry  ramie  stalks  means 
expensive  working.  Compared  with  flax 
and  hemp,  ramie  stems  lose  on  drying  from 
70  to  75  per  cent  of  moisture,  hemp  from 
50  to  GO  and  flax  from  50  to  G5  per  cent. 
Of  100  pounds  of  fresh  hemp-stems  45  lbs. 
of  dried  stems  and  of  100  pounds  of  fresh 
flax  35  to  45  pounds  are  obtained,  while 
100  pounds  of  fresh  ramie  yield  from  18  to 
22  pounds.  Of  100  pounds  of  dried  hemp- 
stems  IH  pound  of  hemp,  of  100  pounds  of 
dried  flax  stems  16  pounds  of  flax,  and  of 
100  pounds  of  dried  ramie  stems  20  to  22 
pounds  of  ramie  are  obtained.  The  yield  of 
ramie  is  however  not  so  large  as  these 
figures  express,  because  raw  fibre  in  the 
case  of  ramie  really  contains  30  to  35  per 
cent  of  gum,  resin  and  fleshy  matter,  while 
raw  flax  and  hemp  are  mostly  freed  of  these 
by  steeping,  or  as  it  is  called,  "retting." 
Dr.  CoUyer  thinks  that  in  the  Mississippi 
delta  30  tons  of  ramie  stems  could  be  ob- 
tained per  acre,  if  properly  irrigated,  which, 
with  three  crops  of  from  six  to  seven  feet, 
would  be  90  tons  annually — equal  to  3J^ 
tons  of  best  fibre  worth  $400  per  ton,  a  low 
price  at  present. 

The  all-important  question  of  a  decorti- 
cating machine,  doing  the  work  economi- 
cally and  without  need  of  chemicals,  is 
what  must  be  solved  favorably  before  real 
success  can  be  predicted  to  ramie  cul- 
ture. The  California  Ramie  Company 
seems  to  await  the  appearance  of  a  machine 
which  satisfactorily  answers  the  need. 
Several  machines  are  on  trial  and  one  is 
said  to  have  solved  the  problem.  Develop- 
ments are  looked  for  with  greatest  interest 
in  Louisiana,  as  well  as  in  centers  of  textile 
culture.  As  soon  as  the  confirmation  of 
the  real  efficaciousness  of  one  of  the  several 
inventions  will  be  obtained,  both  in  the 
South  of  the  Union  and  in  California,  the 
cultivation  of  ramie  will  take  its  course 
with  energy  on  the  part  of  the  patient 
people  desirous  of  engaging  in  the  industry. 


Tbe  Next  Anunal   Couveutlon. 

The  Fourth  Annual  State  Vitioultural 
Convention  will  open  at  Irving  Hall  on 
Monday,  March  1st,  extending  over  a 
week.  The  session  will  doubtless  prove  of 
more  interest  and  practical  value  than  any 
preceding  ones,  as  it  will  embrace  subjects 
for  discussion  which  are  the  results  of  the 
last  vintage,  and,  besides,  our  wiue  and 
raisin  makers  will  bo  enabled  to  comment 
upon  the  success  of  their  work  as  derived 
from  another  year's  experience. 


EASTERN     JOUBNALISTH     AT      TUB 
NEW    OBLEANS    EXPOSITION. 


Just  before  the  close  of  last  year  twenty- 
six  journalists  representing  Chicago,  Wash- 
ington, New  York,  St.  Louis  and  other 
journals  wont  on  an  excursion  to  the  New 
Orleans  Exposition.  At  the  invitation  of 
Mr.  C.  B.  Turrill  they  visited  the  Califor- 
nia Department  where  some  of  our  winea 
and  brandies  were  subjected  to  a  critical 
"testing."  The  New  Orleans  Daily  States 
says:  "  Excellent  justice  wasdone  to  these, 
and  many  of  the  bon  vivants  of  the  party 
were  astonished  at  the  quality  of  the 
liquids  submitted  to  their  judgment.  This 
portion  of  the  day's  entertainment  came  at 
an  opportune  moment  and  was  greatly  ap- 
])reciated  by  the  journalists  who  certainly 
did  not  hesitate  to  practically  test  the  sam- 
ples.'* 

Mr.  Pohndorff  writes  to  ns  that  he  sub- 
sequently took  in  hand  several  of  the  ex- 
cursionists who  heartily  recognized  the 
propriety  of  having  American  winea  for 
Americans.  Kegs  of  Mr.  H.  W,  Crabb'e 
good  dry  wine,  Mr.  J.  H.  Drnmmond's  red 
and  white  wine  with  a  selection  of  bottled 
wines  and  brandies  were  placed  in  the 
sleepers  for  the  use  of  the  journalists, 
their  lady  friends  and  several  Congress- 
raen  on  their  homeward  trip.  Copies  of 
the  Mekchant  were  also  handed  to  them, 
articles  referring  to  the  wioes  they  would 
consume  being  specially  marked.  Among 
the  gentleman  most  pleased  with  the  Cali- 
fornia product  were  Mr.  W.G.  McLaughlin 
of  the  New  York  Joumalbit,  and  Mr. 
George  Peck  of  Peck's  Sun.  The  latter 
gentlemen  is  expected  to  arrive  in  this 
State  within  a  month.  This  opportunity  of 
bringing  California  wines  into  public  prom- 
inence in  the  East  was  readily  seized  by 
Mr.  Pohndorff*,  and  is  one  that  very  seldom 
occurs.  Such  practical  testing  by  promin- 
ent Eastern  journalists  would  do  far  more, 
in  a  single  day,  to  place  the  wines  of  Cali- 
in  their  true  light  before  hundreds  of  thous- 
ands of  Eastern  consumers  than  any  other 
possible  means  could  aflford. 


A  Friend  In  Need. 


It  has  already  been  mentioned  in  the 
Merchant  that  Messrs.  Wm.  T.  Coleman 
&  Co.  intended  to  enter  largely  into  the 
California  wine  business,  handling  the 
goods  solely  on  commission.  The  firm  is 
now  preparing  one  of  the  largest  and  most 
complete  cellars  iu  New  York  for  storage 
purposes,  aud  has  engaged  a  thoroughly 
competent  cellar  master  and  expert  to  at- 
tend to  their  business  in  the  East.  We 
have  heard  several  of  our  prominent  wine 
makers  state  that  it  would  be  generally 
acknowledged  before  very  long,  by  all  the 
wine  makers,  that  this  new  departure  of 
Wm.  T.  Coleman  &  Co.  would  be  the  best 
possible  thing  that  could  have  happened  in 
their  interests. 


The  article  on  sherry  grapes  and  the  mak- 
ing of  sherry  wine,  that  was  written  by  Mrt 
Wemore  for  the  Alta  in  1878,  and  which  we 
republish  in  this  issue  is  full  of  interest. 
The  writer's  ideas  as  then  expressed  will  be 
found  to  be  full  of  meaning  and  import  at 
the  present  time  both  as  to  the  selection  of 
localities  for  planting  and  the  manufacture 
of  the  wine.  The  reference  as  to  the  elas- 
ticity in  the  prices  charged  in  the  East  is 
doubtless  as  true  to-day  as  it  was  eight 
years  ago,  and  the  suggestion  then  made 
that  a  new  class  of  men  should  enter  the 
retail  business  is  slowly  but  sorely  being 
accomplished. 
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Pedro    Jlmrnes. 


Tbo  AndaluBiau  "  I'edro  Jimenez''  vine 
boa  been  tbn  8\ibjoct  of  many  assertiouH 
and  coujtcluriB  m  to  its  origin.  Tho  latest 
information  about  it,  wbich  certainly  muHt 
bo  an  error  of  the  printer,  is  that  of  Mr. 
Sutliffe,  in  tho  S.  F.  Vlironkle,  statiuji  that 
that  wino  was  introduced  into  Malaga 
vineyards  from  the  Uliino  tweuty-flvo  years 
ago.  In  2klataga  cellars  Pedro  Jimenez 
wiuo  of  double  tliat  age  may  perhaps  be 
found,  perhaps  not;  but  Pedro  Jimenez 
wine  of  an  age  not  distant  from,  but  prob- 
ably also  some  above,  that  of  a  century  Mr. 
Sutliffo  will  obtain  in  some  of  tho  Jerez 
Soleras  cellars.  The  assertion  of  the 
original  I'edro  Jimenez  vine  being  a  variety 
from  tho  banks  of  tho  Khine  by  a  man  of 
the  German  name  of  Peter  Siemens  has 
gone  the  round  of  viticultural  books  of  dif- 
ferent conntries.  The  Spaniards  declare  it 
a  mjih.  They  have  reason  to  consider  that 
eplendid  vine  of  very  ancient  Spanish 
stock.  It  has  been  for  centuries  in  Anda- 
Insian  vineyards. 


TIIK    FBKNi'II    WI.>t:    IIAKVEST. 


Baialn  BalMluir   Poluls. 


[San  Francisco  Chronicle.] 
El  Cajon,  in  San  Diego  county,  has  pro- 
duced the  best  raisins  this  year.     They  are 
larger,   possess  a  greater  quantity  of  sac- 
charine substance,  and  more  resemble  in 
taste,  size   and   color  the  fomous  Malaga 
raisins  than  any  other  raisins  yet  produced 
in  this  State.     Next  on  the  list  of  quality 
comes  Orange,  Los  Angeles  county,  where 
tho  manufactory  of  McPherson  Brothers  is 
situated.      Following  that  comes  Fresno, 
and  then   San   Bernardino  county,  where 
Riverside  is  the  principal  place  of  produc- 
tion; ond  then  comes  Northern  California. 
While  the  best  raisins  are  made  in  El  Cajon 
Pass,  the  Fresno  district,  owing  to  its  for- 
tunate position  and  climatic  influences,  is 
able  to  produce  raisins  from  three  to  six 
weeks  earlier  than  any  other  part  of  Cali- 
fornia, and  thus  supply  the  early  Thanks- 
giving   demand    in    the     Eastern    States ; 
whereas.  El   Cajon,  San  Diego  county,  and 
other  southern  points  in  the  State  find  it 
impossible  to  do  this  from   the  fact  that 
their  raisins  mature  late.    Therefore,  as  a 
commercial  proposition,  while  tho  Fresno 
raisins  are  not  perhaps  so. fine  and  delicate 
in  flavor  as  the  Cajon  or  Orange  raisins,  yet 
there  is  probably  more  money  to  be  made 
by   the    producer    by   curing    grapes    and 
packing  raisins  in  Fresno  than  any  other 
point  in  California.     The  pack  in  Northt  m 
California    is    steadily    decreasing,    partly 
owing  to  early  rains,  but  mostly  on  account 
of  our  fogs.     A  high-grade  raisin  cannot  be 
produced   north   of  Fresno,    except    under 
very  favorable  circumstances,  such  as  a  phe- 
nomenally dry  year.      Yet,  tho   Northern 
California  pack  has  been  a  large  one,  and 
in  tho  vicinity  of  Woodland  and  Winters 
fair  raisins  have  been  made,  and  will  in  all 
probability  continue  to  be  made.     Kaisius 
were  made  this  year  as  far  north  as  Chico, 
where  General  Bidwell  has  produced  some 
very  creditable  ones. 


InlvrrxliiK  llviiorl  by  tlip  liuiir<|  Nlalm 
<'ouMiil  nt  Ilwnleanx, 

San  J08t'  Herald.] 

The  Government   has  just  published   a 
VC17  interesting  report  by   its  Consul   at 
Bordeaux    on    the    wine   harvest  of  1885. 
Kroni    this  wo  learn  that  after  a  cold,  late 
spring  followed  by  a  cold  summer,  a  good 
wine  harvest  was  doubtful  until  tho  latter 
part  of  July,  when  the  heat  became  strong 
enough    to  cause   the  grapes   to  swell   out 
and  retard  the  progress  of  the  oidium,  mil- 
dew and  anthraxnose.     Unfortunately,  this 
favorable   weather   did   not   continue,    but 
was  interrupted  by  a  violent  storm,  accom- 
panied  by   hail,  which   did   great   damage 
and  caused  the  mildew  to  renew  its  ravages. 
Tho  warm  weather  coming  on  immediately 
after   the  storm,    maturation   rapidly   pro- 
grossed,  and  hopes   wore  revived  that  the 
jield,   although    not    up    to   the  average, 
would     still    equal   that  of   188J.     Again 
heavy  and  continuous  rains  fell  upon  the 
vineyards,  and   in  consequence  the  differ- 
ent plagues  increased  in   their  work  of  de- 
vastation, especially  mildew,  which  is  more 
dreaded  at  this  moment  than  the  phylloxera, 
as   it   attacks   all  tho   vines,  not  even   the 
hardy  American  vines  escaping  its  ravages. 
All   through   the   Medoc    loud   complaints 
are  heard   against    it,    and  in  some   dis- 
tricts   the    leaves    are   stripped   from    the 
vines  by  this  disease,   leaving  tho  grapes 
exposed,  and  fears  are  entertained  that  they 
will  be  barued  and   scorched  through  expo- 
sure to  the  sun.     At  St.  Estephe  the  vines 
this  year  have  very  nearly  escaped  that 
plague,  and  those  which  have  escaped  are 
very  fine.     The  increase  of   the  mildew  is 
caused  by  the  excessive  raius,  which  pre- 
vent the  vine  growers   from  applying  sul- 
phur to  the  vines,  and  frequent  sulphuring 
from  the   bottom   to   the  top  of  the  vine 
arrests  the  progress  of  that  plague.     From 
all  these  causes  the  vintage  of  1885  is  less 
than  that  of  1884,  and  is  considerably  below 
the    average.      The   indications,    however, 
point  to   a  fine   quality.     The  phylloxera 
steadily  goes  forward  on  its  march  of  de- 
vastation, and  its  deadly  mark  may  now  be 
seen  in  the  midst  of  flourishing  vineyards. 
There  are  also  the  undeniable  signs  of  an- 
thracnose   and  mildew  in   vineyards  that 
were    last    year    free    from    any   of   these 
plagues.     With  so  many  forces  at  work  to 
destroy  these  beautiful  vineyards,  it  is  only 
a  matter  of  time  when  France  will  have  to 
concede  her  position  as  tho  leading  wine- 
producing  country  to  some  more  fortunate 
land. 


Nil!   Benrliiic    TreeM. 


A  reception  was  given  by  Messrs.  John 
D.  Spreckels  &  Bros.,  General  Agents  of 
the  Oceanic  Steamship  Company,  on  board 
thosteamerMararoa,  belonging  to  the  Union 
Company  of  New  Zealand,  on  12th  inst. 
The  steamer,  which  is  now  running  on  the 
Australian  Mail  Line,  was  illuminated  by 
electric  light,  and  her  handsome  fittings 
were  very  much  admired  by  thoTisitors, 


Olives    III   BearluRT- 

It  is  a  common  mistake  to  believe  that 
all  olive  trees  are  tardy  bearers.  It  is  true 
the  Mission  bears  only  when  six  years  old 
in  some  localities,  but  other  varieties  will 
be  fouud  suitable  for  those  localities  where 
the  Mission  olive  is  not  an  early  bearer. 
We  have  seen  olive  trees  only  a  foot  high 
with  olives  on.  There  seem  to  be  as  many 
varieties  of  olives  as  of  peaches  or  pears  or 
other  common  fruit.  These  varieties  are 
being  rapidly  introduced  here.  —  Fresno 
Republican, 

Boys  and  girls  may  be  obtained  -  parti- 
cularly boys — for  service  at  wages,  for  in- 
denture, or  for  legal  adoption,  by  applying 
with  recommendations  to  E.  T.  Dooley, 
Sup't  Boys  and  Girls  Aid  Society,  68  Clem- 
entina St.,  San  Francisco. 


Barclay  Henley  has  introduced  a  bill  into 
the  House  to  allow  wine  makers  to  use  pure 
grape  spirits  in  all  necessary  fortification  of 
pure  wine,  without  a  tax  on  the  spirits  so    mond,  and  tho  foothills  and  mountains  to 
"sod.  I  the  chestnut  and  filbert.     There  is  another 


From  a  long,  exhaustive  and  well  pre- 
pared article  on  the  above  subject,  written 
for  the  New  Year's  Krmrd-  Union  by  Felix 
Gillet,  of  Nevada  City,  we  extract  tho  fol- 
lowing: 

Wonderful  as  tho  development  of  the 
horlieultural  resources  of  California  has 
been— for  wo  have  soon  those  resources, 
one  after  another,  and  in  rapid  succession, 
emerging  from  the  experimental  hands  of 
an  intelligent  and  enterprising  people,  to 
take  shape  and  life,  and  finally  occupy  o 
prominent  place  among  the  various  indus- 
tries of  tho  State;  wonderful,  I  say,  as  th( 
development  of  orange  groves,  prune  and 
apricot  orchards,  olive  plantations,  vine- 
yards ond  tho  like  hos  been,  is  it  not  strange 
that  nut-bearing  trees,  whose  culture  is 
well  adapted  to  this  State,  and  whose  profits 
are  relatively  so  large,  have  received  from 
our  people  but  little  attention  ?  And  yet, 
except  in  a  little  corner  of  the  State,  where 
walnut-raising  has  been  steadily  going  on 
for  a  decade  or  two,  attaining  proportions 
of  a  large  and  prosperous  industry,  such 
has  been  the  case.  And  why  has  it  been 
so  ■/  Why,  to  this  day,  is  the  raising  of 
nuts  of  all  kinds  so  far  behind  that  of  any 
other  classes  of  fruit?  Because  uut-bearing 
trees,  their  culture  and  adaptability  to  our 
soil  and  climate,  are  all  questions  very 
little  understood  or  little  thought  of  by  our 
people;  so  much  so  that  this  important 
branch  of  horticulture  has  been  allowed  to 
remain  in  the  present  obscure  and  neglected 
state  that  we  find  it  to-day,  but  from  which 
state,  however — as  everything  points  out  — 
we  will  soon  emerge,  to  the  greater  interest 
of  the  whole  State. 

What  should  encourage  the  planting  of 
nut  trees,  such  as  walnuts,  chestnuts  and 
filberts,  is  the  fact  that  very  tew  trees  de- 
pend so  little  upon  the  nature  of  the  soil  as 
do  these  kinds;  and  if  it  is  true  that  in 
rich  soil  like  that  of  tho  little  valleys  of 
Southern  California,  and  under  the  warm 
atmosphere  of  that  part  of  the  State,  wal- 
nuts, for  instance,  will  develop  more  rapidly 
than  in  the  poorer  soil  and  colder  climate 
of  the  mountains,  it  is  nevertheless  a  fact 
that  that  immense  stretch  of  country  com- 
prising the  most  of  the  Sierra  Nevodo,  and 
the  smaller  ranges  of  mountains  intervening 
the  State  in  various  directions,  is  eminently 
adapted  to  the  culture  of  nut-bearing  trees, 
more   so   than   that   of   our  great  valleys. 
Then  we  must  bear  in  mind  that  nut  trees 
— at  least  the  walnuts  and  chestnuts — re- 
quire  much   space,   in    many   cases  more 
than  could  be  allotted  to  them  in  valley 
land,  or  land  well  adapted  to  the  raising  of 
cereals  or  varieties  of  fruit  requiring  a  warm 
climate;    that  space  so  necessary  to  their 
development  and  the  yielding  of  large  crops, 
they   can   have  in  the  mountains,  where, 
besides,   land  is  so  much    cheoper,    thus 
permitting  a  man  to  plant  a  nut  orchard 
without  having  to  make  a  too  largo  outlay 
of  money,  as  certainly  would  be  the  case  if 
Iilantiug  that  class  of  trees  in  the  valleys, 
where  land  is  held  at  much  higher  prices. 
Tho  walnut,  it  is  true,  can  be  cultivated 
and   made  to  yield  fine  crops  of  nuts  in 
valley  land  as  well  as  in  the  mountaius;  so 
with  the  almond.     But  as  to  tho  chestnut 
and  filbert,  their  very  home  is  in  the  moun- 
tains.    In  other  words,  we  find  the  land  of 
the  whole  State,  valley  or  mountain  land, 
well  adapted  to  the  culture  of  the  walnut; 
the  valleys  and  foothills  to  that  of  tho  al- 


greot  industry  in  planting  nut-bearing  trees 
in  California;  it  is  thot  immense  market 
east  of  us,  with  no  tariff  in  the  way,  and 
inviting  an  almost  unlimited  production  of 
nuts  of  all  kinds.  To-day  all  the  nuts 
consumed  in  the  United  States,  such  as 
walnuts,  marron  chestnuts,  almonds  and 
filberts,  with  few  exceptions,  are  imported 
from  abroad;  and  it  would  be  the  easiest 
thing  in  tho  world  to  drive  tho  imported 
article  entirely  out  of  the  market  by  sup- 
plying that  market  with  a  more  fresh  and 
superior  article.  Nuts  from  California  are 
in  demand,  as  they  should  naturally  be, 
but  our  State  cannot  yet  furnish  one-hun- 
dredth of  what  would  bo  needed. 


A  Sallnrnrcory  Teat. 


It  happened  that  we  had  on  exhibition  a 
sample  of  an  experimental  vintage  of  Se- 
millon  (one  of  the  true  Sautemo  varieties), 
from  H.  W.  Crabb  of  Oakville,  Napa 
county.  This  wine  was  bottled  a  few  days 
before  the  Convention,  and  could  show  no 
bouquet  from  bottling,  but  was  pronounced 
"very  good''  and  passed  along  the   line. 

Last  week  we  discovered  a  bottle  of  this 
Semillon  wine  among  the  relics  or  debris  of 
the  Convention  that  had  been  stored  away 
(now  for  a  year  in  bottle),  and  fortunately 
also  similar  samples  of  the  high-priced  im- 
ported articles  referred  to.  We  took  the 
opportunity  to  have  them  all  tested  fairly, 
and  the  judgment  in  each  case  was  that  tho 
imported  wines  were  actually  very  common, 
and  in  one  case  even  inferior,  while  Mr. 
Crabb's  Semillon  was  by  each  taster  pro- 
nounced a  fine  wine. — C.  A.  Wetmore  in  the 
Record-Union. 


A  New  Grape  for  Brnudy. 


Captain  Mclntyre,  at  his  cellar  near 
Rutherford,  has  recently  been  experiment- 
ing with  a  new  grape  for  making  brandy — 
a  grape  which  has  never  been  tried  in  this 
county,  and  probably  not  in  the  State.  The 
variety  is  the  Chalosse.  Tho  product  of  a 
small  lot  of  these  grapes  was  recently  run 
through  the  distillery,  and  Captiiin  Mc- 
lntyre states  that  tho  results  in  brandy  are 
fully  up  to  his  expectations.  The  spirits  as 
taken  from  tho  distillery  are  pronounced  by 
experts  to  be  of  a  very  superior  quality. 
During  a  visit  there  last  week  by  a  reporter 
of  the  Times,  the  Captain  submitted  a  sam- 
ple for  his  inspection.  To  the  nasal  organs 
the  brandy  has  a  very  powerful  and  pleas- 
ant odor,  whilo  to  the  palate  it  has  a  rich 
fruity  flavor.  The  Captain  states  that  ho 
thinlcs  tho  brandy,  when  aged,  will  prove 
the  adaptability  of  the  Chalosse  grape  for 
brandy  making. — St.  Helena  Times. 


The  Citrus  Fair  at  Sacramento  has  prov- 
ed a  great  success  in  showing  the  adopt- 
ability of  tho  center  and  northern  half  of 
the  State  for  the^cultu.-e  of  citrus  fruits. 
Wo  are  indebted  to  the  Record-Union  for 
very  courteous  facilities  ofl'ered  to  a  repre- 
sentative from  this  paper. 


Fancher   Creek   Nursery, 

oltsrAV   EIMEN,  Manager. 


FRESNO, 


O^ 


FFERS  AN  EX(_'EEDlNOLY  FINE    STOC'K    OP 
Rooleil  tirn|>e  VIiioh  niid  riiltliifTN. 

from  the  healthiest  and  floest  vineyard  In  tho  State. 
No  phylloxera  in  our  county.  Also  Aclrlntic  Fifpi, 
warranted  genuine  GUSTAV  EISEN,  Fkbsno, 
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ESTABLISHED  IN  1800, 

ALL    WINE    MAKERS 

SliotiU!  ilrtnk  Uu- 

PURE     BELMONT 

—  IIAND-UAOE  — 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  auit  by 

JAMES  CIBB,  617  Merchant  St- 

GRAPE  VINE  TWINE 

THE  r.EST  ARTICLE 

FOll  TYING    UP   VINES 

IN  THE   MARKET. 


Putup  in  Ballsof  4  lbs.  Each, 

12  Dalla  in  a  packiigo. 


TUBES  &  CO., 


«13    FICOKT    ST.. 


San  Franrisco. 


B.  J.  TI10MBULL. 


CHAS.  W.  BEEBE. 


R.  J.  Trumbull  &  Co. 

GROWERS, 
Importers    and     Dealers    in 

SEEDS, 

TREES  AND  PLANTS. 


419  &  421  SaBSome  St., 


Bet.  Clay  A  Commercial,        San  Franciaco. 


A  Vineyard  Plow. 

We  give  lierewith  a  picture  of  a  vineyard 
plow,  made  by  the  Oliver  Chilled  Plow 
Works,  which  has  a  brauch  Gstdblishmeut 
at  37  Market  Street,  Sau  Francisco.  The 
description  of  the  main  points  of  value  in 
the  plow  is  as  follows: 

The  Standard  and  Beam  are  thrown  to  the 
centor  so  as  not  to  interfere  with  the  firowiuf:^ 
vines.  The  Laudside  handle  is  adjnstible.and 
can  be  thrown  to  or  from  the  land  at  will  of 
operator.     The  share  of  this  plow  is  made  in 


GRAPE 


BASKET  WILLOW 


OXTTTIKTCa-S. 

AMI 

White    Adriatic   Fig   Trees. 

WE  OFFER  THE  FOLLOWING  VARIETIES  OF 
Cuttirig:8,  which  will  be  15  inches  lorn,',  packed, 
sacked  ami  properly  lahcled,  and  shipped  from  At- 
water,  llcrccd  Co,,Cal..on  the  San  Joaquin  Valley 
Railroad . 

VERDAL,      SEEDLESS      SULTANA, 

CHARBONO  and  ZINFANDEL 

At  $2. SO   per    1000. 

COLOMBAR,      FOLLE       BLANCHE, 

TROUSSEAU,  MATARO  and 

WEST'S    PROLIFIC, 

At  $4  per    I  OOO. 

BASKET  WILLOW  CUTTINGS    FOR 

TYING    VINES,   15   inches 

Long,  at  $5  per  I  000- 

WHITE   ADRIATIC  FIG. 

This  Fii,'    wns   introfUict*!   and   named    by  our   AIn. 
MrLCO.     We  will  ship  from  Stockton 

Trees,  '2  years  old  at 75  cents  each. 

Trees,  I  year  old  at JiO  cents  each  . 

Trtes,  1  year  old,  small,  at 40  cents  each . 

This  PiL'  ia  the  coinhifi;  Fig,  and  ia  the  best  com- 
mercial ¥'}•;  known. 

£Sr  Sond  all  your  onlers  to  the 

Buhach  Producing  and  Manf'g  Co- 

STOCKTON,  CAI.. 

P.  S.— Catalogue  for  Fruit,  Shade  and  Ornamental 
Trees,  sent  on  application. 

nanmriinP  J^'^DICALLY  cured  ty  Dr. 
KIIK  I  llfir  Fi<^rce's  Ureat  Discovery.  Thou.t- 
IBwl  I  Ullk  ands  of  patients  cured  at  thkiu 
OWN  inoiK-".  No  Kxp«rinieiit!  It  dnes  the  Wurk! 
t)K3. 1'lERCE  &  Son.  704  Hacto  St .  Sau  Francisco,  Cal. 

notched  prongs  forming  the  upper  portion  of 
the  point  or  that  part  which  fits  into  thr 
standard,  are  held  in  position  by  a  lever 
resting  against  the  inside  of  the  standard, 
and  when  the  strain  is  applied  as  tbt  point 
comes  into  use  the  pressure  on  these  prongs 
ia  so  graduated  as  to  be  almost,  if  not  quite 
uniform  and  perfect,  and  thus  nearly  the 
entire  strain  is  taken  off  the  foot  of  stand- 
ard and  exposed  portion  of  the  slip  point, 
thereby  avoiding  much  of  the  liability  tu 
breakage,  so  common  in  the  ordinary  points 
and  standards. 


two  pieces,  the  wing  forming  one  and  the 
point  the  other,eaeh  reversiblu  indepeudf  ut- 
ly  of  the  other, yet  as  a  whole, forming  a  very 
strong  and  most  complete  share.  The  Wiug, 
as  shown  in  the  illustration,  is  so  made  that 
the  bearings  or  fitting  parts  are  entirely  con- 
cealed from  view  when  iu  position,  so  that 
they  arenot  exposed  to  wear  iu  the  least,  thu-^ 
insuring  a  complete  fit  under  any  and  all  cir- 
cumstaaces.  The  special  design  of  the  wing 
is  such  that  a  concave  surface  is  always  pre- 
sented to  wear,  and  this  holds  good  until 
worn  out,  no  matter  how  often  reversed. 

The  Slip  Point  is  a  marvel  of  strength  and 
utility,  which  is  clearly  apparrent  when  the 
principle  upon  which  it  is  constructed  and 
held  iu  place  ia  considered.     The  peculiar 


The  beariugs  of  the  slip  point,  like  those 
of  the  wing,  are  entirely  concealed,  hence 
are  not  afi'ected  by  any  use  the  point  may  be 
subjected  to  and  a  perfect  fit  always  results. 

The  desigD  of  this  implement,  which  is 
styled  "Oliver  Chilled  Plow,  No.  8,'' re- 
sulted from  a  special  inquiry  into  and  study 
of  the  needs  of  Pacific  orchard  and  vineyard 
men.  The  implement  was  introduced  only 
last  year,  but  ■■took"  at  once  to  such  an  t x- 
tentthat  the  branch  house  in  San  Francisco 
could  not  supply  the  demand,  and  the  pros- 
pect now  is  that  the  reputation  it  has  already 
madeforitself  will  grow  proportionately  the 
present  season.  The  plow  can  Vie  examined 
by  all  interested  at  37  Market  street,  San 
Francisco . 


RARE  VINE  STOCKS, 


FROM    IMPORTED   VARIETIES 


C3rrek.ftGcX  toy  dia^rlos  .A.,    w  ©tmoro. 


The  undersigned  is  authorized  to  offer  to  tlie  public  Vine 
Cuttings  of  the  following  rare  rarit-ties,  which  have  been  pro- 
duced by  Chas.  A.  Wetmore: 


Bordeaux  Claret  Stocks. 

Ciibeniit    Snuviguou,     Cabcini  t    Friiuc, 
llcrlot  niul  Vcrilot,  at 

-^SO  per  1000,         83. SO  per  100. 

Tan  n  at, 

(Imported  from  the  Ujjper  Pyrenees),  at 
S35  per  1000.  W  per  loo. 


Coloring  Varieties, 

(Importiil   from    the   South  of  France). 
Petit  Boiipchet  and  AUeante  Bonschet,  at 
Sao  Iter  1000.         *2..50  per  100 

Petite  Sirrah,  ••?20  per  looo;  $2.  60 
100. 


Pfeffer's  Black  Burgundy, 

(Called  hy  .J.  B.  .J.    Portal,  erroueonsly, 
Cabernet),  and  Malbeek,  at 

»7.30  per  1000. 

Lenoir, 

(.\merican  resistant  coloring  wine  tttock). 
$10  per  1000. 


True  Sauterne  Varieties. 

(Imported  from  Sauterne  District  of 
France).  Semillon,  $20  per  1000;  $2.50 
per  100.  Sanviguon  Blanc,  $25  per  1000; 
$3  per  100. 


Cuttings  made  18  inches  long  between  ter- 
minal buds.  Address  : 

JOHN  ROCK,  Nurseryman, 

SAN  JOSE.  CAL. 


ALFRED  GRBENEBAUM  &  CO. 

IMPORTEllS  AND  COMMISSION  MERCHANTS. 

AVINE   COOPERAGE. 
PUNCHEONS,  BARRELS  &  HALF  BARRELS, 

Olxex-ry   Jxxlo©, 

Blending  Sherries  &  Blending  Ports. 

Importers  of  and  Side  Atrent.a  for  a  T«iri,'e  Line  of 

FOREIGN    WINES    AND  LIQUORS, 

.^NI) 

aEORGE     GOULE^  CHAMPAGNE. 

NIIIPl'EBS    OF    CALIFOn.-KIA    WINES. 

Wc  have  pcrfecteil  armnKi-'iacntstlirouyhoiit  tiie  Unitrd  States  and 


Euroco  for  the  iiiarketinf  of  Oalifornia  WiucJi.  FruiU  and  Honev. 
Cousiynmenti  soliciteil  and  liberal  advances  made. 


IVONK  GEfJUINE  CNUSSS  CORKS  BRANDED  ••  WILIIELMS  aUELL,!;. 


Sin 


natural 
Mineral  Wale r  w 


•imlEvai#^ 


111    FRONT  STREET,  SAN   FRANCISCO 


illRlm  Snr.ie-  is  siluatc-d  .it  Kr.i.ilhal,  iu  tlio  Taur.us  Hills,  nvar  Franktort-on-thc-Mainc,  and    ac-ord 
,.     ,    Ui/ii  ;i,  ill  Ik-.vmb^^  a^d  Janiiatv  187!>,  h.v    Professor  Fcesemtts.  of  WiesUden.  the 

.'.u.: ..  .,r  ,-..„..,„  „.ork  on  yuantiutivc  Anal.vsi^.fused  by  all  analjtieal  eheniisw  throughout  the  world. 


Tlip  Williil 
int:  to  tl  . 
aothoref  the  \m11  ki 


BEST  TABLE  WATER  IN  THE  WORLD. 


106 


SAN   PRANCISCO   MEKOHAira. 


January  15,  1886 


Salphnrlus:  Vini***  nii<l   l>«'<itr»>iiii;  Cm 
\%'uriiiH. 


iWynberK  Time*.  I 

Sulphur  BboiiUI  be  applii'il  when  tlu- 
viues  arc  dry.  It  Khoultl  be  as  liii*'  uh  pos- 
6ibl<>,  becituHe  it  in  by  tLf  lu-tioii  of  thi-  sun 
ou  the  Hiiljibur,  crtiitiiig  Mulpbiiruus  fuiiicB, 
that  the  jji-ruiB  of  fuiigns  are  tUstroyeti. 
Whtii  Hulphur  is  wel,  it  is  gi-nerully  so  far 
lU-struyiil  iu  its  U8i-fulnes«  us  to  count  fur 
uotbing  for  viucyard  work  .  Sulphur 
tbrowii  npoii  tbo  crotch  of  tbo  vims,  m- 
upou  ilry  Hoit  niiilor  and  betwoeii  tbu  vims. 
is  probably  as  t-fticncious  as  if  it  were  on 
tlin  leaves.  Where  there  is  much  dew  docs 
it  Dot  gather  principally  on  the  b-aves? 
If  so  tbo  sulphur  would  bu  safer  lodged 
frtely  ou  the  rough  bark  of  the  main  stock 
of  the  vine,  especially  in  tbo  early  jnirt  of 
the  season,  when  the  foliage  dues  not  cast 
nmch  shade. 

After  a  vineyard  has  been  will  Hulidiured 
in  warm  weather,  tbo  fumes  can  be  smelU-d 
for  a  long  distance  to  tin;  leeward.  This 
fact  indicates  that  more  sulphur  should  be 
used  on  the  windward  side  tlmn  on  the  op- 
posite. If  rain  has  como  after  sulphuring 
iu  sufficient  quantity  to  wash  the  foliage 
and  vines  or  even  if  heavy,  soakiug  fogs 
have  produced  like  results,  sulphuring  will 
have  to  be  repeated  if  needed  at  all. 

Moisture,  together  with  the  heat  prevail- 
ing iu  summer,  is  au  active  promoter  of 
development  of  fungoid  germs.  Early  iu 
the  spring  there  being  less  heat,  there  is 
not  so  much  danger  of  fungoid  develop- 
mout.  However,  the  secret  of  success  of 
treating  fungus  is  in  commencing  the  ap- 
plication of  remedies  when  the  germs  first 
develope,  and.  before  they  have  time  to 
fasten  themselves  securely  upon  the  vines; 
so  it  has  been  found  generally  best  to  have 
the  first  ajiplicfttion  of  sulphur  made  be- 
fore florescence  of  the  vines  as  a  matter  of 
extreme  precaution;  then  again,  as  soon  as 
the  flowers  have  dropped  and  the  fruit 
shows  signs  of  setting.  It  is  this  sec- 
ond application  which  does  the  most  im- 
portant work.  If  early  summer  rains  or 
heavy  fogs  do  not  follow  their  second  sul- 
phuring, then  there  is  not  much  advantage 
in  Rulphuriug  again.  Those  who  follow 
simple  rules  without  reference  to  the  rea- 
sons for  them,  often  sulphur  three  times  iu 
a  routine  way;  onco  before  florescence, 
once  immediately  after,  and  once  at  an  in- 
definite period  later.  The  practice  is  not 
invariably  the  same.  Whenever  there  is 
considerable  fog  or  mist  iu  December,  we 
should  think  the  rule  ought  to  be,  to  sulphur 
as  soon  as  bright,  warm  weather  sets  iu. 
During  continuous  rainy  ur  foggy  weather 
sulphuring  can  be  of  very  little  advantage, 
if  any  at  all.  We  believe  that  as  soon  as 
the  theory  of  sulphuring  is  well  under- 
stood, other  remedies  will  be  applied  in  the 
early  part  uf  the  season,  when  the  weather 
is  cool,  and  dampness  sometimes  prevails; 
because,  unless  there  is  suflicient  heat,  the 
advantage  of  sulphur  is  not  likely  to  be 
felt.  What  rcm.-dies  might  bu  used  must 
be  determined  by  experiment.  It  is  not 
certain,  so  far  as  we  can  learn,  how  much 
damage  may  be  dune  by  sulphuring  during 
blooming,  but  (hat  the  practice  is  bad  is  the 
general  belief,  and  it  is  be.st  to  resjject  it, 
generally.  This  latter  remark  relates  to 
the  question  as  to  whether  it  is  best  to  wait 
until  after  blooming  is  over  before  the  sec- 
ond sulphuring,  where  the  rain  has  wasb(  d 
away  the  first  application.  In  such  a  case 
it  is  best  to  be  guided  by  circumstonces.  If 
there  is  actual  danger  of  mildew  (wu  use 
bo  word  mildew  here  as  it  is  tisod  goncr- 


elly,  meaning  the  ordinary  fungoid  disease 
of  the  vine,  and  not  the  true  mildew,  or 
ritis  peronosjiora)  then  wo  would  sulphur 
agaiu  even  during  blooming,  provided  the 
weather  is  warm  and  dry,  casting  the  pow- 
di-r  particularly  into  the  crotch  and  on  the 
rough  bark.  In  sulphuring  a  third  time, 
or,  more  exactly  speaking,  toward  the  mid- 
dle of  summer,  when  the  foliage  of  the 
vino  is  dense,  a  good  thing  is  to  use  a  bel- 
lows with  the  noz/.lo  bent  upwards  insert- 
ed under  the  foliage,  furcing  tin- fine  jiuwder 
vertieidly  against  and  thruugh  the  leaves, 
scattering  it  thereby  very  thoroughly 
thronghout  and  over  the  vines. 

Cut-worms  are  sometimes  troubling  the 
vineyards.  One  of  the  remedies  generally 
in  use  is  throwing  fino  air-slacked  lime 
close  around  the  base  of  the  vine,  and  upon 
the  crotch.  The  cut-worm  works  at  night. 
During  the  day  ho  is  easily  to  be  fuuud  bid- 
den under  the  loose  soil  very  near  to  the 
base  of  tbo  vines.  At  night  ho  rises  and  in 
climbing  the  vine  sufTers  iu  crossing  the 
li'ne.  In  small  vineyards,  it  would  be 
worth  while  to  attempt  the  destruction  of 
the  cut-worms  more  eft'ectually  as  soon  as 
they  appear.  The  condition  of  the  foliage 
betrays  them  at  once.  By  walking  through 
the  vineyard  iu  the  day-time  the  presence 
of  the  worm  can  be  immediately  detected 
by  the  partially  devoured  leaves  and  tender 
shoots.  Turning  the  loose  soil  over  near 
the  vines  either  ^^ith  or  without  the  aid  of 
a  tool  for  that  purpose,  will  bring  to  light 
the  little  pest,  when  he  can  be  immediately 
killed.  A  gi-eat  deal  could  also  be  done  by 
working  during  the  night  with  the  aid  of  a 
bright  lantern.  A  simple  way  to  accom- 
plish their  destruction  speedily  would  be  in 
ajiplying  a  proper  insecticide  dissolved  iu 
water,  around  the  base  of  all  viues  where 
the  presence  of  the  insect  is  indicated. 
Such  a  process  should  be  begun  early  and 
repeated  as  more  insects  develop.  Fortun- 
tunately  their  ravages  do  not  last  long. 
Solutions  eithorof  sulpho  carbonate  of  po- 
tassium or  Little's  Soluble  Phenyle — the 
latter  known  as  Little's  sheep  wash — iu 
proportions  of  one  gallon  to  one  hundrea  of 
water,  would  be  thoroughly  efficacious;  us- 
ing sufficient  fluid  to  wet  a  small  piece 
around  the  vines,  deep  enough  to  reach  the 
insect,  which  dejith  can  bo  ascertained  by 
examinations  of  the  ground. 


mm 


BUSINESS 

COLLEGE, 

24  POST    ST. 

SEND  FOR  CIRCULAR. 

rii  II E  LEADING  INSTITUTE  O  F  BUSINESS 
X  truininK  in  America,  Tliia  sctiool  educates  for  tlia 
practical  affairs  of  life,  anil  no  joun^  man  axn  afford 
to  entiT  upon  a  businriin  carter  without  a  course  of 
triiiiin^'  at  tins  popular  itiKtitution  Students  arc 
.Irilledinallbrancliusof  bueiness  by  ACTUAL  PUACT- 
Il'E,  tliuu  fittirii;  thvm  tor  the  uouutint;  house  at  oiice- 
ScQd  for  circulars  and  luarn  full  particulars.  Addres. 
E.  r.  IIEALl)  &  CO..  San  Francisco,  Cal. 


Hall's  Standard  Safes, 

hall's  safe  &  LOCK  CO.,  HANF'S. 
211  A  213  Cnliloriilii  Nt.       San  Francisco,  Cal. 

The  laryest  stock  of  Fire  and  Burglar  Proof  Safes, 
Vault    Doors,  Time   Locks,  Ac,   iVc.,  on   the  Coast, 
Safes  Hold  on  cany  inRtahnentH,  tak«-n  i/i  cxchari^'c,  re- 
paired, A:c.,  &c.     Communicate  with  us  before  buvini; 
C.  (I.  I'AKCELLS.  MA.NAuKit. 


Propagation  of  the  Vine. 

DY 

CHARLES    A^    WETMORE. 

g£COND  EDITION  WITU  APPENDIX 
For  Hale  at 

THE     "(MERCHANT"      OFFICE, 

fKlCE  26  CENTS 


GRAPE       SEED! 


FINE,   rSISB  AND  CLEAN. 


I  have  for  KiiU' HO  <l  ol  VI'I'IN  C'AI.IFOIO'K'A. 

I'roul' AKiiiiiMt  l*liyll4ix«'rH,  wliiuli  I  will  Kill 
at  ^1  i,cr  |)tiuii(l  for  5  |«),itiilM  ur  more,  or  $l.r>(l  pur 
pouiiu  for  luHi,  tliun  r>  ituuiidtt. 

VITIS  CAUFOllNICA  CUTTINGS,  »8  PEIl    1.0(1(1 
Kruijflit  to  l,L'  pdid  by  iKirL-liiuiorH. 

C    MOTTIER,  Middletown, 
P.O.  iiovK.  Lake  Co..  Ca'. 


A  MEMOIR  ON  OLIVE  GROWING 

WITH    U-LUSTaATIOKS. 

Bead  Before  tbe    Stale  Borllcalinral 
Boclet7,  Febrnary  SO,  1884,  by 

FRED.   POHNDORPF. 


Will  be  mailed  by  tbe  S.  P.  Mkrcbant  oo  receipt  fl 
GO  oante  Id  one  or  two-cont  postage  itampi. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S.  F. 
SELL     THE     WELL     ANO      FAVORABLY      KNOWN 

BUCKEYE  PUMPS, 

The  sinipleat  and  easiest- worked  Pump 

FOR  WELLS  OF  ANY  DEPTH 

Ever    Offered. 

eSTRKfiV  FOR  CIRCULAR  AND  PBICE  LIST. 


Barren   Hill  Nursery, 

NEVADA  CITY,  CAL. 

Nut  bearing  Trees,  Prunes  &  Grapes, 

A    SPFXIAIiTY. 


9  Varieties  of  French  Cheatnuts  or  Marrons, 


19  Varieties  of  Walnuts, 


13  Varieties  of  Fi;,' 


7  Varieties  offlFilbcrts, 
81  Varieties    of    English    and    French  Uooseberrics. 

10  Varieties  of  Prunes,  inehidiny  the  "Lot  D'Ente," 
the  purest  type  of  the  Prune  D'Ayen  or  Robe  de 
Ser^^ent,  and  the  St.  Catherine  (true  from  the 
root), 

ITS  Varieties  of  Table,  Rai  in  and  Wine  Grapes— the 
leadin;,;  French  varieties  for  wine,  fully  tested 
on  our  Barren  Hill,  for  the  last  sixteen  years. 
We  would  especially  recommend  :  ('armenet, 
I'incau,  Poulsard  Noir,  Camay  D'Arcenaut,  Mai- 
bfek,  Etraire  dc  I'Adul,  Caaerno  Noir  Merlot, 
Saiivignon  Jaune,  Bouschet's  hybrids,  Mon- 
deuse  de  Savoie,  Jurantjon,  etc. 

Mulberry  Trees  and  .Cuttings  for  Silk-worm  feeding. 

SST  Send  for  Catalogue,  illustrated  with  numerous 
cuts  representing  Nuts,  Prunes  and  fruit,  the  most 
of  tbeui  raised  on  our  ^TOunds, 


FELIX   CILLET. 

Nevada  City,  Cal. 


T^IEJ        M3I*Om? 


or   TBE    THIRD    AKNDAL 


State  Viticultural  Convention. 


roB  SALE  AT  TUB  omcE  or 
THE    SAN    FRANCISCO    MERCHANT. 

am  t'UUN'l-  NT.     ■•.  O.  BUK    23a*. 


Boaid  la  OtoU,  n.ao. 


B.  V.  Cuttings. 


I  Offer  One  Million 

Of  the  boat  tricti  and  selected  wine  cuttings,  guar' 
anteed  healthy,  carefully  prepared  and  from  first  cut- 
ting's, and  made  oidy  to  order.  No  orders  will  bo  le- 
ccived  ofter  February  1,  1886.  Will  deliver  at  any 
depot  of  San  Jose  or  Santa  Clara,  f.o.  b.  $10  per 
1000,  tule  packed,  25  per  cent  down  — Portal  Ploug- 
sard,  Cabernets  (ineluJing  my  Cabernet  Sauviu'non 
imported  from  Montpelier  Station),  and  Telnturfcr  or 
t'ied  lie  Perdrie.  Pttit  Pineau  or  Crabb's  Black  Bur- 
trundy  and  Merlot.  $^1— Malhecs,  Mataro,  Grenachc. 
Cariynane.  Sauvignon  Vortc,  Folle  Blanche,  Blan 
»iuette  or  Clairette,  and  etc.  J2.50  for  all  other 
wine  grapes,  well  known  as  the  Zinfandel,  Riesling, 
Trousseau,  Charboneau,  and  etc.  First  ordered,  first 
ecr\ed.     Discount  on  large  orders.     Address 

J.  B.  J.  PORTAL,  San  Jose,  Cal. 


SEASON    OF     I  885-6. 

IMPORTANT 

Vine  Stocks 

FOR    SALE. 
EOC£     HILL     VINEYARDS, 

ST.  IlKLEXA,  Nnpn  Co.,  Cal. 

ROOTED    VINES— RED. 

Zinfandel,  Carit'nan,  Mourvcde  (Mataro),  Grenache, 
rhauchfl  Noir,  Black  BurL'Undy  (Meunier),  Malbeck, 
Tcinturier,  Cantal  (Grosser  IJIauer).  Also  a  very  limit- 
ed stock  of  newly  imported  varieties  Petit  Syrrah 
and  Picd-do  Perdrix. 

ROOTED  VINES-WHITE. 
Franc  Cabernet  Oris  (Pic  Poute  Oris),  Sauvignon 
Vert  (Colombar),  i'iiiot  Blanc  (Chardonay),  Frankcn 
Riesling,  Chauehe  (Pinot)  Gris,  Uoussane  (Palomino), 
Orleans  Riesling.  Also  very  limited  stock  of  newly 
imported  variety;  Semillon. 

PHYLLOXERA-RESISTANT  STOCKS- 
Herbcmont,  Lenoir  and  Seuppernung  (seedlings). 

TABLE  AND  RAISIN  STOCKS. 
Queen  Victoria,   Muscat,  Frontigoan,  Sao    Pedro, 
Saint  Piore,  Emperor  (Napoleon). 

CtrriNGS  AND  GRAFTINGS 

Of  all  mentioned  varieties;  also  very  limited  stock  of 
newly  imported  Meilot  and  Si.  Macaire  from  Medoc. 

g^  PrlceH  are  CouNlilernblj'  Re4luc«d 

Terms  Cash  on  delivery.  Parties  in  distant  locolltiea 
will  please  send  cash  with  their  orders.  No  order  will 
be  accepted  after  Febmary  1,  1880, 

W.  SCHEFFLER. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


■  MANUFArn'RERS  OF  Al/t  KINDS  OF- 


COOFERAGE  GOODS  ! 

Especially    invite  the  attention  of  Wine  Miti  to  their  unsurpasaed  facilities  for  supplying  packages  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  machinery  enables  us  to  execute  all  orders  w  ith  promptness  and  economy.      Price  List  on  application. 

OFFICE:   323  FRONT  STREET, 

WORKS _».__ BRANNAN  ST„  Nbjk  EIUHTHJ 
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VINEYARD     DEL     MONTE. 

M.  DENIOKE,  Proprietor, 

Fresno Fresno  County.  Cal . 

Clioiuu  C'littint'sanil  Koots  for  sale.  Orown  without 
irrigation,  aiul  large,  hfalthy  Krowtli.  Claret— MatJiro, 
GreiiacliB,  Carigiiane,  Cabernet,  Malhec,  Teinturier, 
etc.,  ISnrifunJy— Pinota,  Trousseau.  Port— TintoCao, 
Auiarillo,  Mourisco,  Uaatardo.  Tauri^'a,  Morretto. 
Wlitte  —  Hauvit'iHin  Verte,  Folic  lllanche,  Sultana, 
CiTiiiths,  Musfuta.  UesisSaiit— Uiparia,  Ualitornica. 
Prices  very  nioilerate. 


SAN  FRANCISCO  STENCIL  WORKS. 

J.  L.  GREENLEAF, 

MANl  KAcri  liKK   tlV 

BRUSHES.  INKS  AND  POTS  FOR  SALE, 
■105  FKOST  ST.,  .      San  Francisco,  Cal. 


FOR     SALE. 

GRAPE  CUTTINGS 

GROWN    UN  THE 

C'elebrnlcil   llcl^flits  ol'  Ciiportiiio. 

MALBEC,  CAKIGNAN,  GRENAfllE, 

FRANKE.V    RIESLING, 
MATAUO,  TROUSSEAU,  COLOMBAR, 

ORLEANS     RIESLING, 
BURGER, CABERNETS,  ZINFANDEL,  CHARBONO, 
MUSCAT  Of  ALEXANDRIA,  Etc. 
Apply  to 

J.  C.  MERITHEW, 

CUPERTINO,  Santa  Clara  Co. 


RESISTANT    VINES! 


Make  your  Vmeytirds  rermaneut  by 
rinntiug. 

RESISTANT  VINES 


200,000 


SEEDLINGS  and  ROOTED  VINES  of 
RIPARIA  and  CALIFORNICA. 


JOHN  EOOK, 
San  Jose.  Cal. 

Hedgeside    Vineyard, 

NAPA,  CAL. 

1  OFFER  FOR  SALE  A  LIMITED  QUANTITY  OF 
the  following  r.ii*c  Gmpe  Ciitliiiss.    The  variuties 
vvure  imported  by  myrielf  fioin  Ilotdcaux: 
Cliiret  SlockN. 
r25  00  psr  1000  or  S3  00  per  100. 
Cnbenut  Sauvignou.       I      Cabernet  Frauc. 
Malbeok  de  Bordeaux,    \      Merlot. 
Oeiicrnl  Clnret  storks. 

Chftrbono $3. .511  I  Zinfaudel..  .  S3.00 

Lenoir  [resistant]  5.110  [  Mataro 4.00 

VeiiernI  IVIiilo  wiiio  Slocks. 
Johanuisberg  Ries-    1  Frauken  Riesling, 

Uug   $4.00     $4.00 

Burger 3.00  \  White  Riesling  4.00 

SIIBRRY. 

Chassela  de  Foy  (believed  to  be  Pedro 

Ximeuez)- S5  00 

Golden  Chasselas  (Palomino) 4.00 

M.  M.  ESTEE. 


20tli  Year.  200  Acres.  I  QUITO    olive    farm 

ROCK'S  NURSERIES! 


I  WAS  AWARDED  THE  FOLLOWING 


Premiums    and     Medals 


AT    TIIE- 


World's     Exposition     at     New     Orleans: 

16  Premiums  on  Fruit  Trees. 

15  Premiums  on  Evergreens  and  Shrubs. 

lO  Silver  Medals  on  Evergreens  and  Shrubs. 

8  Premiums  on  Roses. 

2  Silver  Medals  on   Roses. 

The  Largest  and  Most  Complete  Stock 

Ever  Offered  on  the  Pacific  Coast. 

l^l,New  Descriptive  Catalo^Mes  will  be  sent  as  follows  ; 

No.  1.     Fruits,  Grapes,  Olivt-s,  Etc.,  i  ceuts. 

No.  2.     Oruameutal  Trees,  Evergreens,  Palms,  Plants,  Etc.,  4  cents. 

No.  3.     Roses  and  Clemntis,  gratis. 

JOHN  ROCK,  San  Jose,  Cal. 


VINEYARDISTS    AND    ORCHARDISTS, 

WE  CALL  YOUR  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLED  IRON  FLOW  MANUFACTURED, 
Aiiti  tlie  I,i;;lite!*t  l>rnii;;lil  Plows  Ever  I'socl.    will  Scour  in  luiy  liiiMl  of  Noll 


No.  26  Two  HoRsc   Plow. 
Capacity  7 '4  BtisIiiches. 


GALE'S    CHILLED    METAL 

Presents  itself  as  the  important  feature,  being  hardi  r  than  any  other  plow  metal  and 
so  fine  in  fiber  that  it  will  receive  a  polish  almost  equal  to  a  mirrnr.  lis  fiber  does  not 
run  paralk-l  with  the  surface  of  the  casting,  as  with  with  cast  iron  ami  st^el;  butits  direc- 
tion is  through  the  mold-board,  thus  bringing  the  friction  of  the  soil  on  the  end  of  the 
fiber  or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hid- 
den below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oat  timber, 
carefully  scUcted  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  spcuriug  a  center  draught  under  all  circumstances.  It  is  secured  to 
the  plow  by  two  bolts — one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  Gale  Chilled  Plow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

!2r^  Foi'  prices  and  other  iufornnition  address 


SAN  FRANCISCO, 


I  BAKER  &  HAMILTON,  [sacramento. 


riiiti^it:. vi:.iic-<ti.i>  itooTi-:!* tk»:»:n. 
TM«.v*;.n;-oi,i»  u»wrt:    tkkk<«. 
iniNNi».>'  AM>  i>i<'iioi.iNi:, 

,    ,  CUTTINGS. 

In  lots  to  suit.     Ap|il\  Oil  the  iirLiiiiHes  to 

1,1  IMtVK'O  4iAnni. 
At  Uiil»i4(>rvill«-.  Naiiln  «'larn  i'4».,  Cal. 

Or  to  A.  T.  MAUI  IN.  .'iKi  l-alifortila  St..  S.  F. 


CHA3.  KOHLtR. 


6E0.  WEST. 


T.  R.  MINTURN 


Sierra  Vista 

MNEYARD. 

MINTURN.  -    -    -  California. 

—  have  for  sale 

Rooted  Vines    and  Cuttings. 

Carignan,  Crenache, 

Folle  Blanche, 
Mataro,  Lenoir, 

Prolific, 
Colombar,  And 

DoMlrable  VarieliCH  of 

Sherry  &  Port  Grapes 

KoHLER,  West  &  Minturn 


PROPRIETORS. 


San  Francisco   J 
Adi'Rkss  :         t" 


.  t  r,2<\  MontoomkiitSt,, 
"(    San  Francibco.  Cal. 


.  THE  NATOMA 
WATER  AND  MINING  CO., 

HAVE    FOR    SALE 

Tb«  Followuig  Rooted   Vines   and  Cuttings  ; 

GAMAY  TEII«TUEIER, 
CARIGNAN,  CHARBONO 

CE.\BB'S  BLACK  BURGUNDY, 
MATARO.  TEINTURIER, 

LE  FRANC'S  MALBEC, 
COLOMBAR,  BURGEE, 

CHAUCHE    NOIR, 
RIESLING  (Various.)  TROUSSEAU, 

LE  FE.ANC'S  CH.ALOSSE, 
FOLLE  BLANCHE,  M.VLVOISIE, 

BLACK  FERRARA, 

HERBEMONT.  MEUNIEE, 

Etc.,  Etc. 

Also  n  I.nrse  Selection  of 

FOREIGN      IMPORTED       STOCK. 


SSr^oT  Complete  Catalogue  and  Price  List  apply  to 

The  Natoma  Water  &  Mining  Co., 

ATATOJf  A.  Nacrnineuto  Co.,  Cal. 


BEST    STAND. 


WE  HAVE  PURCHASED  THE 

SEWING    MACHINE! 

Interest  ol  the  Estate  of  Samuel  Hill  CT' 

AikI  llnvp  Reniovo.1  from   lOS  Vast  SI.     ^-^ 

—  TO—  |H 

634  MARKET  STREET   634  Sj 

Opposite  Palace  tiotcl.  ^j 

THE   NEW   HOME        ^ 

Sewing    Machine    Company. 
W.  W.  EGNEW,  Manager. 


m 


BEST    FEED. 


TERRITORY  CCNTROL'CD  BYTHE 

SAN  rRANciEco.  ^-.  orricc 


T  M  E 


BEST    ATTACHMENTS. 


TERKITORY    CO.VTRIILLED    BY 

The    San    Francisco    Office 


ARIZONA. 

CALIFORNIA, 

OREGON, 

WASHINGTON  TERRITORY, 

NEVADA, 
IDAHO, 

AKD 

HAWAIIAN    ISLANDS. 

BEST.  WOODWORK. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

1>KU  P.  M.  8.  S.  CD'S.  STIt.  SAN  JOSE,  DECKMIiKK  ;il,   1H85. 


T4>    NKW    YOKK. 


U  II  <t  Co.,  Nt«  Vor«  . 


S  llro«,  New  ropk 

IS  U,  Now  York 

A  V  Co,  New  York 

P  Ainanet,  New  York 

I.  (Iron,  New  York 

J  II,  in  {llkiiiund.  New  York. 
V,  In  (llaiiiuiKl.  New  York... 

y  A.  New  York 

A  K,  New  York 

A.  lu  illuinond.  New  York. . . 

liUmond,  New  York 

L.  in  diamond.  New  York 

O,  iudluinond.  New  York.... 

P  L,  New  York 

U  &  B  U,  I'ntenon 


KBAJ,  New  York. 


K4F.N0W  York 

OocU  Ilroa,  New  York  . 
MO,  New  York 


B  l>rejfuit  li  Co., 


C  AndumnA  Co 

AYaller,  Sehilliiia  \  fo 


LAXjhnian  k  Jacobl. 


Kohler  k^  Krohlinij . .    . 
Arpod  Hamztliy  &  Co. 


PACKA0R8  AND  CONTIHTti. 


inn  liarreU  YVInc 

1  li«H  Imrrel  Wine 

•J.'i  lnvrrclH  Wine 

'2  liuif  ])unclieond  Wine 

•'>!  liurrelH  Wine 

I  Ti  l)nrreiii  Wina 

1  puneiieon  Wine 

'jr>  l)arri'l8  Wine 

'J.')  liiirrelB  Win© 

no  Itiirrelu  Wine 

25  Ijiirrels  Wine 

:{-!  barrels  Wine 

lO  Itarreis  Wioe 

'JO  l>arrel»  Wino 

IVi  liarrelH  Wino 

l(i  liarrelH  Wine 

1  barrel  Wine 

I  liarrel   Brandy 

lf>0  l.arreis  Wino 

1  half  barrel  Wine 

S  (rases  Wine 

1  :(.'■>  barrels  Wino 

10  punelieona 

3  casks  Wino 


ToUl  amount  of  Wine.... 
Total  amount  of  Brandy 


1-Jll 

I'JH 

•JKHS 

T.Mi 

15'J 

1227 

I'jiil 

2ltW 

ijr.i 

Kid.'j 

001) 

100; 

172« 

80" 

50 

4U 

7270 

643-1 

lfi!)6 

177 


45,112     S20.240 
48  102 


;g2oo 

525 


850 
20O 
111 
4!H> 
500 
]l!i:l 

4ti;i 

B!)8 
2511 
375 
705 
303 
45 
102 

2010 

3315 

1)38 

177 


TO  CKNTRAI.  AMEBK'A. 


J  Lowenthal,  iiiuteniala  . . . 
H  &  II,  Uuat4iiuala 


U  II  E,  Aeajutla 

E  L  C  ij,  I'aehaeco,  Champerieo 

Martin  Klein,  (inateniala 

J  Ijowonthal,  Uuateiuala 

R  Ji  H,  Guatemala  


J  H  1),  Aoajutla  .... 
S  II,  t^  Lilierud... 
J  M  It,  Aeajutla  .... 
G  C  8.  Cliamperieo ., 
J  G,  La  Liberuid.... 

C  C,  Aeajutla.. 

J  0  C.  Champerieo  . 
F  C  do  S,  Aeajutla  . 


O  de  It,  Punta  Arenas. . 
R  M,  Punta  Arenas. . . . 


Senor  Comtnandante  del  Puer- 
to, Guatoiuala 

V  L,  tluatemala 

OM  R,  Guatemala 

M  D  L,  Ch  amperieo 

H  A  Co,  Guatemala 

U  K,  Guatemala 

1  S,  Guatemala 


II  3,  Aeajutla.. 


C  J,  Qu&tomala  . 


WiliiierdinK  Ai  Co.. 


John  T  Wrifht 

K  L  a  8teele  Ji  Co, . 
Jolin  THaviland... 
Wilmert'in^  &  Co.. . 


K  Oancri  &Co  ..^. 
V'rruela  k  Urioate. 


Burnham,  Standef'd  Co 


Parrott  5t  Co 

Montealegre  &Co., 


Napa  Valley  Wine  Co. 
B  Dreyfus  &Co 


1  barrel  Whiskey 

a  edses  Whiskey 

4  eases  Wine 

2  kei^s  Wino 

1 3  eases  Wine 

2  barrels  Whiskey 

1  barrel  Whiskey  

0  cases  Whiskey 

4  cases  Wine     

3  packages  Whiskey . . . 

24  eases  Whiskey 

24  coses  Whiskey 

1  kej;  Wine 

4  cases  Wine 

0  kens  Wine 

10  heps  Wine 

1  half  barrel  Whiskey. 

1  hall  barrel  Wine 

2  half  barrels  Wino 

8  barrels  Wine 

10  cases  Wino 

2  barrels  Wine 

26  packages  Wine  ... . 


10  cases  Wine 

5  half  barrels  Wine 

22  kegs  Wine 

100  cases  Wine 

30  coses  Wine 

3  barrels  Wine 

2  barrels  Wine 

1 4  cases  Wine 

G  barrels  Wine 

1  barrel  Whiskey  . . . 
24  coses  Wine 

2  barrels  Wine 


Total  amount  of  Wine 

Tiitol  amount  of  Whiskey,  1  barrel,  3  paekages,  54  coses  and. 


10 
20 
DO 

100 
32 
27 
53 

375 
50 
50 

350 

50 
135 
220 
500 
150 
150 
100 

70 
300 

i'io 

100 


3,135 
207 


S123 

57 

« 

20 

50 

2B5 

86 

58 

16 

142 

214 

200 

8 

14 

86 

108 

130 

27 

53 

283 

30 

40 

200 

45 

110 

225 

425 

125 

120 

105 

66 

325 

65 

80 

80 


82,048 
1,331 


T«»  .UEXICO. 


I*  M  O.  Atnpuico 

1         r,o| 

S  40 

TO 

PANAMA. 

42X 

■  ISCEIif.ANEOirS    SHIPMENTN. 


DKHTINATION. 


Mexico    .   . ,  Newlicrn . 


Santa  Kosali&  . 

Honolulu 

Aiistrulla    .. 
New  ZualantI  . 

Apia 

Honolulu  .... 

China 

Honolulu  ,... 
Honolulu  .... 

Tahiti 

Victoria 


Celia.. 

Mnrtpoaa  , 


M  WTuft 

Discovery 

City o(  Sydney... 

Australia 

St.  PttuI 

Tropic  Binl 

Ueortfo  W  Eldor.. 


■Steamer 

Steamer 

Steamer 

Steamer 

Steamer  .... 
Schooner.  . . 
Barkeiitinc. . 

Sttamt-T 

Steamer 

Steamer 

Uarkenttne. . 
Steamer 


Total  amount  of  Wino.. 


175 

783 
50 
3*2 
15 
87 
23 

111 
2,149 

355 
(M 

»1.2HH 


TotuI  shipments  liy  Panama  steamen 4B,7fi6  gallons 

Tola!  whipmentii  by  other  routes ..^. 4,997 


$24,788 
4,286 


Oran)  totals 


THE    OLDEST    WINE  HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


NEW  YORK. 


(FOUNDED    1836.) 


Shipping  and  Commission  Merchants. 


[p.  0.  eOX  NO,  30.  N    v.] 


45  HEAVKH  STREET.  NEW  YORK. 


C«»rr4>Hpou(leiice  sollrlteil  wUh    Wlnemnkcni  Ihrongrhont  the  Stal«,  and  also  for 
all  C'alll'orula  Fruits  niitl  General  ProilDC«. 

We  handle  all  coodn  as  wo  receive  them,  and  It  la  the  oliject  of  all  shippers  to  ship  only  fuch  winei.  eta, 
that  willcetililiHh  a  repvitition.  As  sole  agents  for  riPEK  HEIDSIECK  and  PIPER  SEC  CHAM PAONE,  our 
lPM"'rtation9  far  the  Ia.>^t  tlirce  years  wfiro  126,000  Baskets,  or  more  than  three  timet  th*  Importatloni  of 
tl  >>tb0r  brands  Imported  to  ths  Pacific  Cooik 


THE  CLAUS  IMPROVED    VINE    TRELLIS 


THE      CLATN     lAIPROVED    VINE 
TUE1,MH. 


lu  consideration  that  all  forms  and 
muuuers  for  supporting  grape  vines,  as 
usnaily  applied  up  to  the  prest'Ut  day, 
leave  much  to  be  desired,  I  have  tried  to 
meet  these  wants,  and  invented  a  structure 
of  a  trellis  which  will  answer  all  demands  in 
the  best  imaginable  way. 

The  standards  iu  this  trellis  are  arranged 
as  the  rafters  iu  a  roof,  being  secured  toge- 
thi;r  at  their  upper  ends,  so  that  they  are 
perfectly  braced  against  transverse  strain 
upon  the  trellis.  The  vines  are  supported 
upon  horizontal  wires  connected;  to  the  in- 
clined standards,  and  thus  the  pairs  of 
standards  are  connected  the  wires  extend 
from  pair  to  pair..  Guy  wires  are  fastened 
to  the  tops  of  each  pair  of  standards  along 
the  whole  row  extending  to  posts  at  each 
end.  A  wire,  bracing  each  end  section  be- 
sides, is  recommeudable. 

The  trellis  is  intended  for  two  rows  of 
grape  vines.  In  constructing  it,  a  low  of 
posts  are  set  in  the  gi'ound  in  each  line  of 
grapes.  They  may  be  four  inches  square 
in  section  and  three  feet  long  and  made  of 
a  durable  kind  of  wood.  They  may  be  set 
with  one  foot  projectiug  above  the  surface 
and  their  sides  parallel  to  the  rows.  Their 
heads  are  chambered,  so  as  to  fit  the  notch- 
ed lower  ends  of  the  standards. 


Of  the  main  regular  form  are  two  modi- 
fications; the  oiie  with  adjustable  rafters  as 
to  iucliuation  and  elevation,  and  the  other 
wherever  centre  posts  strong  wires  aro 
stretched  holding  iu  ears  the  horizontal 
wires,  no  standards  being  needed.  Tho 
device  can  be  cheaply  made  iu  all  parts  of 
the  country  and  is  valuable  to  growers  of 
every  class. 

All  who  have  examined  it,  say  it  is  the 
most  7ioiewortfiy  ifnprovtrnent  iu  this  line, 
which  has  ever  been  produced. 

Its  application  for  vines  requiring  long 
pruning  is  obvious,  and  the  low  cost  ought 
to  render  it  popular  in  California  vineyards. 

Other  preferences  are  :  Its  firvmess,  its 

protection  against  birds,  its  benefit  in  dry 
seasons,  its  suppreasion  of  weeds,  easier 
tieing,  pruning  and  harvesting,  all  done  in 
shade,  and  last  but  not  least,  its  production 
of  the  finest  quality  of  grapes,  because  they 
are  hanging  free  and  i<iolated,  and  are  at 
the  same  time  protected  against  sun-huming 
and  bad  ictathcr  in  a  way  which  no  other 
trcUis  ever  will  afford. 

These  trellises  are  blessings  to  the  vint- 
ners  and  will  produce  a  new  era  of  welfare 
and  riches. 

Particulars  and  prices  at  tho  oflSce  of  tha 
S.  F.  Mekchant,  323  Front  street,  P.  O. 
Box23GG,  San  Francisco,  Cal. 


EL  FINAL  VINEYARD, 


STOCKTON,  CAL. 


Cuttings  and  Vines  for  sale  of  the  Following  Varieties: 

Petit  Bouschet,  Lenoir,  Alicante  Bouschet, 

Cabernet  Sauvignon,       Cabernet  Franc, 

Verdot,  Tannat,  Mondeuse,  Malbeck,  Verdelho, 
Mantuo  de  Pilas,       Mantuo  Castilliano, 

Malmsey,  Pedro  Xlmenez,  Peruno, 

Palomino,    Veba,    Boal,- 

And  other  recently  imported  Varieties,  in- 
cluding True  Port  Varieties'of  Portugal. 

GEO.  WEST,  Stockton,  Cal. 
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SAIT   PRANOISOO    IMEROHANT. 
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Tbe     American     Expo^Ulou     at     New 
Orleans. 


[F.  I'ohiidorff  hi  the  Wiia*  and  Spirit  Kevicw.] 
*'  Your  readers  must  not  expi'ct  ii  report 
of  much  interest  to  them  from  the  Exposi- 
tiou.  The  same  cause  which,  as  tstated  in  a 
former  letter,  prevents  animation  in  the 
branch  of  fermented  or  distilled  beverages 
— want  of  visitors — rules  yet.  Even  thi- 
numerous  soda,  cider,  beer  and  other  stalls, 
which  may  quench  the  thirst  of  many 
thousands  on  every  corner  and  angle  iu  thu 
buildings,  seem  to  content  themsulvts  with 
hope  for  future  business,  and,  for  the 
present,  view  with  absolute  tranquillity,  the 
few  people  that  cross  the  aisles.  When  a 
few  thousand  visitors  come  iu,  it  is  for  thi- 
purpose  of  attending  a  base  ball  or  other 
performance,  that  thoy  cross  the  aisles. 
Not  before  Christmas  has  been  celebrated 
will  the  vast  spaces,  tolerably  occupied  with 
good  exhibits,  be  better  filled  with  visitors. 
This  is  the  dictum  which  keeps  up  the 
courage  of  people  who  have  speut  money 
and  given  their  time  to  have  their  products 
inspected  by  numerous  visitors. 

"A  very  interesting  exhibition  in  the 
viticultural  division  of  the  California  de- 
partment is  the  1870  brandy  of  General  H. 
M.  Naglee,  of  San  Jose.  It  is  the  oldest 
grape  brandy  of  California.  There  are  two 
distillates  of  it,  the  one  of  the  Pinot  or 
Burgundy  grape,  the  other  of  the  Chauche 
Gris,  misnamed  *  Gray  Riesling.'  This 
brandy  is  interesting,  inasmuch  as  it  has 
been  kept  intact  since  the  many  large  vats 
were  filled  and  the  tax  paid  for  the  brandy 
The  heads  of  the  vats  are  covered  with 
stamps,  representing  thousands  of  dollars 
on  each  vat.  The  peculiarity  of  the  brandy 
is  its  deviating  from  the  accepted  trade 
and  consumption  brandy,  which  has  im- 
parted the  character  of  the  acids,  the  salts, 
the  essential  oils,  and  the  fatty  matters  of 
tbe  wine  it  is  distilled  from.  General  Na- 
glee's  fifteen-year-old  brandy  is  remarkably 
clean,  and  the  chief  expression  of  it  is  the 
etherous  aroma,  verging  iu  its  delicacy  on 
neutrality  of  the  grape. 

"The  brandy  is  colorless,  like  water,  a 
sign  that  the  General  has  carried  his  desire 
of  reaching  the  highest  standard  of  purity 
by  avoiding  charring  his  vats,  so  as  not  to 
allow  any  liguous  elements  and  deepening 
of  color  encroach  upon  the  untainted  grape- 
matters.  Lacking  the  fullness  or  body 
which  is  generally  exacted  of  market  brandy 
and  in  young  brandy,  easily  imparted  by 
clever  handling.  General  Nagloe's  old  bran- 
dy is  essentially  soft,  and,  in  its  present 
development,  may  be  said  to  be  absolutely 
free  of  any  injurious  elements,  which  are 
present  in  considerable  proportion  in  ordi" 
nary  brandies.  No  headache  will  be  the 
consequence  of  even  a  largo  dose  of  the 
brandy  of  1870,  which  is  the  best  house" 
hold  remedy  for  all  cases  that  iu  a  family 
may  reqtiire  a  medicine  of  the  kind.  It 
has  been  the  object  of  study  of  quite  a 
number  of  connoisseurs,  who  appreciate 
these  properties,  although  unaccustomed  to 
meet  in  the  trade  with  branilies  of  the  age, 
purity  and  character  of  General  Naglee's. 
A  large  demand,  chiefly  for  hospital  uses, 
and  on  the  part  of  customers  who  desire  a 
costly  article,  has  for  some  years  developed 
in  the  same. 

"  Improvement  of  the  character  of  bran- 
dies has  become  the  object  of  study  in  Cali- 
fornia. A  distinction  is  made  between  dis- 
tillates from  wines  of  ordinary  and  from 
wines  of  superior  grapes.  Search  after  the 
best  adapted  varieties  is  going  on.     Trials 


are  carried  on  of  different  methods  of  dis- 
tillations. The  records  are  carefully  kept 
of  the  results  from  wines  made  under  the 
iutlueuce  of  the  contact  with  the  grape- 
skins,  wherein  is  the  scat  of  the  essential 
oils,  and  without  that  contact,  and  the  best 
methods  will  ultimately  prevail,  and  Cali- 
fornia brandies,  from  best  adapted  grape 
varieties,  iu  the  future  become  standard 
liquors," 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

<'or.  Kritle  A  Honnril  S<h..  N.  F. 
W.  II.  TAYLOIt.  Pres't.        JOSEPH  SIOOKK,  Supt. 

BUILDERS  OF  S-^AM  MACHINERY 

IN    Al-U   ITS   llll  VSniES. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

STEAM  VESSELS  of  al!  kintls  built  complete,  with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BUILEKS.     Particular  attention  g-'iven  tothe 

ijuality  of  the  material  and  workuiauship,  and  none 

but  first-cla^s  work  jiroduceO. 
SUGAR  MILLS  ANLiSUtJAK-MAKlNG  MACHINERY 

made   after  the  most  aDproved  plans.      Also,  all 

Uoiler  Iron  Work  connected  therewith. 
I'UMPS.     Direct  Acting'  Pumps,  for  irrigation  or  City 

Water  Works  purposes,  liuilt  with   tho  celebrated 
Davy  Valvi'  Motion,  superior  t<.)  any  otbiT  t'tiTiip. 


Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


Treats  nil  4'liro»le,  K|iei-ia!  nail  Prlvnle 
DJNenMcs  nUli  M'oiiUerfiil 

Success. 


THE  GREAT  ENGLISH   REMEDY 

H  a  iiever-failinc  ciRE  for 
Nkrvous  Dkbility,  Ex- 
uAisTED  Vitality,  Sp;mik- 

AL  WkaKSKSS,  Bl'KllMATOR- 

IHKA,    I.4»ST     JMAN. 

IIOOW.Prostatorrbika, 
lMii.nKM.Y,  I'anilvi-is  anO 
all  the  terrilite  cffeets  of 
self  abusf,  youthful  tollies 
and  excesses  in  mHurer 
years,  Bueli  as  loss  of  5Ie- 
niory,  Ijissliude,  Nocturn- 
al tiniissions.  Aversions  to 
Soeietv,  Diiune^s -ii  \jmiiii,  Noises  in  tho  Head,  ex- 
ees^'ln  ilrliikiiis  intoxlcntiiis:  liquorH, 
tlie  vital  fluid  p:issin^  unobserved  in  the  urine,  and 
other  diseases  th:it  lead  to  insanity  and  death. 

Dr.  nintio  WHO  IS  n  Kegnlar  Pliysieinii 
Uradnnte  of  Ihe  ITiiiversity  of  Peiiiisyl- 
Vfilila.  who  will  ai:rce  to  forfeit  8500  for  a  case  of 
this  kind  the  Vital  Restorative,  (unili-r  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
thing impure  or  injurious  found  in  it.  I>r.  Mintie 
treats  all  Private  Disbasrs  SrccEssFiLLY  Without 
Mercl'ry.  4'oii*«iillatiuii  Free.  Thorough  ex- 
amination and  advice,  including  aiialjsis  of  urine,  §5. 
Prick  OF  Vital  Restorative.  $1.50  a  bottle  or 
four  times  the  nuantity.  So;  sent  to  any  address  upon 
receipt  of  price,  or  C  0.  0.,  secure  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  K.  Mill- 
tie.  11  Kearny  street,  San  Francisco.  Cal. 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE    BOTTLE    FREE. 

Will  be  sent  to  any  one  applying  by  letter  siatirtf; 
symptoms,  sex  and  ai;e.  Strict  Secrecy  in  re;;ard  to 
all  business  transactions, 

DR.  MINTIE'S  KIDNEY  REMEDY 

NEPHRETICUMt  eurcs  all  kinds  of  Kidney 
and  [Jladder  Complaints,  Clonorrhica,  Oleet,  Leucorr- 
h'ta,  etc.  For  sale  by  all  Druggists  ;  $1  a  bottle,  t> 
bottles  for  $^. 

DR.  MINTIE'S  DANDELION  PILL9 

are  th«  best  and  cheapest  DYSPEPSIA  ii"'l 
BILIOUS  '-'^"■t:  i"  t''^'  in-'i''ket.  For  sale  by  all 
Uruji^^ists 


TULARE_COUNTY. 

The  Art«-siaii  ••Frnit    lU'lt    t'oloiiy,**  in 
llie   l'elel»rale<l 

PAIGE    &    MORTON    TRACT, 

Two  milca  west  of    Tnlarc  City, 

IS  NOW  OFFERED  FOR  SALE  IN  SUBDIVISIONS 
of  TWENTY  ACltKSand  upwards.  One-third  cash, 
balance  annual  inntalnienta  Water  rightt  no  with 
each  lot.  Land  rich,  black  alluvial  soil,  etpial  to  gar- 
den mold.  Renily  for  immediate  occupation  and 
planting.  Also  lands  improved  with  orchards,  vine- 
yards and  alfalfa  in  the  same  tract.  Purchasers  sup- 
plied with  youii;i  trees  and  vines  jrrown  on  the  place 
at  one  half  imiinarv  prices.  Also  chuice  alfalfa  lands, 
from  S7  per  acre  ii]>tvurds,  in  Artesian  Ite't. 

For  maps  and  fall  particulars  apply  to  PACIFIC 
COAST  LAND  lU'KEAIJ.  •22  Montk'omery  st.,  S.  F., 
and  WALTKK  Tl'KNUULL.  Tulare  City,  Tulare 
county,  Cal, 


FRESNO     LAND    OFFICE. 

Choice  Farniint,',  Fruit  and 

Improved  or  Unimproved. 

With  or  wltiioot  Water  lor  Irrigation, 

FOR    SALE, 

IN   SMALL  OR   LARGE   TRACTS, 

TeriiiN    Kasy, 

For  maps,  circulars,  etc.  call  on  or  address 

W.  p.  HABER,  Manager, 

Or  Fresno,  Val. 

PACIFIC  COAST  LAND  BUREAU, 
'2'2  Montyunjery  St.,  S.  F. 


Winery    For    Sale. 

THE 

BERMEL     WINERY, 

And  Three  Acres  of  Land, 

SITUATED  CORNER    WEST     AND    GRANT    STS.. 
llealtisbiiru',  Noiioina  Co.,  Cal. 

On  Line  of  S.   F.   &,  N.   P.   R.   R. 


Cellar  under  [ground— capacity  40,000  (gallons — 
capable  of  beinn  enlarged  to  any  capacity  at  small 
cost.  Outtit  complete  to  carry  on  the  business. 
Dwelling  and  outhouse?  in  'juod  repair.  Location 
most  desirable  in  the  State. 

For  further  particulars  apply  at  tbe  office  of  the 
5.  F.  Mercu.xnt,  or  to 

CEO.  M.  THOMPSON,  Agent, 
Healdsbug.  Cal. 


SAN  FRANCISCO  SAVINGS  UNION. 

532  CALIFORNIA  -ST.,  Cor.  WEED. 

For  the  half-year  ending  with  Slat  December, 
188  j,  a  dividend  has  been  declared  at  the  rate  of  four 
and  one-halt  (-IV^)  per  cent  per  annum  on  Term  Depo- 
sits, and  three  and  three-fourths  C3'Aj)  per  cent  per 
annum  on  Ordinarv  Depnsits,  free  of  tixcs,  payaule 
on  and  after  SATURDAV,  '2d  January,  IHHC. 

LOVELL  WHITE,  Cashier. 


FOK     SALE. 

200,000  GRAPE  CUTTINCS 

At  8:t.00  |»or  M. 

Emperor,  Flame  Tokay,  Muscat,  Sultana,  and  Mus- 
catel ;  also  Rooted  Vines  at  $8.50  per  M. 

OAK  SHADE  FRUIT  CO., 

Davisville.  Cal. 


WORTH'S  IMPROVED 


Combined    Toggle    Lever 


SCREW     PRESS. 

1  desire  to  call  the 
attention  of  wine  and 
Cider  makers  to  my 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower is  fast  at  the 
commencement, 
moving  one  and  a 
half  inthes  with  one 
turn  of  the  &crew. 
The  last  turn  ot  the 
screw  moves  tbe  fol- 
ower  one-sixteenth 
if  an  inch.  The  fol- 
lower has  an  up  and 
down    movement   of 

2(»4  inches,  with  the 

double  platform  run  on  a  railroad  track.  You  can 
have  two  curha,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doing  double  the 
amount  of  work  of  any  other  press  in  the  market.  I 
also  manufacture  Horse  Powers  for  all  purposes.  En- 
silage Cutters.  Plum  Fitters  Worth's  System  of  Heat- 
intc  Dairies  hv  h'U  wat*r  circulation,  ffir  Send  for 
circular.     W".   H.   WORTH,  Fetaluma  Foundry 

nnd  Machine  Wurks,  Petaluma,  Sonoma 
County,  Cal. 

Testimonials  from  I.  DcTurk,  Santa  Rosa;  J.  B.  J. 
Portal,  San  Jose;  ElvT.  Sheppard,  Glen  Ellen;  Kate 
F.  Warfleld,  Olcn  Ellen;  J.  H.  Dnnnmond,  Glen 
Ellen;  Joseph  Walker.  Windsor;  John  Harkelnian, 
P'ulton;  Wm,  PftfTer,  (Jubservdle  can  be  had  by  apply- 
ing for  printed  I'lrculars. 


CALIFORNIA     VINEYARDS. 


K 


RVii    C'llARLKH, 

Kru^  Station,  St  Helena,  Napa  Co.,  Cal. 

I'rodncrr  of  fine  WiniH  and  BrnndieH. 


JC.   WEIMiKUUEU.  Manufacturer  of  Wint«,  near 
,     St.  Helena. 


HW.  CKABB,  Wine  Cellar  and  DUtillery,  Oakvillo, 
•     Napa  County. 


MOUNTAIN 

VERBA  BUENA  VINEYARD. 

i>AI  I,  O.    Kl  K\S.    Prop 

Siri'ATED  SKVE.N  MILES  EAST  OF  SA.\  JOSE, 
Cal.  One  thousand  feet  above  the  level.  Fino 
elarets  and  while  wim-s,  by  the  ea«e  or  bulk.  For 
sab-.  ."ilMI.UOO  of   th.'  tlrK-t  winr  irrape  .uttini^s.    I'otft 

Mflir,.-  :i.i.lr.-s^,  S.ir.  .ti>,-v.  i':il. 


A.  1376  3. 1.  XII.  Hn 
I.  a.  1888  G.      ^3^ 

Tbfl  loilnstrioai  oevcr  Sink. 

GUT  E.  GROM,  Broker  in  Real  Estate 

Ranches.  Residence,  Business  and  Manofactur- 
Ing  Property  Booght  and  Sold  on  Commission. 


Offioe,  No.  312  B  St.,    Santa  Rosa,  Cal. 


ESBERC,    BACHMAN&CO. 

IMI'OETEItS  OF 
<  liewjiig,  Siuohiiig:  A  lA^nf  Tubaceu. 

HAVANA  CIGARS  AND  LEAF. 

225,  227  &  229  Culifoniia  St.    ond  122,    124 

&  12G  Battery  Street. 

SAN   FKANCIBCO. 
And  No3.  7  S;  9  NORTH  FKONT  ST.    POUTLANn. 


E.  L.G.  STEELE  &  CO., 

Successors  to  ■.:."*- 

C.  ADOLPHE    LOW  &   CO., 

COMMISSION  MERCHANTS. 

Afrents  AmericaD  Sugar  Refioery  aotl  Wublng^n 
Salmon  Cannery. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  riiid  DeaKrs  in 

CORES,    brewers'    AND     BOTTLERS'     SUPPLIES, 
SODA  WATER  AND  WINE  DEALERS'  MATERUtS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


313  SACRAMENTO  ST. 


San  Francisco  . 


GREGORY'S 

SPRAYING    PUMP. 


The  above  represents  the  I'ump  vhich  has  been 
adopted  by  the  SUto  Horticultural  Society.  It  is  of 
CalikoRMa  nianufaeture  and  entirely  different  iM^rrti- 
all»4  frcm  a  li^lit  Ka.«tern  I'unip  which  resembles  it 
very  closely  exUnuillij.  The  OKEGOHY  Pump  is  the 
onlj  one  which  will  ntand  the  corrosive  ae-tton  of  the 
alkalie:^  in  the  tarioun  insecticide  mixturca. 
M.  P.  OREVOIIY  Oc  CO.. 
2  A   1  <.'nlilurill»  Si.,  San  Francisco,  Cal 


OR.A.  FONTAINES  PREPARATION 

WILL  I'EVELOP  A  HEAUTI- 
FUL  Ki'KM  in  .-Ixty  days  tbe 
eiTecl  of  whicli  l^  i^rmancrit  ind 
plalnl—  disccmlt'le  In  t^n  days. 
Wbere  a  p^rUct  bust  !s  already 
posseswd.  11  wi'd  preserve  the 
same  Ann.  and  t"  rfcct  In  6b:ip«. 
Thi?  l3  a  carefully  prer«ared  pre- 
scription of  an  tnjineiit  Fnnch 
fihyslcian  and  scicntii-l,  and  in  frre 
rr-im  lead  and  all  injurlotiH  infT6- 
dlentii.an'l  will  not  injure  th*-  nioet 
delicate  »k\n.  A  fair  trial  will  not 
oolvcnnvknce  you  of  li^  fflicacy, 

bm  will  elii-lt  vour  sincere  thanks  and  entbu-»ia«iic  praise. 

H::.II<-d  ii«;urc  from  observation  on  rcccirt  uf  pHCf,  tl.OO. 

Bc.'klcd  clrcuiar,  i  els.    Sold  by  Pmcgli^tB.    Adilreas, 
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SA2f   m^VNOISOO    lIERCHAifT. 


January  15,  1880 


CALIFORNIA   SUGAR   REFINERY. 

Office :    327  Market  Street,   San  Francisco,  Cal. 


VIEW   FliOlI   S.VN     FRANCISCO   BAY 


(A)  Pent  OOBE  SUGAR  in  barrels  ami  bags 

(A)  CRUSHED  SUGAR 

Extra  POWDERED  SUGAR  in  barrolH 

Flue  CUUSnED  SUGAR  in  barrel? 

Dry  GRANULATED  SUGAR  iu  barrelfl 

Kiira  GRANULATED  SUGAR  in  bairels 


nA.M  FAl'I'l  Ki:itN     <>■' 


THE   FOLLOWING  GRADES   OF 


SUGAR 


SYRUP 


GOLDEN  C  in  barrels 

EXTRA  C  in  barrels 

HALF  BARREL,   %  cint  more 

BOXES,   y,  cent  more 

SYRUP  iu  barrels. 
Do.       in  half  barrels. 
Do.     iu  .5  gallou  ki-ga 
Do.       iu  tius,  1  gallou  each 


■  For  all  kinds 


^*'^?''?.5'"*^*.®  °^*''®  ^^''^*>'^"'^  Sugar  Refinery  are  guaranteed  absolutely  pure  and  free  from  all  Chemicals   and 
AuuiterationSi 


January  15,  1886 


Si^J!T  ruA^oisco  ]\ieecblaitt. 


Ill 


The   CyulhlHun    lu    Frniicc. 


(0,    Arnauil    in  the    Moiitiuello    Farmer  and  Grape 
Grower.] 

Mr,  J.  E.  Robiu,  one  of  the  editors  of  the 
monthly  review  La  VUjne  Americaine,  pub- 
lished iu  France,  gives,  in  the  November 
number,  ft  report  made  to  the  Inspector  of 
Agricultsre,  ou  the  crop  of  1885  in  his 
vineyard  Laperouze-Mornay.  I  translate 
for  your  paper  what  he  says  about  the 
Cynthiaua  :  "This  year,  as  usual,  the 
Cyuthiana  has  been  conspicuous  by  its 
Buiserior  growth,  healthiness  and  large  crop. 
In  the  field,  near  my  residence,  good  soil, 
2,200  vines,  eight  to  eleven  years  old,  iu 
two  and  one-half  acres,  produced  18,299 
pouuds  of  grapes.  In  the  field,  separated 
from  the  above  by  a  road,  also  good  soil, 
450  vines,  six  to  seven  years  old,  iu  half  an 
acre,  produced  5,275  pounds  of  grapes. 
This  is  the  field  iu  which  I  pointed  to  your 
attention  two  lines  of  the  same  length,  270 
feet;  one  with  30  vines,  and  the  other  with 
60  vines,  lioth  were  so  vigorous  as  to 
make  a  coutiuuous  thick  hedge  of  wood  and 
leaves,  under  which  could  be  seen  a  line  vi 
grapes  as  continuous  and  thick.  The  ques- 
tion was,  which  line  was  the  richest  ?  The 
Hue  with  30  vines  produced  Gil  pouuds  of 
grapes,  and  the  line  with  GO  vines  produced 
504  pounds.  In  a  third  field,  jjoor  soil,  iu 
which  the  CjTithiaua  took  the  place  of  the 
Riparia,  which  itSL-lf  took  the  place  of  the 
Viuifera,  seven  and  a  half  acres,  five  years 
old,  produced  29,579  pouuds  of  grapes. 

"My  Cynthiaua  wine  has  12  to  13  per 
cent  of  alcohol  and  its  color  is  rich  beyond 
imagination." 

Mr.  llobin  gives  an  account  of  the  pro- 
duction of  two  other  American  grapes,  the 
Othello  and  Black-defiance,  and  of  six 
acres  iu  French  varieties,  and  he  says  in 
conclusion:  "Upon  the  whole,  my  30  acres, 
in  full  bearing,  have  produced  950  hecto- 
litres (23,750  gallons)  of  pure  wine,  of  which 
700  is  fine  and  good,  although  American, 
and  250  neither  fine  nor  good,  although 
French.' " 

Mr.  Robin  speaks  also  of  manuring  as 
follows:  "Good  many  people,  looking  at 
my  vines  so  much  loaded  with  fruit  and 
splendid  in  vegetation,  made  inquries  about 
the  kind  of  manure  they  received.  No 
other  than  chemical  fertilizers.  Last  winter 
I  used  per  hectare,  (2%  acres)  23  to  24 
kilogrammes  of  azote,  (150  kil.  of  nitrate 
of  soda),  45  kil.  of  phosphoric  acid,  soluble 
in  water,  70  kil.  of  potash  (150  kil.  chlorure 
of  potassium)  and  250  kil.  sulphate  of  lime. 
Before  and  since  the  plauting  they  had 
received  a  little  less:  20  kil.  of  azote,  35 
phosphoric  acid  and  50  of  potash.  This 
winter,  ou  account  of  the  large  crop,  I  will 
give  them  35  kil.  azote,  CO  kil.  phosphoric 
acid  and  70  of  potash.  I  buy  the  chemicals 
and  make  my  fertilizers." 


AFEX     HARROW! 


THE    BEST        { 
TILLAGE    TOOL.  I 


THE    BEST 
FOR 


INDESTRUCTABLE. 
VINEYARDS    AND    ORCHARDS 


This  one  adjusts  vertically  and  horizoiiUUy.  It  cuta,  lifts, 
movea  and  levels.  It  is  very  Ptronir— Stcul  Bladea  and  Iron 
Frame.  It  is  espeirially  ailapled  to  inverted  sod  aiid  liard 
clay,  where  other  IflarrowH  utterly  fivil.  It  wurlcs  on 
liyht  soil,  cuts  over  and  pulverizes  the  ontiro  surfacv^  mak- 
ing a  perfect  sued  bed.  A  smalt  lilodv,  not  sliowD  in  cut. 
"fluishes  the  strip  in  the  middle." 

IT  SAVES  THE  USE  OF  A  PLOW 

in  anv  light  sandy  or  soft  soil,  ami  in  all  siiond  plowing' 
Works  well  on  sod  and  on  stultblc.  The  Ganti  Hart,  wliiih 
carry  the  blades,  are  hinffCil  by  the  Univeriail  Jnint  »o  aa  !-> 
conform  to  uneven  surfaces  and  to  roui,'h  jiruund. 

They  are  firmly  locked;  are  quickly  and  easily  a^ljustud 
to  cut  at  more  or  less  an^lc  as  dcairud.  and  for  4'4»v^riiitf 
Manure  once  paasing  over  will  put  it  under  more  effectually  tli.iii  several  Limes  with  onlinary 
Wlitii  ;,'round  is  sufficiently  mellow,  and  snioothini:  is  desired,  the  ievcr  may  be  uropjtL-il  forward, 
lumediatclv  tiansformed  into  a  Nnitiollilns  Harrow  ami  l.cvoler.  IU  rvmoMni,'  o'"-* 
each  end  uf  both  ^'an^s  it  makes  a  Corn  Cultivator.        Price.  S40.         A.ldreS^  ; 

TRUMAN,  ISHAM  &  HOOKER,  421  &427  Market  St.,  S-  F. 

.HARTLEY   SINCLETREE.-A  safeguara  against 

[  barking  young  trees  while  plowuig  through  orchards  or  vinc- 

rdb.     No  f.irmer  can  do  withuul  them.     The  cu^i  i:.  triilu,-         ADDHESS  : 
iijiiirud  to  tliuir  uiihty. 

Truman,  Isham  &  Hooker. 

rjl   !i  V21  MaUKKT  ST.. 
Snu  FniiiclMco.    -    -    -     -    Cal. 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


Need  or 

harrows, 
and  it  \h  ii 
blade  from 


Jo  change  of  Harness  necessary, 

Sent  by  Express  CO.  D. 


.  Singletree,     •     -     $1.50 
two  horses  complete 
with  doubletree,     •    -    4^0 


HIGHEST    AWARD 


—  AT  THE  — 


New  Orleans  Exposition 

—  TO  TUE  — 

ANTISELL  PIANOS 

—  OF  - 

SAN    FRANCISCO,   CAL. 


CLARIFYING  &  PRESERVINa  WINES. 

The  undtrsisnivd  liavin;,'  been  appointed  Sole  Av't-nta  on  the  Paoifi*:  Coo-st  by  Mfssrd.  A.  IJUAKE  ^,  CO., 
Stratford,  Eng,,  for  tlieir  rciiowucd 

LiaUID    ALBUMENS, 

EfiK  to  call  the  attention  of  wine  Orowcrs  and  Wine  Merchants  to  the  followin;^  articles,  the  superior  merit  of 
which  lias  heen  conilrnicd  hy  Silver  Medals,  the  highest  awards  yiven  at  the  lutcniational  Exhibition  of  I'aris 
1S7H,  Hnr.lennx  ISH'i,  and  Amsterdam  ]883;  viz; 


A    rriistnordiy   Instltatiau, 


The  Faci&c  Bank  of  San  Francisco  is  the 
reward  of  merit.  Founded  in  1863,  this  in- 
stitution has  held  ou  the  even  tenor  of  its 
way,  with  an  upward  and  onward  course. 

Adheriug  strictly  to  sound  business  princi- 
ples it  has  become  so  deeply  rooted  in  public 
confidence,  that  in  every  storm  of  financial 
distress  and  panic  that  has  swept  the  city 
during  the  last  24  years,  it  has  stood  un- 
moved the  well-earned  reputation  of  absolute 
integrity  and  safety. 

The  same  prudent,  sagacious,  and  con- 
servative management  which  has  built  it 
up  to  its  present  proud  position,  continues 
to  direct  its  policy  and  to  make  it  the 
favorite  of  sound  business  men.  It  enters 
upon  the  new  year  with  increased  facilities 
for  business,  to  accommodate  alike  the 
borrower,  lender  or  dealer  iu  exchange. 


LIQUID  ALBUMEN   FOR   RED  WINES, 

CLAKET,  BUllGUNDY  and  POKT. 

LIQUID  ALBUMEN   FOR  WHITE  WINES, 

HOCK,  SAUTEKNES,  SHERRY    and    MADEIRA,  Also   fob    DISTILLED 
LIC^UORS  ;  WHISKY,  GIN,  Exo.,  Etc. 

WINE   PRESERVER. 

FOE  rKESERVING  THE  BKILLI.4.NCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOR  CORRECTING  THE  ROUGHNESS  OF  YOUNG  WINES. 

WINE   RESTORER, 

FOK  KESTOEING  BADLY  HADE  OR  BADLY  TREATED,  HAKSH 
AND  TAKT  WINES. 

A  trial  according  to  directions  will  prove  the  superior  quality  of  these  finini.'s.  For  sale  in  quantities  to  suit  hy 

■Sole  AKO"t«.       Sli  SACRA.HKNTO  ST.,  .S.  F. 


AMERICAN    SUGAR  REFINERY  COMPANY, 

SlANl'FACTURF.itS    OK    TIIK 

CELEBRATED    CUBE    SUGAR, 

SUPPLIES  ONLY  EXPORTERS  AND  THE  JOBBING  TRADE, 


^IINTBK-       \ 


IT  WILL  INTKIIEST  THE  MCSICAL  Pl'BLICANU 
persona  intcrestcil  in  tho  purchase  of  Pianos  lo 
rca^l  the  followin','  Jury's  award  and  conifratulutionof 
the  United  Slates  Couuinssionrra  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Aotisell  I'iauo  Compftnjr 
uf  San  Francisco,  Cal: 

The  Wobld'-s  !soi-!*triai-  and  Cottos  Cuntbk 
kial  exi'omtion. 

Nkw  Orlkanh,  May  2», 

MESSRS.  T.M,  ANTISELL  PIANO  CO.— Ckstlk- 
mkn:  At  the  closinf,'  of  the  W.-rid's  Industrial  and 
Cotton  CenU-iiiiial  Expfisition,  allow  ns  (.>  cuii;;rtttul- 
ate  you  on  your  success  in  being  awarded  the  liiyliest 
iiward  of  merit  for  \our  Pianos  o\er  all  ArnerJwin  and 
forei^in  exliibttorsand  coniiK-tilors.  Thiit  a  California 
maimfactunr  should  wm  the  first  prize  for  the  Best 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  United  States  Commissioners  of  thia  Exposi- 
tion. 

Frank    Bacon,    Prest,   Bd.  U.   S.   Com.,  Kan'^as. 
GeoTjie  L.  Shroup,  "  '*      Idaho. 

Robt.  W.  Furnas.  "  "      Nobradka. 

.lohn  C.  Keffer  (octinir),  "  "       '^bio. 

II.  E.   Flemming,  United  SUU-s  Com'r,  I>akoU. 
.lohn  S,  Harria,  " 

E.  W    Allen,  " 

F.  M.  Murphy.  " 
F.  W,  Noble, 

W.  H,  Selirin^',  " 

P.  M.  Wilson, 
J.  C.  Truman,  " 

E.  Spencer  Pratt,  " 

E.  J.  Koi.-he,  " 

C     L.Barrow,  " 

Henrj*  Merrill.  " 

P.  Lant'hanuner,  " 

THE  WOULDS  INDUSTUIAL  ANP  COTTON  CEN- 
TENNIAL EXPOSITION,  NEW  OULEANS. 


Montana. 
Opcjfon. 

Arizona. 
MiL-hit,'sn. 
Florida, 
N.  Carolina 
New  York. 
Alabama. 
S.  Carolina 
Louisiana 
Wyoming. 
New  Mexico 


•rhia  Company  manafacturea  all  the  Giaaes  of  HARD  AND  COFFEE  SUGARS  AND 
SYRUPS.  Special  attention  given  to  the  muking  aud  packing  of  Loaf  Sugar  for  ex- 
portfttioD. 

E.  L.  G.  STEELE,  President. 

30S    CALIFORNIA    STREET. 


J.  N.  ENOWLES,  Uajiashe. 


EDWIN  L.  GRIFFITH.  8icmtai«- 


ARCTIC  OIL  "WORKS. 

MANCFACTUREKS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND    FRUIT  ORCHARDS. 

0»riGE-aS  CAUFOBMIA  STBE£T.  8,  F.,   C«l- 


JUKY    REPORT 

Application  No Special. 

Group Claas 

CoMrBTtnoN. 
The  undersigned  jurors  in  the  above  entitled  claw 
hnvinj^  carefully  exauiuied   the  exhibit  nia»le  by  Uie 
ANTISELL  I'lANO  L  OMPaNY  OF  SAN  FRANCISCO, 
L'\L     anil  all  eoinpetin!;  cxhibils,  concur   in  rcceom- 
niendini;  the  »ward  ol  :<  F.KST-CLASS  MEDAL  AM> 
DIPLOMA.  THE  HI..HKJ<T  AWARD  OF  MERIT  FOR 
I'UNU    KMIIi-.lT  F"i;  .STUENGTH.  UIRABILITY. 
EXlELLEN'E  hF  tone,  and  POR   the  SUPER- 
IOR  ijLALITV    OF   LLMLER   USED  IN  TUE  CON- 
STRUCTION. 
Dated  thi3  27th  dav  of  May.  l»8o. 
JAS.C.  TRUMAN.) 
FRANK  BACON,     J-Jurors. 
GEO.  L.  SHROUP.  J 

It  will  be  observed  that  the  President  of  the  United 
Stat*.-3  Boar\l  of  Commissioners,  GovL-rnor  Bacon  6f 
Kansas,  was  also  a  member  of  the  jury  that  y«ve  the 
\ntisell  piano  award;  also  Colonel  Truuian  of  New 
York  and  Colonel  Shroup  of  Idaho.  These  trentlemcD 
not  only  si^'titd  our  jury  report,  but  alw3  the  special 
mention.  We  thus  jfivc  jwsitive  proof  of  our  victory. 
Four  other  awards  are  claimc«l  by  piano  manufactur- 
ers, but  we  have  ne*er  seen  any  evidence  o(  their  pre- 
miums, not  even  to  the  value  of  a  leather  mi-<l4l  — 
sinipiv  their  own  assertion.  False  tclctrrauis  and  pub- 
lications from  New  Ytirk  wont  humbuy  Calitormane. 
It  won't  do  lo  ?ay  that  the  Antiscll  pianos  were  not 
entered  for  exhibition  or  competition.  No  piano 
could  be  L'ot  into  the  exhibition  unless  regularly  en- 
tered. New  York  manufacturers  are  trjiny  to  break 
down  our  awards,  as  they  don't  like  to  see  San  Fran- 
cisco carrv  off  the  honors. 

T.  M.  Antisell  Piano  Co. 

21  TO  28  ELLIS  ST.,  S.  F. 
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BAIT  ^  FRAJIJOISOO   MERCHANT. 


January  15,  1886 


O  Iff  O  3j  XT  Ij  XT 


WM.  G.  IRWIN  &  CO. 

8U0AK  FACTOllS  AND 

COMMISSION   AGENTS 

ii«>iiiiiiiiii.  II.  I. 


—  AUBS'TS   TOR-- 

II  VKAl.M'  I'LANT.vnoN lla«»ii 

NAAl.EllU  PLANTATION Howaii 

HON r A I'O  I'l.A.NTATION Hii« »ii 

IIILEA  PLANTATION  Hawaii 

STAll  MILLS Hawaii 

HAWAIIAN  COM'LkSUOAK  CO Maui 

MAKEE  PLANTATION Maui 

WAIIIEE  PLANTATION Maui 

MAKEE  SUGAK  CO Kaua 

KEALIA  PLANTATION Kauai 

Av<*HfH  Tor  tlic 

OCEANIC      STEAMSHIP     COMPANY. 


CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION      MERCHANTS 


Houolnlii. 


HawBllnu  InlRiidf*. 


-AGENTS   FOB— 


THE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAB  CO., 
TUEPAPAIKOUSDGAIU'LANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 

THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES, 


GRO.  W.  MACFAPLAKK. 


n.  MAfFAItLANK. 


G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION    MERCHANTS, 

AND 

SUGAR    FACTORS. 

flKEPllOOK;  ULILUINC,  .'52    yUEEN     STKEET, 
Ilunoluin,  II.  I. 

—  AOK.NTS  yOR— 

THE  WAIKAPi:  PLANTATION Maui 

THE  SPENl'EK  Sl'UAlt  PLANTATION Hawaii 

THE  UEI.IA  SI'OAll  PLANTATION Oalui 

THE   III  r.LiI  SI  iJMI  CO Maui 

III  ELil  sliiAll  .MILL...    Maui 

PClLiiA  SHEEP  RANCH  CO Hawaii 

NUULEE.S,  WATSON  1:  CO.,    ( 

Siicar  Mafliincry.  f 

JOHN  KOWLEIl  .t  CO'S  STEAM  PLOW  ) 
and  Pnrtatilc  Tmuiway  Works.  f 

GLASGOW  AND  UONoLULf  LINK  OF  PACKirrs. 


.Glaa^ow 
Leeds 


WILL  W.  MALL, 

Prealdent. 


L.  C.  ABLES, 

See'ty  and  Trcaa 


E.  O.  HALL  &  SON, 

(  l.ltllltOll.) 

HARDWARE  MERCHANTS 

Importers  and  Dealers  In 

Cnliroriiln    l«ralhrr.    PnliitH   nn<l    Olln. 

<'ookliitf  NIovcH,  IlniiicoH,  1*Iown, 

And  cvtry  dvsoription  of  TooU  iviid   IJuildi.Ta'  Uard- 
warv,  Nailti,  Cant  8teL-],  fU:. 

COUNEK  FORT  AND  KINO  STKEETS, 

lloiioliilii.  llnHikliitii   InIiiikH. 


ECOirOX«XTIjXJ 


JOSEPH  E.WISEMAN, 

i*.  <).  Box  :iir>.  IIONUMTMT,  II.   I. 

TIIK      [.KitilNO  

GENERAL    BUSINESS    AGENT 

UK  THE  ISI.AMIS. 


ROYAL 


MANAGER 

OPERA 


HOUSE. 


Siipirior  id  ainmintiiuriU  t«i  iiiiv  Tlitalcr  littwctii 
S.11I  Krniu't'n.'o  and  (.'liifiMfo      Sc-ulint;  mpni-ity  80U. 

iT-jrcicncral  informatkni  Kivi-ii  f>n  all  mattcm  pnr- 
t^tltHtiu  to  the  IttlarutH.  JHlniiil  view'rt,  phutoii,  curiDa 
aii>I  cuiiu-itif.  f.irwiink.i  tn  aP  part;*  of  tlie  world. 


R.H.M'^Donald, 

-  PRESWENT.  — 

RH.M'^DonaMJ 

llldestCliartBrEd 

^iiicrcial  Bank 

"'"iiie  Pacific  CoasL 

'Capitals  1.000.000.00. 

'^5urplu5£500,000.00. 

San  Francisco,  Cal. 
.       ,  Jan.  1st.  1886. 

Assets:  _♦- 

Bank  Pri'iiiiHe!*.  -      -         -    8il50,000  Ofl 

Other  Itoal  KstntPt         -         ■     35,550  a? 
Lian<l  AiHNOciation,  Oas  anil 


Uniik  stocks, 

l>ii*^  from  llanki!«>  - 
Jllouey  ou  baud* 

Liabilities; 

Capital,  naid  up,      -      ■ 
NiirjiliiM  Vuiirt. 
rudividoil  Profits, 


.    a,4l«,ll3  37 

$3,508,120  62 

S  1,000.000  00 
500.0<»0  OO 
.  7.414  7M 
-  l,Sl»4.;iM0  7<» 
.     104t,:tlO  14 


l>iic  ifti'poHitors, 
I>ue  BankH,      ■ 

$3,508,120  62 
Wo  are  ploased  to  amiounco  that  the  past 
year  has  been  a  prosperous  ono  for  the  Pacific  Bank. 
BeHidPH  l*ayins  the  usual  10  per  cent,  per 
annum  dividend  to  sharehnldora  it  has  added 
ano(bf-r?-''0,000  to  tho  surplus  fund,  matiuR  Capital 
and  tiurplUB  over  ooeaud  a  h^lf  nulli'in  dollars. 

n.  II.  I»Icl>OXAI.I>,  President. 


W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufacturers  of 

BRASS       WINE       PUMPS. 

WINE    COCKS. 

All  HInils  ol  Flttlnirs 

—  FOR  — 

Wineries,   Distilleries- 

BREWERIES. 


Iron  Pipe  and  Fittings,  Hose,  Eto. 

z3:c:>ozs.:e3xi's 
patent  steam  pumps. 

Cor.  Fremont  and  Natoma  Sts. 

tA>    r&i-MOlnOO.  OUt. 


THE   HAWAIIAN    HOTEL, 

lIOXOMFLir,  II.  I. 

H.'Ui  boon  fiitiroly  reuovatcd  oiid  cxti-ndcd,  itud  ia 
condu'-'tcd  for  thy  comfort  and  convenience  o(  tour- 
8t8.  The  Hotel  Isdelltchtfully  nituntcd.and  thcCui»inc 
te  eiiuni  to  that  ot  the  k-aditi);  Metropolitan  Hotels  of 
the  United  Status. 

W.    UKAUAM,  Manaukr. 


s.  I*.  oo3iffx»-A.i«nr. 


MUDDY  WATER   AND 

CLOUDY 

WINES  AND  SPIRITS 

Mad4'     Instantly     llriKlt*     uUli      Oreat 

ICapl4llty     l>y   I'Niiiif 

HUTCHINGS'  FILTER 


QUICK    TIME    AND    CHEAP  FARES 

To  Eastern  and  Europe&n  Cities 

Vi.i  ihc  ('.nut  Tnins-eoiitlnviiUl  Allltaii  Uoulcs. 
—  OK  TUK  — 

SOI  TIIERN  PACIFIC 

(P.Ulllr      ^^.Tl;.M   ) 

Dai'.v  Kxpress  »n<l  Kuiiii^runt  I'rahih  make  priin:ptcon 
ricc'tiuns  with  the  Huvt-rul  lUiiluay  Line*  in  the  VjouX, 

CiiNNKrn.NO    AT 

NEW  YORK  AND  NEW  ORLEANS 

with  tlie  HI  vrral  Mciiuilt  Liii-.s  to 

ALL     EUROPEAN     PORTS. 

PULLMAN   PALACiFsLEEPING    CARS 

attached  to  Overland  Kxpress  TrAiiis. 

riiinn  .  CLASS    ki^eepinu   cars 

are  run  daily  with  Overland  Euiigrant  Tmins. 
No  additional  char^^e  (or  Bertha  in  Third-class  Cars. 

iTsT  Tickets  sold,  Slcepin^-car  Berths  secured,  and 
other  lufcrniatLon  given  upon  npplientioit  at  the  Com- 
pany'a  ()IHei:3,  whi  re  i»atiKen|fers  calling  ID  person  can 
Secure  choice  of  routcu,  etc. 


FOB  SALE  ON  ItEASOHABLE  TEBHS, 
Apply  to,  or  address, 
W.  n.  MILLS,  JEROME  MADDEN, 

Land  A^ent,  Land  A^cnt, 

C.  P.  ft.  R.    SAN  FRANCISCO.  S,  P,  R.  R.  SAN  FRANCISCO 


A.  N.TOWNE,  T.  II.  UOODMAN. 

General  Manager.  Gen.  Pass.  &.  Tkc.  Agt. 

SAN  FRANCISCO,  CAL. 


ailfHEiPAcifit' 


c  o  is/iPAuyi.^aiaiis 


THE  SOUTHERN  PACIFIC  CO., 

Uespe^tfully  invites  tlie  attention  of  TOUKISTS  AND 
I'LKASUKE  SEF.KERSto  the  SUl'EKIOK  FACILIT- 
lEH  afforded  by  the  "  Northern  Division"  of  its  line 
for  reaching  the  principal 

SUMMER  AND  WINTER  RESORTS  OF  CALIFORNIA 

WITH    SPEED,  SAFETY  AND  COMFOUT. 

PeMcndero.  Monlo  Park.  Simla  Clara. 
.San  Jonc,  nia<lron«^  Mineral  Sitrlnj;:^. 
<iilr<»y  Hot  S|*riiiK'N. 

-liX  O  TtO"  T7  E3  n.  E:  "K"- 

"THE  QUEEN  OF   AMERICAN   WATERING   PLACES." 

<'aiii|>  <JoodaII,  A|»(4*<4,  l.onia  Priota. 
MiMiti>  VlHta,  Ni'U  BrlRlitou.  Soqnei. 
4'ani|»  <'ai>ltola,  and 

PARAISO  HOT  SPRINGS. 
EL      PASO       DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS, 
,Viiil    the  only  Natural    Mud    Baths    in    the    World. 

This  Road  runs  throuKh  one  of  the  richest  and 
most  fertile  sections  of  California,  and  is  the  "nly  line 
travcrslnii  the  famous  Santa  Clara  Valley,  celpiifalc'd 
for  its  proouclivenesa,  and  the  picturo.stiuc  and  jiark- 
like  chamctcr  of  itsBcencrj';  as  also  the  beauiiful  San 
Benito;  I'ajaro  and  Salinas  Valleys,  the  moat  flourish- 
inn  agricultural  sectiona  of  the  I'oeiflc  Coast. 

AlouK'  the  entire  route  of  the  "  Northern  Dlvisi  n  " 
tbi' tourist  will  meet  with  a  succ-ssion  of  Extensive 
KnriuH,  Deliirhiful  Suburban  Homes,  Beautiful  Oar- 
dcn».  lunuuieraltle  Orchards  and  Vineyards,  and  Lux- 
uriant FieMs  (it  tJrain;  indeed  a  continuous  panoratnii 
of  ciuhanlini;  Mxuntnin,  Valley  and  Coast  scenery  iu 
presented  to  tlie  view. 
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KEWAUD!  OF^in-^-iO  TO  EVEltV  I'EUSoN 
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N.   B      Wc  want  all  kinds  of  Teachers  (or  Schools 
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MARAROA Cait.  EDIE 

Will  leave    the    Company's  wharf,  corner   Stcuart 
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FOB  HONOM'Lf  AND    RETIRN 
The  Steamer 

ST,  PAUL  Saturday,  Jan,  30th 

For  freijiht  or  pas^a^t-  api)ly  al  oilk-c,  -127  Market  st. 
JOHN  1>.  SPKIX'UKLS  A  BROS., 
£Jciifral   AKcniH. 

OCCIQENTAL  &  ORIENTAL  STEAMSHIP 

JO.tll'AXY. 

for  JAPAN  and  CHINA. 
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YOKOHAMA    »ud  noNUKONti. 
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EXCURSION  TICKETS  to  VokoLama  and  return 
at  reduced  rates. 

Cabin  plans  on  exhibition  and  Passage  Tickets  for 
sale  at  C.  P.  R.  Company's  General  Offices,  Room  74, 
corner  Fourth  and  TowiiHcnd  titretts. 

For  freiL'l  apply  to  GEO  H.  RICE,  Freight  Afcnl, 
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H.  W.  BYINCTON, 
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Carriajres  and  teams  at  reasonable  tcnns  to  all  pcr- 
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JAMES    HUNTER 
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CHEAP  WINES. 


CHAPTER  in. 


Wine  08  a  subject  ol  chemical  analysis— Its  proxi- 
mate principles-  Alcohol  and  its  varieties:  alclehj-ao, 
ethers,  acijs,  earthly  salts,  glycerine— AhunJant 
sources  ol  alcohol-"  Stron.;  Jrink"  ol  the  English 
Bltile— Percentages  ol  ingredients. 

By  ROIIKKT  Dri'ITT- 


Now  for  a  few  words  on  the  chcmicnl  in- 
grcaicnla  of  wine.  Thiy  who  desire  to 
know  this  mattev  fully,  nud  to  iierforra 
nnulyscs  for  tbein»ilves  must  study  Mr. 
Griffin's  adniirnlile  book,  clear  (is  a  bell, 
short  as  wit  itself,  with  not  a  word  out  of 
place,  and  full  as  a  new-laid  egc;.  Mine  is 
a  iiopuliir  book,  and  I  only  care  to  give 
such  details  as  shall  enable  the- consumer 
U)  know  what  wine  ought  to  be,  and  to  in- 
duce him  to  drink  it. 

Chemical  analysis  detects  and  separates 
the  various  ngredieuts  in  bodies  submitted 
to  it.  Those  ingredients  iuto  which  the 
liody  examined  most  readily  splits,  arc 
called  proscimate:  and  these  can  be  more 
and  more  split  up  till  we  come  to  nltumite 
elements  which  defy  further  analysis. 
Thus  a  plum  pudding  is  a  compound  body 
Its  proximate  ingredients  are  flour,  snel, 
raisins,  etc.  The  flour  is  a  compound  of 
starch,  gluten,  etc.,  and  these  may  be  ana- 
lysed and  found  to  consist  of  Carbon, 
Hydrogen,  Oxygen,  etc.,  which  are  called 
uUimate  elements  because  they  cannot  be 
analysed  any  further. 

The  simplest  analysis  of  wine  is  affected 
by  heating  it,  for  then  there  will  soon  be 
proof  that  there  is  in  it  a  something  which 
flies  oB'  in  the  first  steam,  and  which  can 
bo  entirely  driven  ofi'  by  long  boiling.  If 
the  st'.'am  be  conveyed  through  a  proper 
apparatus,  and  cooled,  it  will  condense  iuto 
a  liquid  which  may  be  collected,  and  is 
known  as  spirit  of  wine. 

Spirit  of  wine  so  olitaiued,  is  more  or  less 
coutauiinated  with  other  volatile  matters, 
and  notably  contains  a  considerable  quant- 
ity of  water.  When  purified  by  fresh  dis- 
tillation and  various  chemical  processes,  a 
liquid  called  absolute  nlcoluit  is  obtained, 
very  volatile,  fiery  to  the  taste,  very  light, 
having  a  specific  gravity  of  ■791,  when  an 
equal  bulk  of  water  would  weigh  lOOn: 
Absolute 'alcohol  is  to  most  of  us  an  ideal 


substance,  a  chemical  curiosity,  too  expen- 
sive and  volatile  for  common  use.  When 
it  is  diluted  with  about  IG  per  cent  of  water 
and  is  of  sp.  gr.838,  it  is  called  rectified 
spirit,  and  this  is  the  strength  in  which  it 
is  found  in  strong  Eau  de  Cologne,  Tinct- 
ure of  Myrrh,  Essence  of  Camphor  and 
the  like.  When  a  spirit  contains  half  its 
weight  of  water,  and  is  of  the  specific 
gravity  of  -920,  it  is  called  proof  sphit. 
This  is  about  the  strength  of  ordin- 
ary gin  and  brandy,  and  is  taken  as  the 
standard.  When  We  speak  of  wine  having 
such  and  such  a  strength— say  that  claret 
contains  17  per  cent  of  proof  spirit— we 
mean  that  seventeen  parts  out  of  100  of  its 
bulk  or  volume,  consist  of  a  spirit  of  this 
strength.  When  a  liquid  contains  more 
absolute  alcohol  than  proof  spirit  does,  it 
is  said  to  be  so  many  degrees  over  proof;  if 
of  less  strength,  so  many  degrees  under. 

Pure  spirit  and  water  has  very  little  flav- 
or and  no  body ;  it  is  a  thin  unsubstantial 
drink,  but  gives  a  sensation  of  heat  in  the- 
throat.  For  use,  spirit  is  always  flavored 
and  often  colored,  as  in  the  form  of  whis- 
ky, brandy,  gin,  Hollands,  and  the  like. 

Any  vegetable  sugary,  or   starchy  matter 
may  be  mirde   to    ferment,  and  in  different 
parts  of   the   world  fermented  drinks   are 
made  from  milk,  apples,  pears,  honey,  bar- 
ley,   wheat,    maize,    rice,   plums,  cherries, 
and  the  juice  of  the  palm  tree.     These   are 
enumerated   by    St.    .Jerome    as    common 
drinks,  in  a  well-known  and  most  valuable 
letter  to  a  young  priest.     In  the   Bible  we 
read  of  "wine''  and  "shekar,''  or  "sikna," 
or  "sicera."     Wine  was   the   juice    of    the 
grape;  sikeru,  (from   which  our  word  cyder 
is  said  to  be  derivedl  included  every  other 
kind    of    fermented    drink  — beer,    cyder, 
mead,  palm-wine,  or  toddy,  and   the   like. 
In   the  English  authorized  version  of   the 
Bible,  the  word  siktra  is  translated  "strong 
drink,''  which  is  unfortunate,  as  some  peo- 
ple believe  it  to  mean  distilled  spirits;  but 
these  were    unknown  to  the  ancients,  and 
were   invented    by    the   Arabians  ;    nlrnhol 
is  an  Arabic  word.     The   advice  which  St. 
Jerome  gives   to  the  young  priest  ought  to 
be  printed  in  letters  of  gold.     He  tells  him 
"to   take   care   never    to    drink   "strong 
drink."    A  priest  should  have  the  character 
of  abstiuence,  and  should   never  either  set 
an   example    of    aught   save   the    strictest 


temperance,  or  follow  it.  Moreover,  a 
young  man  full  of  life  and  blood  and  spir- 
its, does  not  need  "strong  drink." 


But  to  return— Spirit  of  wine  of  alcohol, 
is  but  one  substance  of  a  class.  An  alec  < 
hoi  is  a  compound  of  some  multiple  of 
C2H2  with  H202.  Common  olcohol,  call- 
ed also  Mylic,  is  C4H4  with  H202=C4H6 
02.  But  there  are  other  alcohols  contain- 
ing other  multiples  of  C2H2,  as  the  amylie 
or  potato  alcohol,  the  methylic  or  wood- 
naphtha;  and  some  of  them  are  apt  to  be 
produced  in  small  quantities  in  ordinary 
fermentation,  and  give  to  raw  and  un- 
rectifled  spirits  peculiar  characters,  and 
are  for  the  most  part  very  heady  and  intox- 
icating. These  are  commonly  culled /einfc, 
fnf€'  oil,  eic. 

The  next  element  in  wine  is  its  acids,  of 
which  more  hereafter.  Whereas  acetiii 
acid  is  produced  by  the  entire  oxydation  of 
alcohol,  there  is  a  substance  called  aldC' 
hi/de,  which  is  formed  by  such  a  partial 
oxydation  as  shall  take  away  some  hydro- 
gen, and  produce  a  body  intermediate  be- 
tween alcohol  and  acetic  acid.  Its  pres- 
ence in  wine,  says  M.  Maumen^.  is  of  real 
importance,  both  as  regards  flavor  and 
taste. 

In  the  next  place,  when  any  alcohol  finds 
itself  in  the  presence  of  any  acid,  part  of  it 
is  convertible  into  a   new  compound  called 
an  Ether;  and  as  the  ether  of  every  alcohol 
is  able  to  form  a  compound  with    any  acid, 
and  as  there  are  half-a-dozen  alcohols  and 
a  dozen  acids,  so  there  is  the  probability  of 
almost  any  number  of  ethers  in  wine.    The 
most  familiar  example  of  a  compound  ether 
is   the   nitrons  ether  or  sieeet  spirit  of  nitre 
sold  at  the  chemist's,  a  volatile,  pungent, 
frtrity   liquid,   which   is    largely    used  by 
people  who   have    "taken   cold,"    and   by 
whom  it  is  often  called  "nitre."    The  most 
distinctive  of   these   wine   ethers  is   called 
rrnanthic  etlier,   which  fis    easily  procured 
from   wine    lees   by  distillation.     It    is   a 
liquid  of   exceedingly  heavy,  repulsive,  dis- 
agreeable  odor.     It   must  be  remembered 
that  many  substances  require  to  be  present- 
ed  in   very   small  quantity   in   order   that 
their  beneficial    qualities   may  come   out. 
Thus  the  otto  of   roses  and  oil  of   pepper- 
mint,   of   orange,    lavender   and   the    like, 
might  scarcely  be  recognized,  save  as  strong 
and  disagreeable  substances,  when  present- 
ed to  the  nose  in  large  quantity  undiluted. 
How  small  a  quantity  of  garlic  will  give  a 
rich,    full,   savory    fragrance  to  a   leg  of 
mutton!    The  same    in   excess   would   be 
pronounced  detestable  by  any  one  who  had 


qualities  are  absolute,  but  must,  amongst 
other  conditions,  depend  on  quantity.  It 
will,  therefore,  not  bo  surprising  that  the 
quantity  of  these  subtile  ethers  in  wine  is 
extremely  low.  When  Maumen^  states 
thot  it  cannot  be  more  than  one  part  in  a 
thousand,  but  possibly  is  as  low  as  one  in 
200,000,  he  reminds  one  of  the  philosophers 
who  attempt  to  calculate  the  age  of  the 
sun. 

Any  one  may  watch  the  phenomena  of 
wine  making  who  will  take  the  trouble  to 
crush  a  dozen  grapes,  put  them  into  a  wine 
glass,  and  cover  it  with  an  inverted  tumbler 
to  keep  out  liies  and  dust.  In  warm 
weather,  bubbles  of  gas  are  soon  seen  to 
form;  a  sediment  sinks  to  the  bottom  of 
the  grape  juice ;  the  grape  skins  rise,  and 
form  a  eliapeuu  on  the  top,  and  the  petty 
cure  soon  yields  an  unmistakable  sign  of 
wine:  a  thing  ioto  eo'lo  diS'erent  from  the 
mere  smell  of  grapes:  and  it  must  be  con- 
fessed that  a  strong  wine  smell  is  very  dis- 
agreeable; for  example,  when  a  cask  of 
wine  is  tapped,  the  house  is  not  pleasant. 
No  more  is  it  if  filled  with  the  vapors  of 
boiled  beef  and  cabbage.  The  moral  is, 
that  everything  has  its  place  and  is  subord- 
inate to  due  considerations,  one  of  which 
is  quantity. 

Next  to  the  ethers,  formed  by  the  action 
of  acids  upon  alcohols,  we  must  reckon  the 
odoriferous  matters  originally  contained  in 
the  grape. 

When  we  have  enumerated  the  water, 
alcohols,  ethers,  acids,  sugar,  coloring 
matter  and  tannin,  wa  have  given  those  in- 
gredients in  wine  that  are  most  palpable; 
but  the  number  is  not  by  any  moans  ex- 
hausted. Oil  and  wox  are  derived  from 
the  skins  and  husks;  glycerine,  the  well- 
known  sweet  emolUent,  was  announced  bj 
Pasteur,  in  1860,  as  a  product  of  fermenta- 
tion both  in  wine  and  beer.  He  says  that 
he  has  detected  6,  7.  and  8  grammes  per 
litre — (a  gramme  is  a  little  more  than  15 
grains,  and  a  litre  =  1000  grammes,  or 
about  one  pint  and  three-quarters- 60  that 
a  Utre  of  wine  would  contain  about  85 
grains,  or  a  very  large  teasimonfnl  of 
glycerine)— whilst,  he  soys,  old  wines  that 
have  undergone  a  good  deal  of  evaporation 
by  having  been  long  kept  in  cask  may  con- 
tain so  much  as  10  or  12  grammes  per  litM. 
Succinic  acid  is  another  substance  formed 
in  nines.  Besides  the  matters  fotmd  in 
grapes  especiaUy,  or  developed  by  fermen- 
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avf  coniiuuu  to  iiH  vegetables,  which  we 
hnvu  upokttii  of  whon  Kpeukiug  of  prnp<^ 
juice.  Above  all  tb^Hc  is  jmtAKR.  wliich 
buK  the  luliuimlilt*  property,  whcucoiubiiud 
with  two  iquivttli  Ills  of  tartaric  avid,  of 
fnnuiug  a  Hitlt,  c»llt*tl  biturtniti*  of  polasK, 
or  cTfum  f)(  UrtHF  (in  it^  rongh  Ktuti'  it  is 
called  nn/o/).  Now  tliin  flubstanci?  is  Ukh 
solubli-  in  alcohol  tbnn  in  wntcr,  niitl  there- 
fore, UH  ulcobol  in  dyveloped  jii  wine,  so  the 
oreain  of  tartar  is  Htowly  dcpoaited,  niul 
continues  to  be  so  for  Kome  time.  It  forms 
IboKe  l>riltiant  crystnlit  which  are  seen  on 
nllowinf^  the  cork  to  dry,  iifttT  openin^j  ii 
liottle  i»f  any  wine  which  bus  Im-iii  bitttlid 
younj^.  The  neutral  or^,'unio  substanees, 
iufhiding  sn^ar  and  tanniu,  and  varions 
nnknown  substauces  lumped  ttigether  un- 
der the  term  ertrnctive,  form  what  is  called 
the  liody  of  wine. 

The  quantity  of  solid  matter  which  any 
wiue  holds  in  solution  is  j^overned  eliiefly 
by  the  quantity  of  niigtir,  which  in  sweet 
wines  may  h«'  2U  per  cent  or  more;  but  in 
old  fine  wiue,  dry  and  free  from  sutjnr,  the 
quantity  may  be  very  nmall — not  more  than 
2  or  3  per  cent  or  none  at  all. 

When  the  solid  residue  of  wine  is  burmd 
with  exposure  to  the  air,  there  is  left  a 
minute  quantity  of  afth,  consisting  chiefly 
of  potass,  the  alkali  found  in  all  vegetables, 
with  phosphoric  acid,  limi-,  iron,  mangan- 
ese, and  other  earthly  bodies  in  minute 
proiKJrtiona. 

M.  MaumeU(5  gives  ns  the  average  com. 
position  of  a  pure  wine,  per  thousand  parts 
by  weight,  8'Jl  parts  of  water  (i.  e. — 8'J.l 
per  cent),  70  (or  nearly  8  per  cent)  of  ab- 
solute alcohol,  and  30  (or  3  per  cent)  of 
particles  which  constitute  flavor,  taste  and 
mior,  including  extractives  and  salts.  If 
we  reckon  up  alcohols,  etherq,  volatile  oils, 
Veg<^tjiblu  extractive,  albinuiuous  matters, 
acids,  and  alkaline  and  earthly  niattei"s, 
the  inilustry  of  chemists  has  made  a  list  of 
more  than  one  hundred  separate  substances 
fouud  in  wiue. 

The  functions  of  the  astringent  matter 
deserve  one  word.  Everybody  knf)ws  the 
preservative  virtues  of  oak-bark:  how  skins 
steeped  in  it  become  kalhtr,  which  is  almost 
im perishable,  and  how  human  remains 
have  bet;n  preserved  when  coffined  in  a 
hollow  oakeu  trunk:  what  virtue  vegetjible 
astringents  have  in  hardening  and  conden- 
sing tho  tissues  of  the  living  body,  so  that 
the  blood  does  not  leak  out  of  the  small  blood 
vessels  nor  the  vessels  break  und<r  the 
pressure  of  the  blood,  hcnco  their  use  in 
bemorrhago,  profuse  perspirations,  and  the 
like.  Most  tonics  are  astringents,  as,  for 
example,  the  Peruvian  bark,  which  cures 
ague;  but  other  astringents  do  good  in  ague, 
and  a  powder  of  alum  is  very  popular  in 
some  of  the  fen  districts.  The  astringent 
matter  of  red  wines  is  therefore  an  import- 
ant ingredient  as  regards  the  effect  of  the 
wino  on  the  drinker;  but  still  more,  it  is 
good  for  tho  wine  itself;  it  keeps  the  wine 
elements  together  and  hinders  certain 
changes,  and  acts  as  a  cure  of  certain  dege- 
nerations of  wine.  Hence  it  is  often  added, 
but  the  most  refined  plan  of  doing  this  is  to 
nse  an  infusion  of  grape  pips;  the  tannin 
produced  from  oak-bark  or  from  nut-galls 
has  a  certain  flavor  and  bitterness  which 
are  easily  detected  by  any  one  who  has 
tasted  them.  The  tannin  is  the  chief  agent 
in  the  formation  of  the  ciiisi  or  deposit 
of  which  wines  "despoil  themselveB,"  and 
which  consists  of  coloring,  extractive,  and 
astringent  matters  in  an  insolu1>l<>  state 
from  slow  oxydatiou.  Tho  oxygen  of  the 
air,  acting  iu  a  slow  limited  way,  is,  as  M. 


Pasteur  says,  that  which  noatnrcs  wiue. 
As  time  goes  on  the  color  of  tho  wine  be- 
comes tawny,  its  sweetntss,  if  any,  diiiiin- 
isheK,  and  it  actjuires  the  taste  and  tlavor 
of  ttUl  wiue. 

The    Niicar    WorM    Iu    IMN.-V 


ITlu'SiijrirranL'.  .l!»ri  I,  ISS*;.) 
Twi-lvi*  months  ago,  in  speaking  of  IHHI, 
wo  stated  that  it  had  b-en  the  most  disas- 
trous year  in  the  annals  of  the  sugar  trade. 
If  iu  the  year  which  has  just  closed  then- 
has  lieen  less  money  lost,  it  has  been 
lnoause  in  the  former  year  the  course  of 
Ihe  sugar  market,  from  January  to  Decem- 
biT,  was  one  constant  decline;  whereas  in 
iSH.'j  it  was  the  reverse.  If  however  we 
take,  and  compare,  the  average  price  of  tin- 
two  years,  it  is  riiuarkuble  how  near  they 
are.  So  that,  so  far  as  the  position  of  our 
planters  in  188.'j  is  concerned,  it  has  not 
really  materially  improved. 

The  following  tabb',  showing  th(?  average 
price  of  beet  sugar,  HS  per  cent  f.  o.  b,, 
for  {^aeh  quarter  for  the  last  four  years,  as 
also  tht!  av(>rage  for  the  whole  year,  will  be 
useful  as  showing  how  much  below  the 
normal  level  even  present  prices  are: 

1 H82.  1 HHX  1  H8i .  1 885. 

Piretgimrtcr...  'Jl-6  aO-  17-1  11-5 

Second  liuartcr.  l>2-:>  '21-3  14-73(|  1-1-0 

Third  (Quarter. ..  '2'l-'i  20-7  13-0  15- '2 

Kourth  i^uartcr.  ^IKS  18-9  lO-G^i  1  l-UVj 
Avemtre  for  the 

whok>year....  21-7'i)  IG-lHi  13-S  14- 

The  price  of  beet  to-day  is  just  T)  shillings 
per  cwt.  higher  than  it  was  in  January,  but 
if  we  carry  the  comparison  to  the  previous 
January  (18H3)  we  shall  find  that  it  is  just 
5a.  per  cwt.  ioircr  now  than  it  was  at  that 
date;  so  that  we  have  only  recovered  about 
one-half  of  the  drop  from  a  normal  level. 

The  vital  question, — for  upon  it  hangs 
the  future  of  the  prices  of  sugar, — now  is, 
at  what  price  will  it  pay  the  German  nud 
Austrian  manufacturers  to  go  nn  producing? 
If  15s.  leaves  them  a  good  working  profit, 
we  may  look  for  a  great  increase  in  the 
production  for  188G-87;  but,  taking  one 
factory  wth  another,  does  it  pay  at  15s.? 
Wo  see  from  tho  foregoing  table  that  the 
average  price  for  the  past  two  years  was 
i:)s.  ll)d.,  and  if  we  take  the  balance  sheets 
of  the  different  German  Sugar  Companies, 
we  find  that  most  of  them  show  losses,  and 
some  of  them  serious  losses,  whilst  very 
few  show  any  profit.  This  is  not  to  be 
surprised  at.  When  tho  German  Com- 
panies were  paying  such  large  dividends 
iu  1882  and  1883,  the  average  prices  of 
these  two  years  were  6s.  and  Ts.  Gd.  above 
the  last  two  years. 

The  price  of  beet  sugar  regulates,  or 
largely  influences,  tho  price  of  all  other 
sugars.  If  we  take  Porto  Kico,  fair  to  good 
refining,  the  outside  price  to-day  is  15s.  Cd.; 
if  from  this  we  deduct  4s.  jJer  cwt.,  for 
freight,  commission,  loss  in  weight,  and 
endless  other  charges,  it  leaves  about  lis. 
fjd.  for  the  planter,  as  net  proceeds  of  the 
sale.  How  many  estates  in  Porto  Rico  are 
there  at  the  present  time  which  can  show 
any  profit  at  ail  at  lis.  fid.V  There  may  be 
planters  whose  estates  are  free,  who  have 
no  interest  to  pay  for  borrowed  capital,  who 
are  able  to  make  ends  meet  at  lis.  Gd,.  but 
there  will  be  nothing  left  for  interest  upon 
their  own  capital. 

Pr<»m  tho  present  prospect  of  sujiplios 
and  reciuirenients,  we  shall  proliably  see, 
as  the  year  advances,  a  markid  improve- 
ment upon  prestiut  prices,  with  tho  result 
that  the  Germans,  Austrians  and  French 
will  next  year  largely  increase  their  sowings 
oi  beet,  and  We  shall  have  the  markit  again 
glutted  with  beet  sugar,  with  proportionately 
reduced    prices.      Therefore,    nulcBS    our 


planters,  by  improved  nictbods  of  cultiva- 
tion, at  a  considerably  reduced  cost,  and  by 
greatly  increasing  the  percentage  of  sugar 
obtained,  can  bring  ilown  th(>  total  cost  to  a 
level  wliieh  will  comi)eti!  with  beet  sugar, 
the  outlook  is  not  a  pleasant  one. 

It  is  useless  to  look  to  the  British  Govern- 
ment doing  anything  to  abolish  the  bounties 
— which  will  continue,  in  Europe,  so  long 
as  the  rioverniuenLs  granting  tlo-m  are 
willing  t<)  bi-ar  the  strain  upon  their  re- 
sourci-s.  Wr)  are  gbul  to  see  that  a  Sugar 
Tax  IJill  has  been  submitted  to  the  German 
Federal  Council,  which  if  passed,  will  tak<- 
effect  from  1st  August  next.  It  proposes  to 
increase  the  tiiK  on  the  roots  \»y  11)  pfennige 
per  metric  centner-equal  to  Is.  i)er  ton  of 
roots — and  as  the  drawback  tm  exportation 
is  to  remain  as  before,  it  will  reduce  the 
amount  of  bounty  by  about  Gd.  per  cwt. 
Tlie  bounty  will  then  be,  upon  the  basis  of 
lHSl-85,  about  Is.  3d.  per  cwt.  On  the 
other  hand,  the  Kussian  Government  lias 
just  passed  a  law  by  which  a  conditional 
lnuinty  of  some  5s.  per  cwt.  is  given  on  the 
exportation  of  Russian  refined  sugars,  up 
to  1st  (13th)  May  next. 

The  Russian  production  of  sugar  has 
enormously  increased  of  late  years  ;  tho 
presi;nt  crop  is  expecteil  to  (.xeeed  that  of 
1.S84-85  by  150,000  tons,  and  as  last  year's 
crop  was  greatly  in  excess  of  her  own  re- 
quirements, the  Russian  Government,  to 
save  her  sugar  manufacturers  from  bank- 
ruptcy, came  forward  with  what  is  practi- 
cally a  loan  to  them  of  £5  per  ton;  for  the 
arrangements  are  that  tho  bounty  granted 
shall  be  repivid  during  the  next  four  Cam- 
paigns (1SS5-H6  to  1888-80),  by  a  distribu- 
tion iu  equal  fractions  per  pood,  over  all 
the  sugar  produced  iu  the  Empire  and  in 
Poland,  within  this  period.  It  is  stated 
that  some  100, OUO  tons  of  Russian  refined 
sugar  will,  in  cousecjuence,  be  thrown  upon 
the  Kuropean  markets  during  the  next  four 
months.  Hitherto  Russian  statistics  in 
relation  to  sugar  have  had  no  influence 
upon  the  movements  of  sugar,  but  now  that 
the  bounty  system  has  been  resorted  to,  it 
is  to  be  feared  that  large  quantities  will 
find  their  way  to  England,  and,  by  lessening, 
for  the  time  being,  the  demand  for  raw 
sugar,  adversely  aflVct  this  market,  as  well 
as  seriously  injure  the  refining  interest  of 
this  country. 

During  the  autumn  a  deputation  from 
the  British  refiners  visited  Washington,  in 
order  to  lay  before  the  authorities  there,  a 
statement,  showing  the  bounty  that  was 
given  in  tho  drawbacks  which  the  American 
refiners  obtained  upon  the  exporta- 
tion of  American  rerefined  sugar.  The 
granting  of  bounties  is  opposed  to 
the  United  States'  Constitution,  and 
the  Treasury  has  the  power,  and  is 
required,  to  put  a  stop  to  them,  upon  their 
existence  being  clearly  proved.  The  Ameri- 
can refiners,  thougti  few  in  number,  are  a 
powerful  body,  and  will  leave  no  stone 
unturned  to  influence  tho  United  States' 
Treasury  in  their  favor.  No  decision  has 
as  yet,  wo  believe,  been  arrived  at;  but 
there  is  some  reason  to  hope  that  the  days 
of  this  vexatious  bounty-fed  conqietition 
are  numbered. 

In  February  last  the  sugar  world  was 
startled  by  the  announcement  that  a  dis- 
covery had  been  made  by  whieli  sugai' 
could  be  refined  by  means  of  electricity  in 
a  few  hours— almost  "  while  you  wait" — at 
the  trifling  cost  of  3s.  Id.  per  ton.  A 
demonstration,  at  which  no  one  was  present 
but  the  inventor,  took  place  iu  New  York, 
when  seven  tons  were,  it  was  stated,  refined 
iu  as  many  hours.     Five  gontlomuu  testified 


to  ilB  genuineness;  uouo  of  them,  however, 
were  present,  and  some  of  them  had  a 
direct  interest  iu  promoting  the  company 
to  be  form-  d  for  working  the  invention  on 
a  targu  scale.  Professor  Friend,  wc  were 
informed,  was  coming  to  Liverpool  with  bis 
machine,  for  the  purpose  of  making  a  series 
of  demonstrations  in  ihf  prfsnic-t  of  ici7»''.vscs. 
The  Professor  has  been  over,  and  has  re- 
turned to  New  York — but  there  have  been 
no  demonstrations.  The  reason  be  gives 
for  not  carrying  out  his  intentions  may 
appear  satisfactory  to  him  and  liis  friends, 
but  not  HO  to  impartial  outsiders.  It  is 
now  ten  nuuiths  since  we  first  heard  of  thlB 
"  invention,"  and,  excepting  the  demon- 
stration in  New  York;  we  do  not  hear  thai 
jinything  has  lx*en  done,  except,  of  course, 
raising  share  cajiital  for  the  avowed  purpose 
of  refining  on  a  large  scale.  If  thi  re  is  any 
t^uth  at  all  in  what  is  stated  of  this  inven- 
tion, wliy  have  not  tlie  company  been  at 
work  on  a  small  scale,  if  only  ten  tons  per 
<lay?  By  this  time  they  would  have  realizid 
a  littli^  ffutune. 

Those  who  have  put  any  money  into  this 
Venture,  we  fear,  will  not  see  it  again. 

A  new  feature  has,  of  late  times,  spning 
up  in  relation  to  sugar,  which  has  shiiken 
the  confidence  of  the  tu-dinary  trader.  Sugar, 
more  especially  beet  sugar,  is  now  largely 
dealt  in  by  outsid*-  speculators;  birge  quan- 
tities are  now  bought  and  sold,  purely  on 
speculation.  Rings  are  formed  to  bull  or 
bear  the  market,  as  it  may  suit  their  pur- 
jjose.  The  statistical  position  is  not  now 
any  certain  guide  to  the  immediate  value  of 
sugar.  Sugars  are  sold  and  resold,  even 
before  it  is  made,  and  "' diflerences"  are 
arranged  as  in  a  stock  exchange  transac- 
tion. These  speculators  manipulate  sugar, 
just  as  American  speculators  mauiputatt? 
Erie  Railroad  Stock,  ond  this  will  go  on 
until  the  manufacturers  of  sugar  come  to 
an  nndeistandiug  not  to  sell  their  sugar 
until  it  is  ready  for  delivery,  and  then  only 
through  the  ordinary  trade  channels.  In 
tho  long-run,  they  would  bo  Ihe  gainers  by 
such  a  system.  Fifteen  shillings  and  G  pence 
is  the  price  of  beet  sugar  to-day,  but  this 
does  not  represent  the  price  obtained  by 
the  manufacturer  of  the  sugar,  for  it  is  safe 
to  assume  that  these  outside  speculators 
would  not  continue  the  game  if  they  did 
not  see  a  good  thing  iu  it. 

The  most  that  can  be  said  of.  1885  is,  that 
it  has  been  a  less  unsatisfactory  year  than 
its  predecessor.  If  we  turn  to  the  imme- 
diate future,  we  think  there  is  much  iu  the 
present  position  of  sugar,  which  furnishes 
good  ground  for  a  very  hopeful  feeling; 
with  the  certainty  of  a  very  large  reduction 
iu  the  production  for  18SG,  — unapproacbod 
in  its  extent  in  any  previous  year,— with 
stocks,  though  still  heavy,  very  greatly 
diminished,  and  with  a  largely  increasing 
eousumptiou,  prices  cannot  remain  where 
they  are — everything  points  to  an  improve 
nieut  iu  values;  and  the  improvement  will 
be  more  markud  as  the  y<ar  advances. 
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WM.    T.    COLFMAN    A    CO. 


Iioir      New      K>«lBl»llMbmeiit      In      Ken 
York    niMl    Their   Win©    lulcrcslH. 


In  our  last  issue  we  briefly  referrf  d  to  the 
itortst  of  Messrs.  "Wm.  T.  CoUman  &  Co. 
1  till.'  California  wine  industry  iind  to  tlio 
5tfiblisbmcut  of  tb(ir  new  and  extensive 
hilars,  for  storage  purposes,  in  New  York, 
'hese  ctllars  are  amongst  tbe  largest  in 
le  East  iiud  are  fitted  witb  nil  the  latest 
uprovemeuts  iu  tbo  way  of  electric  appa- 
itus  and  other  conveniences  essential  to 
prompt  and  careful  management  of  their 
irge  business.  Their  latest  California 
iuG  and  brandy  agency  is  that  of  E.  J. 
Baldwin  who  has  placed  the  exclusive 
lanagemcnt  of  his  Eastern  trade  iu  the 
ands  of  this  firm.  Their  facilities  for 
andling  the  products  of  this  State  arise 
Uiinly  from  the  fact  that  they  have  a  staff" 
f  at  least  a  dozen  salesmen  constantly 
■orking  on  canned  and  dried  fruits,  raisins, 
inned  salmon,  borax,  etc.  Another  wine 
ousc  could  not  afford  to  exclusively  employ 
ach  a  large  staff  owing  to  the  great  expense 
ivolved.  But  Wm.  T.  Coleman  &  Co.  can 
ffcird  to  push  the  wine  trade  through  their 
umerous  salesmen  owing  to  the  great 
ariety  of  products  which  they  handle,  the 
ale  of  one  extra  commodity  bi-iug  but  littl 
dditional  expense.  In  addition  to  this  the 
,rm  has  numerous  salesmen  and  extended 
acilities  for  placing  goods  both  at  their 
^ew  York  and  Chicago  houses,  where  they 
mploy  wiue  and  brandy  experts  whose 
^hole  time  is  devoted  to  this  branch  of  their 
msiness. 

In  connection  with  this  old  established 
irm  the  following  extracts  from  New  York 
lommercial  journals  are  full  of  interest, 
["he  American  firoc.cr  says: 

The  fact  of  the  house  of  "Wm.  T.  Coleman 
k  Co.  having  removed  from  the  east  to  the 
vest  side  of  the  city,  has  attracted  cou- 
iidi-ruble  attention  in  the  grocery  trade, 
riiis  firm  has  long  been  known  as  one  of 
,he  largest  handlers  on  this  const  of  Cali- 
'ornia  products,  and  has  deservedly  gained 
,ts  present  enviid)lo  reputation  during  the 
course  of  thirty-five  or  forty  years  of  active 
business. 

We  went  over  the  firms  new  quarters, 
No.  71  Hudson  street,  and  were  well  repaid 
by  our  visit.  Their  establishment  is  equal 
in  point  of  completeness  and  convenit-uce 
to  anything  we  have  ever  seen,  from  their 
extensive  wine  cellars,  through  their  bank- 
ing department,  and  so  on  through  all 
branches  of  their  business. 

In  this  connection  it  will  not  be  out  of 
place  to  present  our  readers  with  a  few 
extracts  taken  from  some  old  sketches  of 
the  head  of  the  house,  Mr.  Wm.  T.  Cole- 
man, who  is  now  located  in  San  Francisco: 
Mr.  Coleman's  ancestors  emigrated  to 
New  England  in  1671.  During  succeeding 
years  the  family  were  scattered,  and  the 
branch  to  which  our  subject  belongs  found 
itself  well  settled  at  Cynthiaua,  Kentucky, 
where  William  T.  was  born  in  18'i-i.  Re- 
ceiving every  advantage  of  education,  he 
showed,  at  the  early  age  of  nine,  the  traits 
of  practical  energy  and  self-reliance  which 
have  been  the  distinguishing  features  of  his 
life.  During  some  service  as  civil  engineer 
he  realized  the  insuflieieucy  of  his  educa- 
tion compared  with  his  aspirations,  and, 
having  saved  something  from  his  salary, 
entered  the  St  Louis  University  in  1842. 

With  the  quick  comprehension  and  that 
ready    power   of   seeing  the  needs   of   the 

hour  which  always  characterized  him,  he 

devoted  himself  principally  to  the  study  of 


commercial  questions.  But  sickness  put  a 
temporary  stoj)  to  his  ambitious  aims. 
Having  livi'd  in  Louisiana  and  in  Wiscon- 
Kin,  with  impn»vi  d  health,  he  mad'-  in  1S19 
the  then  advtnturous  overland  trip  to  Cali- 
fornia. Arrived  iu  Sacraintuto,  then  but  a 
mining  town,  he  saw  an  easier  way  to  make 
money  than  digging  for  gold — buying  laud 
and  cattle.  His  success  determined  his 
career,  and  Mr.  Coleman  was  saved  to 
commerce.  With  characteristic  prompt- 
ness he  bought  teams,  and  istablishing  his 
brother  iu  one  mining  town,  he  himself 
sold  in  another  from  a  tent  and  then  from 
a  iog-house,  making  two  trips  a  month  to 
Sacramento.  And  his  experiences  here 
taught  him  a  lesson  which  all  successful 
merchants  must  learn — to  be  satisfied  with 
good  profits  and  not  risk  everything  for 
more  than  that. 

In  June,  1850,  the  house  of  Wm.  T.  Cole- 
man k  Co.  opened  in  San  Francisco,  and 
have  continued  ever  since.  Their  new 
store  was  erected  iu  1852,  and  was  paid  for 
from  profits  earned  during  the  time  of  its 
erection,  so  prosperous  and  lucrative  was 
their  trade. 

In  the  early  years  ot  California,  when 
lawlessness  became  unendurable,  Mr.  Cole- 
mau  was  solicited  to  take  the  pi'esidency  of 
the  Vigilance  Committee,  and  principally 
through  his  efforts  San  Francisco  was 
blessed  for  twenty  years  with  pure  muni- 
cipal government  and  the  influence  of  the 
movement  has  lasted  to  the  present.  One 
instairce  illustrates  Mr.  Coleman's  nerve: 
During  the  Kearney  troubles  Mr.  Coleman 
was  often  threatened,  and  once  one  of  the 
gang  marched  into  his  office  with  pistols 
and  threats.  Mr.  Coleman  finished  his 
letter,  calmly  affixing  his  signature,  then 
turned  to  the  ruffian  saying:  "My  boy, 
what  can  I  do  for  you?"  The  man  finally 
left,  saying  Wm.  T.  Coleman  was  one  of 
the  best  men  living. 

Circumstances  led  him,  at  the  time  of  his 
visit  to  the  Atlantic  coast,  to  open  an  office 
in  New  York  in  connection  with  his  Cali- 
fornia business.  This  branch  also  grew 
and  prospered,  and  it  is  their  removal  to 
the  west  side  we  speak  of  ^to-day. 

After  many  and  varied  public  services  in 
New  Y'ork  and  iu  California,  wc  find  Mr. 
Coleman  as  successful  and  genial  in  winning 
friends  as  in  securing  trade.  Long  may  he 
be  spared  to  both. 

Mr.  Coleman  is  a  thoroughly  representa- 
tive American,  and  his  success  an  example 
of  pluck,  endurance  and  brains  well  worthy 
the  consideration  of  "  our  boys.'' 

The  New  York  Merchants'  Review  says 
The  improvements  in  the  building  No 
71  Hudson  street,  now  occupied  by  Wm.  T 
Coleman  &  Co.,  having  attracted  so  much 
attention  of  late,  we  recently  called  on  Mr. 
Delafield,  the  resident  partner,  and  had  an 
opportunity  of  inspecting  the  premises  and 
of  ascertaining  some  facts  relative  to  the 
business  of  the  house.  The  appointments 
are  perfect  and  on  a  scale  more  elaborate 
than  has  been  adopted  on  the  West  Side, 
the  Banking  and  Sales  Departments  being 
finished  in  polished  wood,  the  different 
rooms  being  comfortable  and  well  lighted, 
ufforthng  unusually  good  facilities  for  the 
prompt  despatch  of  business,  display  of 
samples,  etc.,  etc.  The  spacious  cellars 
are  devoted  to  the  storage  of  California 
wines,  which  they  "receive  direct  from  the 
largest  vineyards  of  the  Pacific  coast,  and 
stoam  elevators  from  the  Receiving  Depart- 
ment, No.  5  Staple  street,  afford  a  rapid 
and  easy  means  of  transit  to  the  various 
parts  of  the  storage  warehouse,  where  we 
found  salmon,  California  camied  and  dried 


fruits,    raisins,  borax,    hops,  etc.,    etc.,  in 
endless  quantities. 

The  premises  are  comi)Uteiu  all  appuint- 
mentrt  for  doing  business  on   a   large  Hcale, 


and  will  be  taxed  to  their  utmost  cupacity, 
as  the  firm  are  direct  agents  for  the  major- 
ity of  the  salmon  and  fruit  canneries  on  the 
coast,  as  well  as  for  the  principal  fruit 
growers  and  vineyardists.  Their  supplies 
of  borax  are  obtained  from  their  own  mines 
in  Nevada,  and  they  are  also  agents  for 
Smith  Bios'"  package  borax,  of  which  they 
carry  large  supplies. 

Their  offices  are  located  in  San  Francis- 
co, Cal.;  Astoria,  Or.;  New  York,  Chicago, 
London  and  Liverpool,  with  branch  houses 
and  agents  in  St'  Louis,  Denver,  St.  Paul, 
Cleveland,     Cincinnati,     Bnffult),      Boston, 


Philadelphia,  Montreal,  Quebec,  and  other 
large  cities  of  the  United  States  and  Cana- 
da, giving  them  unequaled  facilities  for 
j  distributing  the  products  of  the  Pacific 
Coast  and  affording  buyers  in  every  section 
the  greatest  advantages  in  the  Belection  axtd 
purchase  of  such  goods. 

Tue  New  York  house  is  the  center  of  all 
business  from  ihe  Canadas  to  Florida,  from 
Ohio  to  Newfoundland,  controlling  all  local 
agencies  within  that  territory.  Under  the 
management  of  Mr.  Delafield  they  have 
ample  facilities  for  handling  their  large 
trade  in  their  new  quarters,  which,  with 
the  cordial  support  and  good  wishes  of  the 
entire  trade,  will  probably  iucreaBe  mater- 
ially.    We  wish  them  prosperity. 


FINE     IMPORTED    VINE    STOCKS  !  ! 

St.'Macaire  and  Cros  Mancin,       $50  per  M,,  $6  per  lOO. 

Imnu'USL-  bearers.     Wiuo  of  gruiit  color  anil  quality;  Cluret  type-. 

Tannat,  ....        S35  per  M.,  S4  per  tOO. 

Great  bearers.     High  class  wines. 

Cabernet  Sauvignon,  Franc  Cabernet, $25  pr  M:,$3  pr.  lOO 

claret  wiues. 

Franc  Pinot,  Pinot  de  Pernand, 


S40  per  M.,  $5  per  lOO. 


Verdot.  Verdot  Colon,  Merlot,  Petite,  Sirrah,  and  the  true 
Sauvignon,  Semillon,  (liutii  Sauternes.)  S20  per  M.;  2.50,  lOO. 

Camai  Teinturier,         .....         SlOperM. 

Also  a  limited  number  of  Alicante  anil  Petite  Bouschets,  Pinot  Blanc,  JIarsanne, 
Grosser  Blauer,  Teinturier,  Male,  Folio  Blanche,  Meuuier,  Malbec,  Lenoir;  and  Gross 
Coleman  and  other  fancy  table  varieties. 

All  cuttings  disinfected  and  carefully  packed. 

j^^For  iiirllior  iiilorniatioii  ai>|>l>-  U» 

J.  H.  DRUMMOND, 

GLEN  ELLEN,  Sonoma  Co.,  Cal. 


WM.  T.  COLEMAN  &  CO., 

COMMISSION    MERCHANTS. 


SAN  FRANCISCO, 

Ai?Gn,;y.WM.  T.  Coleman  &  Co.. 

ASTORIA,  Or., 


CHICAGO, 


NEW  YORK, 

Atrcncy  Wm.  T.  Colrman  &  Co, 

LONDON. 


With  Agents  and  Urokers  in  every, Commercial  Citj*  of  Prominence  in  tbe  Union. 


WE  MAKE  ft  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 


Ami  amonsst  othera  wc  are  Agents  (or 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fi-esno,  McPhersoii  Bros,  of  Orange,  T.  C.  Wliite  of  Fresno. 

With  many  other  ol  the  Most  Prominent  Curers  of  this  Slato. 

Oiir  Facilities   for  Promptly  Placlns  aaii  wlUcly  Oistrlbntlnir  Their  Prodnee 

lau  be  Ascertaiueil  from  the  Above  well-kuown  Carer*. 


We  arc  also  Lar^c  llandlcra  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  TBE  EASTERN  STATES. 


Atlvniico^  Wn<le  nlioil  Keqnired, 
tiivoii,     AdUress 


aiKl  Fnll  Information  of  .markets  Promptly 


VTm.  T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  P. 
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SAN   FRAIfOISOO   AIERCH^VNT. 


January  29, 1886 


A    <*iklir«rulA    Wlu<>     niiiiier    al    Bfpw 
Orlfniis. 


Editob  MBBonANT :  Friend  Wetmoro 
^t  tyt'd  hero  tbirtv  honrs  on  bis  way  Id 
Wnhhiiif;tou.  'Vhf  only  diunrr  Ik-  hml  was 
in  conipuny  i)f  Hcvrrul  ^'I'ntlcnicn  of  tin* 
New  Orlt-HiiR  prisH  and  koiiic  nfliciulK  of 
tho  Kxptwitiou.  ('liitf  auion^  tli<-  liitt*!' 
wiui  G<'ni-r«l  MiirUiu',  tho  worthy  ('oni- 
niiHuiont^r  of  ArknnRAK.  Th<>  inttTi-st  that 
K<>nth<ni(in  tnktK  in  unythin^  that  may 
Iwurfit  tho  Stat<»  he  D'pri-KcntH,  irt  a  livrly 
one.  IUh  exiu'rienoi'  and  thorough  knowl- 
edge of  hia  State  and  itn  rrKoiirccs  and 
posHiliilitii-fl,  remh-r  (iiiu-ral  Miu-llair'H  dc- 
dire  for  iuforniation  a  nioKt  u8«-ful  oni>. 
We  had  gri'ftt  plfasuro  in  liKtrnin^];  to  his 
eloquent  di'Hcriptiun  of  ArkansaH'  a^'iirul- 
toTftl  and  induiitrtal  ftchicvcujrntfl.  Jlis 
greAt  int*TOKt  nianifi'Ktfd  on  nntny  ncca- 
flionB,  in  previous  converKations  on  viticnl- 
turnl  Kul>jt>ctM,  wan  in  tli«  uiohI  pleasuul 
and  instructive  way  natinGed  at  our  meal, 
with  the  wiubH  uf  California  on  the  Bide  of 
our  plates,  by  a  discussion  in  wliich  Mi 
Wetmoro  could  enlighten  tho  guests  in 
genertil  "ulwut  California  gnipo  growing 
and  American  wines.  In  the  range  of  the 
latter  tho  hopo  was  expresBcd  to  see  Ark- 
BQBAS  and  ovcrj'  State  capable  of  growing 
Ufe  Tiue,  bood  represented  by  quantities  of 
good  and  pure  ones,  and  that  onr  Califor- 
nia aduptations  and  adaptations  might 
serve  for  enriching  and  improving  the  fine 
native  varieties  which  are  the  safeguard  of 
tho  Doblo  ones  in  their  struggle  against 
phylloxera. 

We  had  a  modest  collection  of  California 
wines  from  the  exhibits  for  practical  discus- 
sion. Tho  glass  of  sherry  pleased;  one 
Toice,  that  of  a  gentleman  connected  with 
tho  proHs  and  hailing  from  England  too 
Tividly  yet  remembering  tho  old  growths 
from  Cadiz,  considered  our  California 
sherry  rather  ordinary  —  and  we  cannot 
gainsay  that  critic  who  judges  from  above. 
The  Scmillon  samples  every  one  drank 
with  pleasure.  Mr.  Drummoud,  has,  in  his 
1883,  a  wine  of  which,  the  same  as  Mr. 
Crabb'e,  (not  represented  here),  it  might 
bo  a  blessing  to  hold  over  for  future  delight 
a  million  of  gallons.  Mr.  Crabb's  Sauvig- 
non  Vert,  tast  id  nt  the  fish  course,  has  en- 
ohauted  every  one  who  has  before  tasted  it. 
French  gentlemen  hero  expressed  their  as- 
tonishment at  seeing  that  wine  hailing 
from  California.  Thus,  it  could  not  but 
please  tho  small  assembly  at  the  table. 
Samples  of  Gutedel  of  Napa  county,  two 
Rieslings  of  Sonoma  county  and  then  a 
bottle  of  Gundlach  &  Co.'s  1H75  Cabinet 
Riesling,  for  which  I  thought  the  company 
worthy,  could  not  draw  forth  any  disap- 
proval. General  MacRae  stated  that  he 
had  never  buforo  drank  white  wines  equal- 
ling them.  The  rods  were  Crabb's  deli- 
cious win<>,  calltid  Zinfandel  by  him  and 
Burgundy  by  sfiwie  people  who  admire  the 
wino  under  any  name,  and  then  Zinfundels 
of  Sonoma  and  Napa  counties. 

A  pony  glass  of  I'ort  of  Crabb's  and 
another  of  th^  Napa  Vallny  Wine  Co., 
another  of  li.  West's  1H80  Frontignan  con- 
ctnded  the  liui  of  California  wines  sipped. 
It  was  with  regrt't  that,  It  bring  Sunday, 
no  Eclipse  of  Mr.  Haraszthy's  could  be 
obtained.  In  retail  it  seems  not  yet  to 
have  taken  bold  herd,  and  the  rcsUturants 
and  hotels  find  Champagnes  from  France 
probably  more  profitable.  Ah  it  was,  of  a 
French  imported  Champagne  two  buttles 
were  opened  and  partly  consumed.  Tho 
brandies  of  Mr.  West,  Mrs.  llood  and 
Qoncral  Naglee  were  tasted  to  finish  up, 


and  the  guests,  who  had  not  known  them 

befor*',  did  upprreiate  them. 

To  sum  up,  tin-  judgm.-nt  oxpressid  by 
the  paitieipimts  on  llir'  n.xt  day  was  that, 
nntuithstiinding  the  nnniber  of  wim  s  tasted, 
and  I  mnst  add  with  moderalion  and  dis- 
crninent.  all  felt  as  bright  as  if  only  a  few 
glasses  of  Claret  had  been  the  ii<-enmpaiii- 
inent  of  the  dinner,  that  puro  California 
wino  must  be  innocent  and  wholesome, 
that  as  to  quality  imported  wini-s  could  not 
have  given  greater  pli-asure  and  were  not 
missid.  and  that  California  has  shown 
herself  capable  of  furnishing  wines  til  for 
the  banqueting  hall  of  a  prince.  Any  tract- 
of  headache  V     Nothing  of  thn  kind. 

Many  a  bright  and  happy  practical  idea 
was  uttered  at  the  mi'al  and  the  g.-ntUnun 
who  listened  to  Mr.  WetuKm  's  lucid  ex- 
planations have  taken  iustiuction  and  a 
pleasurabh-  recolleetimi  from  th*-  tabic  with 
them.  The  information  nbtained  will  I 
imparted  through  press  r<  ports  to  many  a 
interested  agrienlturist,  and  as  to  ourwiuts 
many  an  American  will  n^ad  tho  confirma- 
tion of  all  that,  in  the  last  few  yeav.'^,  since 
true  viticnltural  progi-ess  has  bom  taken  in 
hand  in  California,  has  been  and  is  claimed, 
namely:  that  each  succeeding  y<'nr  will  add 
liigher  (luality  to  tho  noble  product  of  onr 
vineyards. 

F.  Pdff. 
New  Orleans,  January  12,  1886. 


<.1RAPE     VINE    I.EAVEN. 


It  may  seem  a  little  early  to  begin  writ- 
ting  of  leaves,  Autumn  loaves  too,  but  if 
any  of  the  wives  and  daughters  to  whom  I 
am  now  addressing,  fear  that  they  will  for- 
get this,  just  let  them  out  it  out  and  "paste 
it  in  their  hats." 

Have  any  of  you,  mothers  and  daughters, 
realized  what  a  little  it  t;ikes  to  nmke  home 
beautiful  ?  How  much  nicer  for  father  to 
come  into  a  home  that  is  bright  and  pit  as- 
ant,  with  something  to  please  his  eyes 
when  his  body  is  tired  from  a  long  day's 
hard  work,  thiin  to  know  ho  is  coming  to  a 
desolate  room  that  will  make  his  eyes  ache 
and  his  brain  grow  tired  in  unison  with  his 
body.  Very  littlo  time*  and  less  labor  need 
be  spent  in  following  the  directions  here 
given,  and  much  pleasure  and  a  brighter 
homo  can  be  derived  from  these  suggestions. 
How  often  has  my  heart  ached,  when  stop- 
ping for  rest  at  some  cottage  during  my 
jaunts  through  the  grape  growing  country, 
as  I  have  seen  the  cheerless  rooms  and 
bare  walls,  when  such  material  lies  wasting 
just  outside  tho  door. 

After  the  grapes  have  been  picked,  and 
tho  leaves  are  turning  all  the  beautiful 
colors  of  our  famous  Eastern  Autunui  leaves, 
go  through  tho  vineyai'd  with  a  basket  and 
pair  of  sharp  scissors,  and  carefully  cut  off 
all  the  largest  and  handsomest  haves. 
Then  lay  them  between  the  pages  of  a  book 
— as  smooth  as  possible — placing  them  be- 
tween blotting  pads  is  best  but  not  entirely 
necessary.  I'ut  considerable  pressure  on 
the  book,  and  your  work  is  done  for  the 
present.  Whi-n  father  goes  to  town  in  thi' 
early  winter  put  a  inemoranduui  in  his 
pocket  to  get  you  a  small  bottle  of  white 
varnish.  This  costs  very  Httlo  and  is  tin- 
only  exponsi!.  In  tho  winter  evenings, 
when  you  woidd  otherwise  bo  spending 
your  time  mining  your  eyes  sewing  or  knit- 
ting, take  out  your  now  thoroughly  pressed 
leaves,  and,  laying  them  on  a  paper  or 
piece  of  pasteboard,  lightly  varnish  them 
with  your  white  varnish.  Let  me  here  im- 
press upon  you  to  varnish  them  I'ujhUy.  The 
coating  is  only  put  on  to  preseiTu  tho  color,  j 


which  would  olherwiso  fade  by  contact  with 

the  air.  When  the  haves  are  too  heavily 
varninhtd  they  will  "crackle"  and  fall  to 
pieces  by  the  (diange  in  leniperaturo  of  the 
riKim.  I'ut  the  leaves  away  for  two  days, 
spreatl  fiut  HO  as  not  to  touch  each  other; 
laying  the  i»iipers  of  leaves  on  the  "spare  '' 
bell  is  a  good  idiaor  the  Ihuir  of  the  garret, 
pr()vided  there  are  no  cnicks  to  admit  rain 
and  wind.  Wh-  n  they  are  dry,  yon  have 
only  Ui  arraiig<>  them  on  the  walls  and 
ynur  work  is  done.  l*ut  them  in  thick 
wreathes,  gi'eat  plastroons.  long  garlamls 
reaching  from  piirlure  to  pitrturc  or  from 
corner  to  e(»rner,  or  cover  thtt  entire  wall, 
as  i  saw  done  in  one  cosy  little  cottage. 
Fastr-n  them  all  around  the  unsightly  gilt 
mirror  so  as  to  cover  it,  and  pin  them  high 
up  on  the  curtains  where babj's  hands  can- 
not reach  (hem.  liy  pasting  theiii  on  door 
a7ni  wimlow  casings  and  giving  them  a 
liberal  coat  of  furniture  varnish  they  make 
tho  most  durable  and  prettiest  kind  of  dado 
For  the  sake  of  a  littlo  variety  gather 
maiden  hair  and  other  ferns  and  press 
them  also,  but  do  not  varnish  them.  The 
ferns  and  leaves  may  be  pasted  on  or 
f  astern  d  by  brads,  tacks  or  small  pins 
The  pins  are  tho  best  as  they  do  not  break 
the  leaves,  and  cannot  bo  seen.  Loop  the 
curtains  back  with  a  i)iece  of  string  and 
cover  the  string  with  a  bunch  of  berries  of 
tho  mistletoe  or  mauzanita.  Those,  of 
course,  can  bo  renewed  all  the  time  when 
in  season,  and  when  thoy  cannot  be  ob 
tained,  use  a  bunch  of  leaves. 

A  good  way  to  cover  worn  furniture  is  to 
get  cheap  cretonne,  covering  only  such 
parts  as  were  formerly  covered.  Don't  drape 
it  as  if  it  were  tho  tombstone  of  all  your 
hopes.  Cut  out  some  of  the  fancy  figures, 
paste  them  on  the  woodwork  of  the  chairs, 
and  apply  a  liberal  coat  of  furniture  var- 
nish. Remember  carefully  which  chairs 
you  varnished  last,  for,  should  you  sit  down 
on  one  them  even  if  you  are  not  tired,  you 
will  have  no  inclination  to  leave  the  chair 
hurriedly,  as  it  will  display  a  peculiar  ten- 
dency to  rise  when  you  do. 

If  you  have  a  porch  or  verandah,  fasten 
in  tho  corners  great  bunches  of  cattails. 
When  these  are  not  long  enough,  tack  them 
on  a  board,  as  high  as  you  wish,  in  succes- 
sive layers  so  as  to  appear  as  if  the  stems 
of  some  were  long  and  those  in  front  shorter. 
It  is  just  as  well  not  to  put  them  in  the 
house,  as  did  a  friond  of  mine,  for  should 
they  tako  it  into  their  contrary  little  heads 
to  burst,  the  wind  on  the  porch  will  carry 
away  the  debris;  in  the  house,  where  thej 
are  most  liable  to  burst  on  account  of  the 
heat,  a  great  deal  of  time  and  energy  is 
expended  in  trying  to  get  rid  of  the  fuzzy, 
sticky  stuff;  and,  should  it  happen  that 
there  bo  "a  man  in  the  house,"  there  is 
generally  a  good  deal  of  breath  wasted,  be- 
sides tho  bad  effect  it  has  on  the  morals  of 
the  children— provided  there  are  children. 
I  think  that,  if  any  of  our  country  cousins 
try  these  suggoationni  they  will  bo  jih-ased 
with  the  effect  and  ]teel  amply  repaid  for 
any  outlay  or  time  spqoit.  L. 


^M 


COLLEGE. 

^1  l>0^•T    NT. 

SEND  FOR  CIRCULAR. 

Nun   I'riiiic-lNCo,  cm. 

rilUE  I.KA1>1N(]  IN.STITUTE  OP  HITSINKS.S 
JL  tmiiiiiit;  in  AuiQriuo.  This scliool  cducAUjtt  for  llie 
l>metionl  altairB  of  life,  anri  no  jouri^  man  can  atTonl 
t<>  eiitiT  upon  a  buHuiciM  oareur  without  a  coumc  of 
triiiiiirii;  at  IIiIh  i>(i|itil[vr  liiHtitUtioo .  .SluduiitH  ore 
Orllk.liiinllbmiidnjsof  husinossl.y  ACTl'AM'RAUT- 
ll'K,  tliUH  lUtiiitf  Ihi'iii  for  tin;  counting;  house  at  oiiee- 
Sciiii  for  circulnrH  ami  Imni  full  imrticulurd.    AiUlres. 

K.  P.  UEALD  &  CO.,  Sua  Prancigco,  Ual. 


ANGLO  -  NEVADA 

Assurance  Corporation 

—  (H--  — 
SAN    FRANCISCO,  CAL. 

FIRE  and  MARINE. 


Subscribed  Capital  S2-OO0,O00. 
OFFICE:      4IO      PINE     ST. 

l>IICi:<T<»i<K: 

l.DI'IS  sr.DSS.  .1,  W    MACKAV, 

J    11.  IIA(illlN,  W,  I'.  WIIII'I'lKIl, 

J-   lt<»SKNl-'Krj),  K.  K,  KVHK, 

.1    I..  Fl II,  K.  I,  (MtlKKlTII. 

(i.  I..  nilANIII':!!,  .1    <IIIKKNKItAI!U, 

W.  CKKKU  IIAIIKISON. 

ThU  ror|mratioii  U  now  )ir(-|)ar«-il  Ui  rccvivL- appli' 
citinii.  for  I'iro  anil  U:irlni<  liii*iintti.t>. 

W  IMIKKI!  IIAKIMSON l"r<-8Wciil  uml  AVmavrr 

■T    I.    I-I.linli Vi«i-l'r>'>Klciit 

I',  iv  l'AK.\|.|HI,l) K.cr.-Uir.v 

.1.  s.  ANtJI'S AsHiKtaiit  Mjiiiat'cr 

ItiiiiliorM    The    Neviuin    Bnnk  or   Nnii 
KraiifiNriK 

CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


Wc  Offer  for  e.ile  on  Favoralile  Terms  to  tlic  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY: 

'CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE.  IN     CASES  OK    ONE 
DOZEN  QUART  DOTTLES  EACH, 

"BRUNSWICK    CLUB"    l-ure    Old    liyc, 

And    "UPPER  TEN." 

For  Excelleneo,  Purity  ami  EvcnncHS  of  Quality  tlic 
al>ovt'  are  tni8ur)i£iSH»l  liy  nny  Wliiskica  tuijKtrted. 
The  only  objection  ever  inatlc  to  tlieui  by  thu  uiani- 
pulatint;  tlualer  t>eing  (hat  tlicy  cannot  l»o  iniprovud 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FHANCISCO, CAL. 


Tokalon    Vineyard 

NAPA  COUNTY,  CAL. 

Important  Vine  Cuttings 

E'or    Sftlo. 


CABERNET  SAUVIGNON, 
MEllLOT,  BECLAN, 

CABEllNET  FRANC, 
TROUSSEAU,  MATARO, 

PETITE  SIRRAH, 
CARIGNAN,  MALBEC, 

BLACK   ORENACHE, 
CIROSS.BLAUE,  B.  BUROUNDY, 

HLAUE  I'URTUGUESER, 
TANNAT,  1>IE»  DE  rERDUIX, 

(SAMAY  TEINTURIER. 
Claikkttk  Blanch,         Semillon  Blanch. 

riNEAU  CHARUONAY, 

Sauvkinon  Vkktb,        Sauvionon  Blanch, 

BLACK  FARMOT, 

Atul  ull  the  more  common  varieties  in  any  qtmntltica. 

H.  W.  CRABB; 

OAKVILLE.  Napa  Co.,  Cal, 
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UT 


HEY\VOOD    BROTHERS    &  CO. 

MANUFACTURERS     OF 

RATTAN     AND      REED      FURNITURE  !  ! 

659,  661  &  663  MISSION  STREET,  S.  F. 

Ladies  and  Gentlemen's 


EASY  CHAIRS  AND  ROCKERS. 


Bay    Window    and    Corner 

CHAIRS. 


Patent  Base  Rocking  Chairs, 


PARLOR    AND 

RECEPTION    CHAIRS. 


Misses  and  Cliildren's 
High,    Low    and     Rocking 

O  HAIRS. 


Square    and  Round  Tables, 

WITH  CANE  AND  TEAISH  TOl'S. 


Card    Tables,    Corner    and 

SIDE    TABLES. 


Stationery      and    Swinging 
CRIBS. 


Ladies'  Fancy  Work  Baskets, 

SCRAP     AND 

Clothes  Baskets. 


BRANCHES: 

2M  TO  208  CAN.Ui    STREET, 
New    Yoke. 


BROAD  AND  CHEERY  STREETS, 
Philai>elphia,  Pa. 


Bedsteads  and  Bureaus, 

TETE-A-TETES,  COUCHES, 

Lounges,   Sofas, 

ALSO  THE  FINEST  LINE  OF 

CHILDREN'S  CARRIAGES 

OF    EVERY    DESCRIPTION,  WITH 

Canopy  Hood  or  Parasol  Tops. 


OUR  GOODS   ARE 

ELEGANTLY  FINISHED 

In  Mahogany,  Ebony  and  Cherry, 
And  all  Colors    of    Bronze, 

AND    UPHOLSTERED  IN 

PLUSH    OR    LEATHER, 

PLAIN    OK  E.\IBOSSED. 


IN  SHORT  WE  HAVE  THE 

Only     Complete    and    Full 


ASSORTMENT  OF 


^H    Rattan  and  Reed  Goods 


ON    THE 


Pacific  Coast. 


HOME  OFFICE  AND  FACTORY, 

GARDNER,  MASS. 


BRANCHES: 

6    UOW    STREET, 
Baltimobe,  Md. 

K4  &  3C6  SECOND  ST. 

POBTLAND,    On.     . 
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CHARLES    E.    BUCKLAND. 

Killlor    mid    I*ru|>rlc*lur. 

Ortce.  323  Frcnt  slrvcU I'cwtollk-c  Ito\.  '2'MU 

H.  1^   I.AWMON     ■     •     BuHlneitN  Mnuuicor. 

TKKMS -PAYABLE  IN  ADVANCE. 

Oti«ropy  Olio  vfl*r $3  00 

Oiiccopyttlx  hionthii 175 

I  ficludinK  city  delivery,  United  States,  or  Canadian 
I'ostane. 

Hnti'reil  at  the  Poijtoincu  a^  setioml  class  matter. 

AGENTS 

ANAHEIM '...  .MAX  NEBKLUNG 

CLoVKitUAI.E,  Sonoma  Co J.  A.  fAKKIK 

DIXON,  Soram.  L'o A.  H.  STOKV 

DUNCAN'S  MILLS,  Sonoma  Co C.  F   SLOAM 

mrevn  i     H-  C'  WAKNEB. 

*"'^*^" (Golden  Rulo  Buziwr 

O  KYSERVILLE,  Sonomn  Co D.  LEin-O 

HEALlKSBURG,  SononiftCo A.  BALTZKLL 

SANTA  ANA R.  F.  CHiTlON 

SAN  JOSE,  Santa  CIai»  Co E.  B.  LEWIS 

SANTA  KOSA C.  A.  WRIGHT 

STOCKTON WM.  H.  KOBIN.SON 

WLMtSOR.  Sonoma  Co LINDSAY  &  WKLCII 

Win  II. LAND.  Yolo  Co. E    DERG 

HONOLLLU  J.  M.  OAT,  Jr.  ti  Co 

nUDAY JANUARY  29,  188f. 


This  paper  may  bo  found  on  file  at  Geo.  P.  Rowell 
&  Co's  NewHtiaper  Advcrtii^in^  Bureau  (10  Spruce  St.) 
where  advertising  contracts  may  be  made  for  it  in 
New  York. 


Bcci>a:uitiou. 


Our  friends  in  the  Fresno  ViticuUural 
and  Horticultiirul  Association  recoj^ze  tbe 
Vftluo  of  a  journal  like  the  Mekuhant 
guarding  and  advancing  their  interests,  and 
givo  effect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution: 

Official. 

¥  RRSKO,  CAL. ,  April  5,  1 S84 . 

Proprietor  S.  F.  MEKcn.s,ST.  -  Dear  Sir:  Below 
8  a  copy  of  the  minut(.-s  ot  the  lost  meeting  of  the 
Fresno  \  iticultural  and  Horticultural  Society  that  is 
of  interest  to  yourself. 

/tfiulwj— That  this  Association  rccoRtiize  the  Skn 
Francisco  Mercii.vst  as  one  of  the  best  oryans  of  the 
Vittcultural  and  Horticultural  interests  in  the  State, 
an  cxponiBt  of  their  viewd  and  aole  advocate  of 
their  interests,  and,  nioreuver  as  a  paper  which  has 
taken  mure  than  ordinary'  interest  in  the  prosperity 
of  Fresno  county.  We  at'ree  to  give  the  publisher 
our  liberal  support  while  tliat  journal  pursues  the 
course  for  whieh  it  lias  hitherto  beendistinu'uishcil. 

Morcovf  r,  we  sugRcst  that  manufacturers  and  deal- 
crH  in  a..'ricult'iral  implements  and  other  nierchandifne 
who  wish  to  I'all  our  attention  to  their  i^oods,  aid  us 
and  other  Yiticullurists  in  maintaininffthe  San  Fran- 
cisco Mkrcuam  on  a  aounil  footing,  by  givinj<:  it  a 
larHTQ  eiiare  of  tncir  advertisini:  patronage. 

Be  ft  further  reiolved  that  the  Fresno  Vitieultural 
nod  Horticultural  Society  tender  its  thanks  to  the 
Uan  Pran'cisco  Mercua.nt  for  pa^t  fnvors. 

C.  F.  ItlGUS,  Skcrktarv. 


THE    OKAPE   CIITXIMU    MARKET. 


From  ftll  sections  of  the  country  we  hear 
that  there  has  been  a  much  greater  demand 
for  cuttings  of  resistant  and  choice  vnrietieB 
of  vines,  during  the  present  season,  than 
was  ever  known  before.  One  gentleman 
wrote  to  us  that  he  had  sold  his  cuttings, 
both  more  qnickly  and  in  larger  quantities 
than  heretofore,  a  fact  which  he  attributed 
to  his  first  advertisement  in  the  Mkucoant. 
The  enormous  demand  for  resistant  vine 
cttttings  shows  that  the  viticulturists  of 
California  are  alive  to  the  necessity  for 
prompt  action  against  possible  ravages  of 
the  jdiylloxera.  The  demand  for  choice 
varictieti  of  foreign  grapes  shows  that  the 
peoplo  are  alive  to  the  necessity  for  im- 
proving the  quality  of  their  product  and 
understand  that  it  will  i)iiy  butter  to  pro- 
duce a  higher  class  of  wine  than  an  inferior 
one,  the  expense  of  cultivation,  in  both 
cases,  being  equal.  The  increased  demand 
for  cuttings  is  also  an  indication  that  new 
vineyards  ore  being  started,  consequently 
iu  a  few  years  we  may  look  for  greatly  in- 
creased production. 


THE    FRAl'DN    AT    FLORIDA. 

In  our  issue  of  1st  inst.  wo  specially 
referred  U^  the  fact  that  the  Southern  States 
on  the  Atlantic  Coast  and  the  Gulf  of 
Mexico  Were  otrering  special  inducements 
to  immigrants  from  the  rural  districts  of 
England  iimt  Scotland.  Wo  then  said,  our 
information  being  based  ui>on  reliable 
authority  received  frum  that  section  of  the 
Tuitm,  that:  "Florida  will  receive,  in  the 
near  future,  numerous  additions  of  such 
colonists,  because  every  facility  is  aflbrded 
them  from  the  outset  and  they  are  treated 
liberally.  A  body  of  Scotch  agriculturists, 
who  had  stutlied  the  advantages  of  colo- 
nizing in  California  and  were  ready  to 
emigrate  thither,  changed  their  minds  and 
made  ierniR  so  favorable  with  a  Florida 
laud  company,  that  they  decided  to  accept 
these.  Even  imyment  of  the  cheap  and 
doubtless  fertile  lands  they  bought,  at  ten 
annual  iustahneuts  was  stipulated.  While 
no  envy  of  the  success  of  a  sister  State  is 
possible  in  a  patriotic  Californian's  heart,  a 
lesson  should  be  learned  from  the  behavior 
of  the  people  who  thus  attracted  such 
excellent  colonists.  Florida,  as  to  fruit,  is 
the  natural  rival  of  California.  Production 
stimulated  iu  Florida  will  require  stimula- 
tion of  production  in  our  State.  Only  very 
few  years  will  show  a  lowering  of  prices  of 
citrus  fruit  in  both  States,  which  will  have 
multiplied  enormously.  Our  advantages 
should  be  made  known,  more  energy  ap- 
plied iu  reaching  agriculturists  abroad  and 
inducing  them  to  come  to  our  State."  We 
then  gave  u  few  details  of  the  inducements 
held  out  to  settlers  in  Florida  and  men- 
tioned the  cheap  prices  at  which  laud, 
suited  for  various  purposes,  was  offered. 

It  appears,  however,  that  the  whole 
scheme  was  a  fraud  for  the  pui-pose  of 
alluring  the  small  Scotch  farmers,  with  a 
limited  capital,  to  a  metai^horieal  land  of 
milk  and  honey.  Extracts  from  a  letter 
written  by  John  Laurie  of  Paisley,  Scot- 
land, counsel  for  the  Scotch  colony  at  Sara- 
sota Bay,  Florida,  and  which  were  pub- 
lished in  the  Chronicle,  state  that  : 
J.  S.  Tail  of  Edinburgh  drew  enticing 
pictures  of  Florida  in  Scotch  papers  and 
pamphlets,  and  his  glowing  representations 
led  the  colonists  to  buy  6000  acres  in  Sara- 
sota Bay.  Tail  gave  a  positive  assurance 
that  he  had  no  connection  with  any  hind 
company,  and  that  his  only  motive  was  oue 
of  the  purest  philanthropy  and  desire  to 
help  those  who  hod  a  moderate  property 
from  losing  all  on  the  depression  of  trade 
iu  Scotland.  The  colonsits  had  implicit 
confidence  in  Tait  and  paid  $12  50  an  acre 
for  their  laud,  aud  the  company  agreed,  iu 
consideration  of  other  payments,  to  care 
fully  care  for  them  on  the  voyage  and  have 
houses  ready  furnished  for  thorn  on  their 
arrival,  aud  to  furnish  for  six  months  every- 
thing needed  at  prime  cost.  The  colonists 
were  told  they  could  grow  sufficient  vege- 
tables and  small  fruits  to  support  them- 
selves and  families  in  from  three  to  four 
months;  that  they  would  bo  able  to  pay 
their  expenses  at  the  end  of  the  first  year, 
and  that  they  would  have  orange  groves  in 
full  bearing  from  budded  trees  in  five  years 
from  their  arrival. 

There  were  150  men,  women  aud  chil- 
dren wlio  came  over,  and  300  expected  to 
follow.  Thi'ir  journey  was  not  made  com- 
fortably, and  thu  uu<-xpected  cost  to  them 
was  $500.  The  settlers  reached  their  new 
pooaeHsions  in  Florida  only  to  find  that 
thiy  had  been  brought  to  a  desobitt!  waste 
of  sands,  a   perfect  mockery  of    the  fertile 


paradise  which  they  had  been  taught  to 
look  for.  Every  iissurauce  lield  out  to 
them  seemed  to  have  beeu  falsified  and 
every  promise  broken.  Instead  of  comfort- 
able hotises,  almndaut  food,  churchis, 
schools,  and  a  settleil  neighborhood  ami 
cUisily  coiiiucted  plots  of  bind,  they  found 
a  few  misenil)lr  hovils,  indecently  a])pnint- 
ed,  and  a  wilderness  of  sand,  with  scarcely 
enough  food  to  keep  them  from  starving. 
They  Were  assigned  to  widely  separated 
points  and  sought  iu  vain  for  any  proof  or 
indication  thut  the  soil  for  which  they  had 
paid  a  high  price  could  be  made  to  yield 
the  least  return. 

Many  of  the  colonists  have  already 
abandoned  the  scene  of  such  miserable 
disappoiutinent  and  others  are  anxious  to 
leave.  They  have  discovered  that  Tait 
and  his  family  are  large  shareholders  in 
several  land  companies  and  that  ho  sold 
the  GOOD  acres  to  the  colonists  at  a  profit  of 
$11  50  per  acre;  also,  that  he  had  never 
visited  the  place  before  giving  his  glowing 
descriptions. 

The  colonists  were  warned  when  in  New 
York  but  their  confidence  in  Tait  was  too 
great  to  be  shaken.  Tho  letter  closes  as 
follows:  "Tait's  course  in  this  matter  has 
been  an  outrage  and  a  crime  against 
humanity  and  deserves  severe  punishment. 
He  has  not  only  by  his  misrepresentations 
defrauded  a  large  number  of  families  of 
their  hard-earned  money,  but  he  has  im- 
periled their  health,  and,  if  his  schemes 
had  not  been  soon  discovered,  would  in  all 
probability  have  caused  their  death." 

Unfortunately,  somewhat  similar  frauds 
have  been  practised  in  California,  both  in 
Fresno  and  a  more  Southern  County.  Re- 
garding Florida  as  a  rival  to  California,  in 
the  productien  of  citrus  fruits,  we  have 
recently  had  experience  that  we  can  hold 
our  own  and  that  our  oranges  are  not  liable 
to  be  frozen  through,  even  iu  the  Northern 
portion  of  this  State,  as  was  clearly  shown 
at  the  Citrus  Fairs  held  in  Sacramento  and 
this  city.  It  should  be  made  generally  and 
universally  known  that  exceedingly  cheap 
lands,  ranging  from  oue  to  ten  dollars  an 
acre,  cannot  be  expected  to  produce  crops 
equal  to  lands  that  cost  frpm  oue  hundred 
to  three  hundred  dollars  an  acre.  It  is  far 
better  to  have  a  few  immigrants  with  capi- 
tal who  understand  the  truth  of  the  country 
they  are  emigrating  to,  than  hundreds  of 
people  who  anticipate  a  golden  harvest  to 
bo  derived  from  their  mere  presence  in  the 
country  and  who  have  been  deceived  into 
sucb  a  belief.  There  are  already  plenty  of 
"hard-up"  people  in  California  without  the 
necessity  of  new  importations  in  this  chrec- 
tion.  Hitherto,  Los  Angeles  and  Fresuo 
counties  have  gained  the  most  desimble 
acquisitions  through  judicious  advertising 
of  their  advantages.  Tho  Northern  aud 
Bay  Counties  are  now  awakening  to  the 
necessity  for  urging  their  individuality. 
Here  semi-tropical  fruit  can  bo  grown  as 
well  as  iu  tho  South,  as  also  grapes,  olives 
and  fruit  generally.  Now  that  the  move 
hiis  been  made  wo  hope  the  Record- Union 
and  Jive  of  Sacramento  will  not  let  the 
matter  drop.  Wo  have  further  ideas  on 
this  matter  which  we  shall  be  glad  to  eluci- 
date for  tho  benefit  of  those  most  tUrectly 
concerned.  

The  shipments  of  California  wines,  given 
in  our  regular  table,  are  chielly  remarkable 
for  being  about  tin-  smalU^st  on  record. 


Tlie  Viiitafpo  or  France. 


Tho  cold  snap,  which  lasted  for  a  weeli 
in  Louisiona,  did  considerable  injury  t^ 
orange  trees  and  sugar  cane. 


The  last  report  from  the  Department  ol 
Agriculture  says:  "Tho  vintage  reportii 
make  the  present  a  very  disuppointing  wine 
year  in  France.  In  the  Bordeaux  district. 
where  the  choicest  claret«  are  j)roduc<'d, 
the  viutage  is  almost  a  failure,  the  yield  in 
some  ptirts  not  exceeding  a  third  and  in 
others  a  sixth  of  hu  average.  Tlie  mildew 
is  cxt*-uding  its  ravages.  The  chaiupagne 
vintage  is  u  sad  disappointment — tho  low 
temperature  from  the  beginning  of  Septeni" 
her  and  the  frequent  storms  having  de- 
stroyed all  hope  of  fine  quality,  although 
the  quantity  of  wino  has  been  abundant. 
The  Burgundy  yield,  on  the  other  hand* 
may  be  considered  a  success. 

"In  Saumur  grapes  suffered  serionsly 
from  inclement  weather.  The  Cognac  viu- 
tage is  again  poor,  the  wine  being  thin  aud 
deficient  in  alcohol.  The  reports  from  tho 
Rhine  and  the  Moselle  are  discouraging. 
In  Austria  aud  Hungary  the  result  is  on  tho 
whole  satisfactory.  It  is  behoved  that  tho 
white  Hungarian  wines  will  equal  those  of 
1863.  The  black  grapes  have  yielded  wiues 
with  fine  color  and  good  alcoholic  strength, 
and  the  quantity  will  be  a  good  average. 
The  Italian  vintage  has  turned  out  better 
than  was  at  first  expected." 

Late  telegraphic  advices  show  that  the 
vintage  of  1885  was  20  per  cent  below  that 
of  1884,  namely,  28,53fi,000  hectoliters, 
against  34,780,000  hectoliters,  nearly  twice 
as  much  below  the  average  of  the  ten  years 
from  1875  to  1884,  namely,  42,209,000  hec- 
toliters.    The  quality  was  generally  good. 

The  above  facts  will  tend  to  stimulate 
the  false  French  label  industry  for  use  on 
bottles  of  California  wnes  which  should  bo 
in  greater  demand  for  the  purpose.  The 
spurious  wine  manufacturing  iudnstry  iu 
the  East  will  also  be  encouraged. 


Homeward    Bound. 


Among  the  passengers  leaving  here  next 
month  for  the  Islands,  by  the  steamer  Ala- 
meda, will  bo  Mr.  E.  R.  Hendry,  late 
Deputy  Collector  of  Customs  at  Honolulu. 
For  the  past  seven  months  Mr.  Hendry  has 
been  engaged  in  the  office  of  the  Hawaiian 
Consul-Genera  1  at  this  port,  where  his  ex- 
tensive and  thoi"ojtgh  knowledge  of  affairs 
pertitining  to  tho  Customs  Department  ou 
the  Islands  has  been  of  the  greatest  assist 
auce.  In  instancing  his  compilation  of 
tho  Hawaiian  Tariff  as  a  vaik  niccuin  for 
exporters  of  merchandise  from  this  port  to 
the  Islands,  we  know  that  this  accurate 
and  complete  classification  of  the  goods  that 
are  dutiable  and  free  of  duty  has  proved  of 
incalculable  value  to  our  merchants.  It 
has  not  only  been  the  meaus  of  saving  time 
to  them  individually  aud  also  at  the  olHce 
of  the  Hawaiiau  Consuliite-General,  but  it 
has  simplified  matters  at  the  Honolulu 
Custom  House  in  the  clearance  of  coufiign- 
ments.  Mr.  Hendry  has  further  beeomo 
as  Well  and  favorably  known  in  San  Fran- 
cisco for  his  prompt  and  courteoiis  atten- 
tion to  business  num  as  he  was  at  the  capi- 
tal of  the  Kanaka  Kingdom.  The  length 
of  his  stay  on  the  Islands  is  at  proBout  un- 
determined. 


In  the  window  of  Capt.  Guy  E.  Grosse's 
real  estate  otUcu  in  Santa  Rosa,  reposes  a 
gigantic  squash.  The  daiuty  vegetable, 
which  was  grown  on  tho  farm  of  John  Mc- 
Laughlin, five  miles  from  Santa  Rosa, 
weighs  223  pounds  aud  measures  eight  fett 
four  inches  iu  circumferouce.  Wo  presume 
this  squashes  all  previous  records. 
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HAWAIIAN     AFFAIUS. 


Our  latest  cumtuuuieatious  from  the 
IsIiuiJs  lire  to  tlif  efl'c'ct  that  busiut  ss  is 
reviviug  ami  futuru  prospucts  are  txcLcil- 
iiiyly  good.  TLo  sugar  crop  fur  this  yt;ar  is 
ostimutcil  at  iiourly  lUU.UUUtous,  wlncli  will 
bu  the  hwgtist  yirld  uver  ubtaiucd  on  thi' 
Xshiuds.  It  is  uufurtuuutu  for  thu  planters 
that  the  gLmeral  markit  should  bu  so  dui| 
as  to  uaiiso  a  drop  iu  prices  just  as  the  u<w 
crop  is  btiiig  marketed.  It  is  a  curious 
fact  that  Hawaiian  raw  rugar,  which  has 
uot  been  coutraeted  for  by  either  rt-liuery 
iu  Sau  Fraucisco,  is  uow  offering  at  a  cent 
a  pound  less  than  thu  contract  price  be- 
tween the  Hawaiiau  planters  and  the  Amer- 
ican Itiifiuery.  This  is  a  condition  of 
tifl'iiirs  which  shows  that  somebody  will  get 
hurt.  With  respect  to  the  Treaty,  there  is 
uow  more  chanco  of  its  beiug  abrogated 
than  there  ever  was  before.  The  President 
is  nut  in  favor  of  it  aud  the  ill-heaith  of 
Seuatur  Miller  cause  the  loss  of  iutlu<uce  of 
one  of  its  most  ardent  supporters.  But  the 
most  important  feature  that  can  be  used  as 
ftu  argument  against  the  Treaty  has  just 
been  created  by  certain  parties  in  Honolulu 
who  arc  chartering  aud  shipping  their 
sugars  by  English  vessels.  This  is  the 
most  important  aud  best  argument  that  can 
bo  seized  by  the  anti-treaty  party.  The 
Americae  Government  is  endeavoring,  aud 
very  rightly,  to  encourage  the  Ameriean 
shippin{^  interests,  cousequently  when  peo- 
ple, who  are  interested  reeiiuocally  with 
this  couutry  iu  their  trade  relations,  palpa- 
bly prefer  to  utilize  English^ships  ur  steam- 
ers for  the  conveyauce  of  their  goods,  then 
thiTe  is  goud  cause  fur  complaint  on  the 
part  of  Americans.  The  Dingley  Bill  nu\v 
beftu'e  the  House  recommends  the  abolition 
of  fees,  for  official  services  to  American 
vessels,  amounting  to  nearly  half  a  million 
dollars  anuually .  It  also  provides  that 
foreign  vessels  found  transporting  passen- 
gers between  places  or  i)orts  in  the  United 
States,  wheu  such  passengers  have  been 
taken  on  board  in  the  United  States,  shall 
be  liable  to  a  fine  of  a  dollar  for  each  pas- 
senger. It  also  proposes  to  abolish  all 
tonnage  and  light-house  taxes  on  foreign 
vessels  arriving  at  any  ports  in  the  United 
States  if  other  countries  will  extend  similar 
courtesies  to  American  vi-ssels  entering  their 
ports?  In  the  face  of  the  interest  taken  for 
the  purpose  of  i)rumotiug  thu  American 
shipptug  business,  the  diversion  of  the  Ha- 
waiiau trade  fr<im  American  to  Euglish 
vessels  is  palpably  a  most  iujudieious 
movement  on  the  part  of  our  Hawaiian 
friends.     This  is  self-apparent. 

Political  matters  were  still  rite,  aud, 
judgiug  from  our*  exchanges,  the  opposition 
"outs"  are  uot  faring  well  and  have  but 
gloomy  prospects  of  becomiug  *' ins.''  It 
Seems  that  there  has  been  a  split  iu  the 
opposition  faction  which  has  weakeued  ils 
strength  by  running  two  tickets.  The  head 
of  one  of  these  tickets  is  Professor  Mai-- 
(pies,  a  musician  of  some  repute  on  the 
Islands.  The  shoulders,  under  this  head, 
are  represented  by  Mr.  Z.  Y.  Squires  a 
gentleman  who  has  been  seeking  cheap 
poppy-cock  notoriety  for  several  years 
There  is  much  in  a  name  and  Z.  Y.  should 
certainly  pull  through  thu  fight  if  he  be 
enthusiastic  now  iu  politics  as  ho  was  a 
few  years  ago  on  the  Chinese  question, 
when  he  Hooded  the  local  press  with 
prosaical  aud  poetical  effusions  and 
gained  a  lot  of  cheap  notoriety  as  a 
stump  orator.  The  man  Marques,  having 
BuccessfuUy  played  on  the  striugs  of  his 
violiu,  is  uow  auxious  to  play  on  the  strings 


of  the  public  purse.  He  is  not  at  all  aiubi- 
tious  and  only  required,  eighteen  months 
ago,  the  pusitiuu  uf  AiuUtor-General.  He 
asked  us  personally  to  intercede  for  him, 
with  Cukniel  Spreckels,  with  a  view  to  ob- 
taining that  gentleman's  iuflueneu  in  o\istiug 
the  present  Auditor-General.  He<'ven  wmt 
further  than  this, as  we  know  privately.  I'ail- 
iug  to  get  in  on  the  Goveruuient  side  he 
has  taken  up  tho  Opposition  ticket. 
Possibly  he  has  the  same  ulterior  result  in 
view— the  Auditor-Generalship.  Or  it  may 
be  that  he  now  aims  higher,  as  a  Miuistir 
of  Fiuance,  for  instance.  Thu  valuu  of 
tho  political  opinions  of  this  "turn  about 
aud  wheel  about,  jump  Jim  Crow*' 
candidate  can  be  seen  at  a  glance. 
Though  an  active  aud  ardent  employer  of 
Chinese,  when  his  own  pocket  is  conceruid 
and  rates  rule  low,  he  has  come  out  iu  full 
force  as  a  political  opponent  of  the 
Celestial.  Wo  would  advise  our  old 
friend  Mr.  Marques  to  confine  his  atten- 
tion to  his  musical  matters  aud  nut  to 
meddle  with  politics  which  require  an  en- 
tiri'ly  different  course  of  training  and  in- 
Htruetiou,  aud  which,  in  this  instance,  wil' 
result  iu  his  ignomiuious  defeat.  He  is 
entering  a  new  school  aud  "Jim  Crow" 
will  be  plucked. 


Tlil^    D1-:   TlltU    M'INKKY    AT    SANTA 
IIUSA. 


The  De  Turk  winery  at  Santa  Uosa  is 
one  of  thu  largest  and  finest  buildiugs, 
devoted  to  the  gnudly  cause  of  the  grape, 
that  there  is  ou  our  coast.  It  is  built 
entirely  of  brick  aud  its  enormous  size 
makes  it  a  very  imposing  sight.  An  addi- 
tion, almost  the  size  of  the  origiinil  building, 
has  but  lately  been  finished,  so  that  uow  the 
whole  structure  covers  an  area  of  what 
would  form  nearly  two  city  blocks. 

Inside,  the  appointments  are  spacious 
and  of  tho  best.  Cue  cellar  is  entirely 
filled  with  casks  of  Sherry,  of  a  superior 
brand,  Mr.  De  Turk's  own  make.  The 
vats,  crushers,  seeding  machines,  etc,  are 
of  the  most  approved  make,  and  the  vats 
look  like  miniature  volcanoes,  with  mouths 
large  enough  to  swallow  a  small  army. 
Mr.  De  Turk  has  displayed  his  wisdom  iu 
building  his  winery  close  to  the  railroad 
track.  As  it  is,  the  trains  stop  beneath  the 
great  side  doors,  so  that  expense  and  con- 
sideralile  handling  and  trouble  are  saved. 

After  haviug  shown  us  over  the  place, 
which  made  us  feel  vei-y  small  indeed,  Mr. 
De  Turk  took  us  to  his  office  on  the  lower 
tloor  aud  kindly  allowed  us  to  sample  the 
rows  aud  rows  of  bottles  in  the  racks, 
covering  the  sides  of  the  room  from  floor  to 
ceiling.  His  wines  are  delicious,  and  his 
braudy — a  peculiarity  of  his  owu — need  uot 
bu  criticised,  as  it  is  becomiug  too  welf 
known  as  one  of  the  best  brands  in  the 
market. 


The  full  particulars  of  the  result  of  the 
race  between  the  Alameda,  of  the  Oceanic 
Company,  aud  the  Zi^alandia,  from  San 
Francisco  to  Sydney,  were  i-eceived  with 
much  satisfaction  in  this  city,  where  the 
iVmerican  steauu-r  had  been  backed  to  a 
large  extent  against  her  British  rival.  The 
Alameda   won   the  race  bj-  fifty-two  hours. 


A    Valuable    Book. 


We  are  indebted  to  Mr.  F.  T  Eisen  of 
the  Eisen  Viueyard  at  Fresno  for  a  case  of 
wiui-s  from  his  cellar.  This  will  bo  our 
first  acquaintance  with  Fresuo  wines,  aud, 
as  WG  notice  some  Reisling,  Piuot  and  Port 
among  the  varieties  we  anticipate  a  treat  in 
I  the  sampUug. 


Tho  Honolulu  Almanac  and  Directory 
for  tlie  current  year  has  been  handed  to  us 
by  Mr.  D.  A.  McKinley,  the  Hawaiian 
t'ousulOeneral  at  San  Francisco.  Il  is 
by  far  the  most  complete  publication  of  the 
kind  that  has  ever  been  issued  on  the 
Islands,  and,  besides  beiug  a  handy  and 
useful  guide  book  for  tourists,  it  is  replete 
with  statistical  aud  authoritative  infor- 
mation .  It  contains  full  particulars  con- 
cerning official  matti-rs,  thu  tariff,  popti- 
latiou,  plantations,  sanitation,  port  regu- 
lations aud  light-houses,  iu  addition  to  a 
concise  description  of  the  Islands.  The 
Constitution  of  the  Kiugdom  and  a  review 
of  the  progress  made  in  industrial  aud 
tnulo  affairs  are  also  important  features  of 
Ihi.;  publication.  One  of  the  most  interest- 
ing and  generally  valuable  articles  is  a  de- 
scriptii)n  of  thi;  thri>ugh  trip  from  San 
Francisco  to  the  Colonies  by  the  new 
steamer  lines  of  the  Union  Comjiauy  of 
New  Zealand  and  the  Oceauic  Compauy  of 
Sau  Francisco.  Mr.  K.  J.  Creightou  is  the 
editor  and  compiler  of  the  work,  and  he 
has  certainly  succeeiJed  iu  eclipsing  all  for- 
mer efforts  in  compilations  or  publication^ 
of  a  similar  nature  relative  to  the  Islands. 


KAISIN    SI1IP]IIUNT»$. 


We  are  iu  receipt  of  the  returns  of  the 

shipments  of  California  produce,  to  Easteru 

points,  by  uvirland  routes  for  tho  month  of 

November.     They  show  an  increased  trade 

over    the   previous   mouth    of    more  than 

.^O.OUO  pouuds.     The    totid    for  the  season 

has   been   over  four   aud    a    half    million 

pouuds  of  rai^ius  shipped  to  Easteru  jjoiuts. 

The  figures  art  as  follows: 

Northern  Uoute.  S.  Route,  Total  No. 

From  —                    Poumls.  I'outnla.  of  U)S. 

Loa  Atiu'eles  ...  ft;iri,2'iO  4S<;,H00  1.4'i'2.0'20 

San  Franciseo.. .  '225,^1)0  3.->,380  ■2(50,880 

Sacnimento 2*2H.2H0  '2'2.'2iH}  250.r>7o 

Stockton l«9,20O  3O.0O0  19!l,.iOO 

Marysville 27,710          27,710 

Totals 1,585,!H0       574,470  2,160,38t) 

The  chief  troublu  with  many  of  the 
self  -  styled  experts  iu  wine  matters, 
and  cellar  masters,  who  come  hero  from 
abroad  is  that  they  imagine,  because 
they  have  lived  or  learned  something  iu 
Euroi>ean  wine  districts,  that  thi  y  know 
everything  connected  with  tho  business. 
They  forgi  t  that  there  are  local  matters, 
both  relating  to  the  soil  aud  climate  of 
California,  that  must  be  studied  entirely 
anew  from  tho  beginning.  They  are  not 
acquaiutid  with  our  requirements  or  our 
possibilities  and  have  much  to  learn  after 
their  arrival  iu  this  couutry.  If  they  would 
fully  appreciate  this  fact  there  would  be 
less  causu  for*  disappointment  ou  the  part 
of  the  "new  chums.'"  An  ounce  of  local 
pratical  experience  is  worth  a  pound  of 
scientific  theory,  especially  wheu  acquired 
elsewhere. 


THE  CITRVS  FAIR. 


Mr.  Arpad  Haraszthy  tells  us  that  we  did 
him  an  injustice  iu  statiug  that  he  had  said 
we  uever  shipped  over  7U,t)U0  gallons  of 
wine  direct  from  San  Francisco  to  foreign 
ports.  Mr.  Uaraszthy  says  that  the  figures 
he  gave  were  for  1883,  as  hi'  had  not  been 
posted  upuu  the  foreign  wine  export  trode 
since  then.  We  regret  that  we  should  have 
beeu  led  into  the  error  through  the  inac- 
curacy of  the  report  published  in  the  Cull. 


In  spite  of  the  heavy  rain  and  pools  of 
slush  aud  mud,  the  Citrus  Fair  has  had  a 
large  attendance.  The  exhibits  are  all  good, 
and  some  are  easily  ranked  as  excellent. 
In  the  Yuba  County  exhibit  is  a  grape  cut- 
ting thirty  feet  in  length  that  is  the 
growth  of  one  season.  The  leuiODH, 
oranges  and  pomuioes  could  not  be  finer, 
aud  Panama  and  European  citrus  fruits 
will  certainly  be  obliged  to  hido  their  di- 
minished heads  if  California  coutiuueH  step- 
ping out  as  she  appears  to  have  been  doiog. 
Imagine  pomuioes  measuring  from  sixteen 
to  twenty  inches  in  circumference.  It 
seemed  nothing  uncommon  at  the  Fair, 
though,  for  there  they  were,  from  every 
county,  and  appeared  to  be  tho  cause  of  a 
running  fire  of  exclamations. 

The  raisins  were  uot  especially  good. 
There  was  not  one  exhibit  that  could  rauk 
with  those  uf  George  A.  Cowles  of  San 
Diego,  or  Miss  Austin  of  Fresno.  Those 
we  tasted  were  dried  by  artificial  heat, 
were  of  very  iuferfor  quality,  had  very 
large  seeds  and  a  very  bitter  flavor.  All 
the  olive  displays  were  good,  those  of  Isaac 
Lee,  from  Florin,  Sacramento  Cooniy, 
being  especially  fine  large  Missions. 

John  Rock's  catalogues,  for  1880,  of  fruit 
and  ornamental  trees,  shrubs,  plants,  roses, 
etc.  have  been  received.  These  well-known 
nurseries  were  established  in  San  Jose  in 
IHf'.S,  and  have  recently  become  famed  by 
the  superiority  of  the  exhibits  at  Ntw  Or- 
leans which  obtained  sixteen  premiums  for 
fruit  trees,  aud  twenty-three  i)reuiiums  and 
t  'U  silver  medals  for  oruameutal  trees, shrubs 
aud  roses.  Mr.  Hock's  assortment  of  grapes 
is  one  of  the  most  complete  iu  the  State  and 
he  is  able  to  offer  no  less  than  uineteen 
varieties  of  olives. 


Mr.  F.  Pohndorff  is  uow  at  Washington, 
having  left  New  Orleans  for  the  purpose  of 
assisting  Mr.  Wetmore  iu  his  duties  in  the 
East. 


M.  Lebeaud,  of  the  Chateau  de  Cante- 
loup,  near  Latresne,  Gironde,  France, 
writes  to  the  Merchant  that  the  most  valu- 
able American  stock  are  the  Black  Defi- 
ance, Secretary,  Cornucopia,  Canada, 
Othello  aud  Herbemont  as  direct  growers. 
For  grafting,  ho  prefers  the  Kiparia,  Bu- 
pestris,  Solouis  and  Oporto,  but  the  Jac- 
quez  com<  s  last  of  all.  M.  J^ebeaud  will 
be  glad  to  exchange  varieties  witb  any 
California  viticulturists  who  may  commu- 
uicato  with  him. 


A  local  Silurian  sheet,  with  that  spirit  of 
generosity  and  fair  play  that  characterizes 
its  general  lack  of  policy,  quotes  the  Mkb- 
chant's  figures  ou  the  wiue  export  trade  by 
sea  without  any  further  ackuowledgmeut 
thau  that  they  were  compiled  by  a  "local 
statistician.  '*  It  is  a  pity  that  there  cuunot 
be  more  general  generosity  in  the  press  of 
California  than  is  exhibited  by  the  Call, 


Australian  wiue  makers  are  moving  their 
respective  Governments  to  co-operate  for 
the  purpose  of  obtaining  admission  of  their 
wines,  coutainiug  less  than  30  degrees  of 
proof  spirit,  into  England  at  a  duty  of  Is. 
per  gallon  instead  of  28.  6d.  as  at  present. 


Among  the  recent  visitors  to  the  Meb* 
cuAST  office  were:  E.  B.  Smith,  of  Mar- 
tinez; F.  T.  Eisen,  of  Fresno;  Capt.  W. 
B.  Churchward,  late  British  C-ousul  to 
Samoa;  J.  L.  Wtitsou  of  Glen  Elleu. 


With  very  few  exceptions  the  whole  of 
the  wine  cellars  iu  Napa  valley  are  empty, 
their  contents  having  mostly  been  sold 
to  city  dealers,  prices  ranginq  from  22^  to 
23  cents  per  gallon. 


120 


SAIf   FRANOISOO    MERCHANT. 


January  29,  1886 


N««UI«iifi   NultAna    Urnp««. 


ID.  W  UcUkmI  ill  Kural  CfclKornlftii.  | 
Some  pereouB  are  diRConragi'd  nbout 
their  Sultaoft  griipcs,  becftUBt'  they  do  uot 
bear  us  oarlj  as  the  MuscnteUc,  sidu  by 
side,  o(  same  ago.  LiikI  spring  I  nplied  to 
an  Orange  correspondent  of  the  Sun  Frnn- 
cJHCo  Bulletin,  and  gftve  my  own  (iperii-nci'. 
Thoy  will  uot  beiir  much  till  iifter  thuy  are 
(our  yearB  old.  My  own  this  year,  si-veu 
yoars  from  catting,  that  is,  will  hv  bcvlu  iu 
April,  188G,  avoruged  about  27  Ibw.  From 
tiSO  vines  I  picked  l,lo3  trays  at  20  lbs. 
(.ach.  or  23,000  lbs.  From  these  23,000  Iba. 
I  expect  about  325  boxes  of  20  lbs.  each. 
I  picked  September  10th.  If  weather  be  fav- 
orable, I  expect  by  October  lat  to  have 
them  all  packed . 

r  AC  KINO . 

X  use  a  Htemmer;  it  is  a  drum  2  feot  iu 
diameter,  made  of  wire  '4  inch  mesh,  No. 
21,  hung  on  a  shaft  of  wrought  iron,  %  inch 
thick,  to  which,  at  one  end,  is  attached  a 
crank  for  turning.  This  drum  revolves  in- 
side ftuothtr  made  of  same  material,  with 
one  inch  space,  in  clear,  all  round.  The 
orank  end  ia  elevated  eight  or  ten  inches. 
and  raisins  will  bo  fed  to  the  stemuier  at 
the  upper  epd.  The  slow  revolutions  tear 
the  berries  from  the  sterna  and  they  grad- 
ually work  down  to  thu  lower  cud  and  out 
into  a  sweat  box.  This  stemming  I  do  in 
the  heat  of  day,  when  stems  are  dry  and 
brittle;  and  just  as  soon  as  the  stt-mmiug 
process  is  completed,  I  run  them  through  a 

FAN    MILL. 

My  mill  I  constructed  ou  the  old  plans 
of  40  years  ago,  the  newer  and  more  modern 
improvements  being  adapted  to  grain  and 
not  to  raisins.  My  mill  ia  nearly  six  feet 
long,  and  the  usual  width  of  any  fan  mill. 
The  gearings  are  the  simple  cog-wheel  and 
pinion.  The  shaker  and  sieves  are  the 
principal  things  in  separating  raisins.  For 
Muscatels  we  nee  two  sizes  of  mesh,  three 
to  an  inch  and  two  to  inch.  The  larger 
will  carry  over  the  largest  berries,  and  will 
make  "two  crown  Muscatels;"  the  second 
grade,  or  "Loose  Muscatels;"  go  through 
lai^e  mesh,  but  are  can-ied  over  the  small 
one;  and  the  seedless  go  through  the  small 
one.  I  have  separate  nhutes  for  each  var- 
ieties, so  that  once  put  through  the  fan-mill 
they  aro  graded  as  well  as  all  dust  blown 
out  of  them,  and  all  stems  carried  over  into 
dust  pile.  I  have  not  taken  out  any  pnteut, 
but  warn  applicants  for  patents  that  I  shall 
contest  their  application  if  the  people  of 
California  will  be  deprived  of  the  use  of  so 
simple  an  orraugement  by  any  one  attempt- 
ing to  secure  a  monopoly  on  so  convenient 
an  apparatus. 

But  I  have  digressed  in  order  to  describe 
the  fan-mill.  As  soon  as  Sultauas  aro  run 
through,  they  aro  ready  to  be  weighed,  and 
I  pack  in  20-lb.  boxes  of  usual  size,  18x9 
and  4  to  i%  high,  in  clear  inside  measure- 
ment.  This  style  of  package  is  iu  demand 
both  in  California  and  Eastern  markets. 
I  press  iu  10  lbs.  with  white  paper,  and 
then  weigh  another  10  lbs.  and  press  iu 
likewise,  with  a  bine  bordered  paper,  simi- 

I  to  that  used  iu  Muscatel  packing. 
rnoFiT. 

This  is  the  point.  From  all  T  can  gather, 
the  market  will  be  limited  for  such  fruit  un- 
til people  are  educated  to  its  use.  Last 
year  they  brought  from  $1.25  to  $2  a  box 
of  20  Iba.  This  year  I  have  no  doubt  thiy 
will  bring  $2  all  through.  Some  few  were 
sold  here  "last  week  at  H  cents  in  sacks. 
This  is  an  excellent  price.  At  that  rate  my 
880  viucs  this  year  will  realize  S-ViS  and 
cost  of  picking  and  packii  g  iu  sacks  would* 


not  be  over  $50.  Picking  cost  mo  $20.80. 
This  would  be  about  1%  acres,  nutting  $475. 
or  at  rate  of  over  $35H  per  acre.  However, 
this  year  is  uot  a  fair  test,  but  they  will  real- 
ize 5  cents  a  lb,  over  packing  any  year,  and 
as  they  are  cured  so  rapidly  there  is  little 
danger  of  getting  injured    by   early   rains. 

Ouu  reason  why  my  vines  did  not  average 
more,  was  the  fact  that  I  have  been  trying 
to  lower  the  heads  and  used  some  suckers, 
which  everybody  kuowK  do  not  produce  fruit 
first  year.  1  saw  one  picked  ou  which  were 
four  tniya  of  over  20  lbs.  each,  or  80  lbs.! 
1  have  no  iloubt  I  could  have  seeu  many 
equally  loaded,  while  others  had  scarcely 
any  fruit.  Your  readers  can  figure  for 
themselves  what  the  production  would  be 
at  rate  of  this  vine. 

This  brings  me  to  the  pruning.  I  got 
my  ideas  from  W.  B.  West  of  Stockton, 
whose  vineyard  I  visited  four  years  ago  so 
that  I  would  know  how  to  prune.  Keep 
head  of  vine  as  low  as  possible;  take  from 
3  to  5  canes  and  trim  off  all  the  laterals, 
and  leave  about  3  feet  long.  Leave  also  3 
or  4  short  spurs,  1  or  2  eyes,  for  next  year's 
csneB.  Drive  a  staky  4  or  5  feet  loug  as 
near  the  center  of  the  head  of  the  vine  as 
possible,  and  tie  up  loug  canes  over  it. 
This  can  be  doue  in  winter,  if  properly 
handled.  The  canes  ought  to  be  tied  so 
that  the  ends  will  hang  over  Ihe  rope,  and 
when  loaded  with  fruit  the  weight  is  evenly 
adjusted. 

Now  as  to  soil.  I  find  here  in  Riverside 
that  they  do  well  anywhere  Muscatels 
grow,  and  further  that  they  are  not  8ul)ject 
to  mildew  as  are  the  Museiitels,  and  conse- 
quently would  be  profitable  in  dumper  cli- 
mates. I  do  uot  think  that  damp  laud 
would  be  good  for  them  any  more  than  for 
the  Muscatel.  At  the  same  time,-ou  the 
dry  mesa  land  of  this  interior  fruit  belt, 
they  need  abundauce  of  water.  By  abund- 
ance I  mean  thorough  sotiking  iu  winter, 
say  in  February  and  April,  and  a  thorough 
irrigation  about  middle  of  July,  with  plenty 
of  cultivation. 

I  usually  ruu  water  iu  furrows  3  feet 
apart  for  48  hours,  and  my  soil  is  decom- 
posed granite,  which  takes  kindly  to  water, 
at  the  same  time  retains  its  moisture. 
Each  locality  must  be  guided  by  its  own  re- 
quirements, and  nothing  short  of  experience 
will  be  reliable.  Theories  won't  do.  Men 
theorize  ou  false  premises,  and  lay  down 
general  rules  which  will  not  apply  to  all 
districts  alike.  "Where  they  have  no  water 
they  advocate  "Dry  Irrigation" — but  here 
iu  Riverside  if  we  did  not  irrigate  we  would 
got  no  crop.  Sultauas  do  not  need  more 
water  than  Muscatels,  l)ut  hero  they  must 
have  the  same  quantity  for  the  best  results. 

If  the  people  of  the  United  States  would 
only  try  them  for  cooking  purposes,  they 
w  juld  find  they  are  rich  and  meaty-flavor, 
excellent,  free  from  seeds,  and  the  importml 
currant  is  not  to  be  cohipared  with  the 
SuUtiua. 

The  Sultana  is  clean,  free  from  grit  lUid 
other  dirt,  while  every  housekeeper  known 
what  trouble  she  has  to  clean  a  few  currants 
to  make  her  fruit  cake  or  mince  jiies.  Again, 
but  few  people  kiuiw  how  dtlicJons  they 
are  when  put  up  in  glass  at  the  proper  stage 
of  ripeness.  In  S<mthern  California  they 
muke  an  excellent  substitute  for  the  East-rn 
gooseberry.  They  ought  to  be  put  np  bo- 
fore  they  aro  quite  ripe  and  without  any 
sugar.  Sugar  renders  the  skin  tough. 
They  can  bo  sweetened  to  tasti-  when  used 
for  the  table,  or  for  pie-making.  One  gen- 
tleman in  Uivorside  sold  his  crop  at  2  cents 
a  lb.  for  this  purpose.  If  our  canneries 
were  to  use  large  qiuintitics  iu  this  mauucr 


the  foreign  demnnd  would  soon  be  very 
great,  and  a  profitable  industry  encouraged. 
I  would  not  advise  a  very  large  planting  of 
this  grape  at  present  stage  of  market  de- 
veloi)meut.  It  may,  perhaps,  be  used  ex- 
tonsively  by  wiuc  makers;  but  I  speak  from 
the  raisin  view.  Educate  the  people  to  the 
use  of  this  rai.sin,  and  the  market  is  vir- 
tually unlimited.  I  would  recommend  all 
growers  to  send  sanipba  to  their  Eastern 
friends.  By  so  doing  a  demand  will  spring 
up,  and  eviu  at  a  low  prieo  will  give  ample 
returns  to  the  producer. 

A    I*ABAI>OXIl'AI<     LOVE. 

I  »it  me  ilown  to  write:  my  caruleiw  jinnee 

FuUa  on  an  infant  face  na  'twere  hy  chancu, 

—  A  eliililitili  innocviit  fa<:e,  which  seems  to  thrill 

Through  my  worn  h(;art  and  brvuk  tny  montal  trance. 

It  wukvH  the  memory  of  a  happier  day 
When  child  to  mother,  mother  to  child,  coulJ  say 
Whatc'er  within  the  uoul  lay  lurking  hid,— 
Lonj,'  ere  the  heart  had  in  the  world  ^rown  a:ray 

Who  lovea  the  better,  atroiiijer,  child  or  mother? 
Who  beet  can  show  devotion,  on©  or  other? 
Who  hut  a  mother  mother's  love  may  measure  V 
A  love  ingratitude  can  iieyer  aniothor  ! 

With  purest  recoinpenjtelesa  love,  my  (riond. 
Your  mother  titands  prepared  h-r  heart  to  rend; 
Ah  patiently  as  God,  AM-Fathcr,  shows 
Love  for  hin  ehiUlrcii,  bitter  though  the  end. 

One  sinyle  rule  holds  «ood  the  whole  world  through— 
You  love  your  children  more  than  they  love  you  — 
And  if  you  feci  inclined  the  fact  to  doubt. 
One  simple  illustration  proves  It  true. 

Parent  or  child- which  shall  it  be  to  die? 
You  bury  father,  mother,  with  a  8i(,'h, 
A  sigh  of  grief,  perchance  ;  but  if  your  chil  J 
Is  taken,  an  exceeding  hitter  cry 

Breaks  forth,  and  shattered  ia  the  globe  of  joy. 
What  then,  can  kindness  do  except  annoy  ? 
The  childless  mothf^r  lies  distracted,  while 
Wet-eyed  you  daily  with  0.  broken  toy  ! 

And  while  you  listen  to  the  funeral  hell 
You  muse  on  what  the  well-known  proverbs  tell  : 
"  More  children  may  be  born,  but  parents  never  "  : 
Muse  as  you  may,  can  you  say  "  It  is  well  I  " 

A  mother  ne'er  forgets.     A  cry  may  waft  her 
Amid  her  other  children's  merry  laUghtcr, 
Years  hence,  a  memory  of  the  little  lad 
She  prays  to  meet  again  in  the  hereafter  ? 

What  though  he  cause  hor  pride  or  bitterness, 
The  mother's  heart  will  cling  to  him  no  less. 
Whether  he  glow  with  health,  or  broken-down 
Wear  out  his  life  a  martyr  to  excess. 

And  even  now  when  life  hae  lost  its  zest, 
Man  lays  his  head  upon  his  mother's  breast, 
A  prodigal,  for  still  too  well  he  knows 
The  mother  ever  lovea  her  badjchild  Dest. 

You  need  not  laugh,  my  friend  ;  it  yet  may  he 
If  you  live  long  enough,  you  yet  may  see 
A  tired,  battered  worldling,  such  as  I, 
Kneeling  (and  weeping)  at  his  mother's  knee. 

W.  J.  Carh, 
January  •2ri.  1880, 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

<'or.  Ilenle  «  II»nar4l  Sis..  N.  F. 

W    H.  TAYLOR,  I'rcsl.         .tOSKPH  MODHE,  Supl. 

BUILDERS  OF  STEAM  MACHINERY 

IN    .\LL   ITS    HHANellK.-S. 

Stoamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compoand. 

S'l't:AM  VESSELS  of  all  kinds  built  complete,  with 

Ilnlltt  of  Wonil,  Irnn  or  ('oinpcwite. 
8TEAM  ItoM.KItS.     ['articular  attention  given  to  the 

ipiiiliiy  u(  ilii.'  m:(t<_Ti:tl  and  workmanship,  and  none 

hut  first  il;i-:^  wnrk  prfuluced. 
Sl'OAU.MIl.I.S  ANOSl CAK-MAKINOMiVCHINEHY 

ninde    afl^r   the   most   approved   plans.       Also,    all 

Boiler  ii"on  Work  connei:tcd  therewith. 
I'L'MI'S.     Direct  Acting  I'umpH,  (or  irrigation  nr  City 

Water  Work*  purpo«e«,  built  with    the   cclebnited 
Davy  Vaht'  .Motion,  wuperlor  to  any  other  ''mnp. 


SAN  FRANCISCO  SAVINGS  ONION. 

ry.V2  I'ALIKUKNIA  ST.,  Tor,  WKiilf. 
For  the  half  y^  ar  end  ng  with  ;JlBt  Ihcmher, 
IHH.'j,  a  di\  itieixl  has  been  declared  at  the  rate  n1  four 
and  one  hall  (IVj)  iter  (-elit  per  annum  on  Term  I>ei>o- 
siti*.  ami  three  and  three-fourths  {:?\i)  per  cent  ntr 
annum  on  Ordlnarv  Deiiosita,  free  of  t4xw<),  pavanlu 
on  and  after  SATURDAY,  'Jd  .lanuary.  1HM(J. 

LUYELL  WHITE,  Caahitr- 


CALIFORNIA     VINEYARDS. 


K 


HVii    4'IIABL.EH. 

Krug,Stalion.  St.  Ilulenft,  N«paCo.,ral. 

Producer  of  fine  Wines  and  Brandies. 


;.  WElNItElUiElt,  Manufacturer  of  Wines,  neai 
St.  Helena. 


H 


W  rUARIt,  WineCellarand  Distillery,  Oakvillo. 
a     Napa  County. 


N  U  U  N  T  A  IN 

VERBA  BUENA  VINEYARD, 

IMI  I.  I».   Ill  lO'S,   l*rop. 

Siri;ATKD  SEVEN  MII.ES  EAST  OF  SAN  JOSK, 
Cal.  Une  thousand  teeb  above  the  level.  Kiiii) 
iliir.t'f  iuhI  white  wines,  hy  the  ease  or  hulk.  For 
srilr',  .VHt.lHX)  of  the  flncjit  wine  grapv  cuttingn.  I'oet 
>  iiln  L  ;LadreUii,  San  .loce,  Cal. 


GREGORY'S 

SPRAYING    PUMP. 


The  obovo  represents  the   I'ump  which  has  Iwen  • 
adopted  hy  the  State  llorticullurul  Society.     It  is  of 
Calikursia  manufacture  ami  entire!)  different  iittcni- 
oWy  from  a  linht  EaBtern    I*ump  «hieh    resembles  it 
very  elo&ely  rxti-niatly.    The  CREOUKY  Pump  iu  tho 
only  one  which  will  stand  the  corroeive  action  of  tho 
alkalies  in  the  ^arioUM  insecticide  mixtures. 
II.    I*.  C9KEUOUV  A  CO., 
2  A'    t  4'alll'uriila  St.,  &in  Francisco,  Cul 


Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


TrfittN  nil  4'liroulc,  N|iet'lul  niiil  l*rlval« 

UlNcHNes  ullli   H'oiKlerriil 

Sucve»H. 

THE  GREAT  ENGLISH   REM-EOY 

[Is  a  never-failinif  critK  for 
Nkkvo.s  1>k»ii,itv,  Ex- 
iiAi  sTKit  Vitality,  Skmim- 
AL  Wkak.skh»,  Si-kkhatoh- 
)MK«.    J,OST     mAK. 

1I<»4>I>,FK08TATOKIIUiKA, 

l>tri»K.sc-v,  Farah^iis  niid 
all  the  terrible  JfTecta  of 
8c1f  ahusf*.  youthful  follies 
and  exienses  in  ni.iturcr 
yeani.  tiuch  as  loss  of  Me- 
iDory,  Lassliude,  Nuetunt- 
_  _^_^___  al  Kmistiiont),  Aversions  to 
Societv,  iiMiine«s'it  Vi»iun,  Noises  in  thw  Head,  ex- 
CONS  la  ilrlnkiiiif  liiluxlcHlinic:  ll<|iioirM. 
the  vital  fluid  pu«8iii>f  unobierved  in  the  urine,  ami 
other  diseases  that  loai!  to  iii^iiitv  and  death. 

I>r.  Mliillo  WIIOIS  a  KoKiilnr  l*li.THl«-inii 
<ilrH4liial^  ol  llio  I'lilverNlly  of  P(-'iiiin>1. 
vaiilii.  wli,)  will  a«rce  to  forfeit  8A00  lur  a  ea.se  of 
thin  kind  t)ic  YItnl  Kc^t4iratlve,  (under  Ida  spe- 
cial advice  and  treJitmeiit)  will  nut  cure,  or  for  any- 
thim;  impure  or  injurious  found  in  it.     l^r.  Mlutle 

triMltS  all  I'KIVATK  IH8KAMRH  SrCllKHHlTLLV  WITHOUT 
Mkkci  KV.  CoilvilltHlloil  Free.  Thorough  ex- 
amination and  advice,  includinK  analysis  of  urine,  $5. 
Prick  OF  Vllal  K4<ttlorntlV4*,  ^1.50  a  bottle  or 
four  times  the  quantity,  S-'j;  sent  to  any  address  upon 
receipt  of  price,  or  i'.  O,  1».,  weiuro  from  ol^eervation, 
and  in  private  name  if  desired,  hy  I>r.  A.  K.  Hlu- 
lle.  II  Kearny  street,  San  Fram-'iseo.  Cal. 
Send  (or  pamphlet  and  list  of  tiuestions, 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applyinj*  by  lottur  statin); 
syinptom.s,  He\  and  ai;e.  Strict  Secrecy  in  rvxard  lo 
all  biiMines.-^  tniiisiietions. 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM.  '•'"■^»  ""  ^""^'*  <>'  linluvy 
ami  Khidiltr  CfimplainlH.  (ioimrrlma,  Uleet,  Leucorr- 
h.ea.  ete.  For  wilu  hv  all  l>rnnK'>8t8 ;  $1  a  bottle,  0 
b..ttle.sfi.r?5. 

DR.  MINTIE'S  DANDELION  PILLS 

are  the  best  and  cheapest  DYSPEPSIA  and 
BILIOUS  *^*"*^  '"  l''t"  l"a''*^'-t.  For  tale  by  |all 
Urui:t:isl3 
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The   Jiiicv  «r  Hn?   «ra|K*. 

[S.  F.  WMp. ) 
The  State  keeps  on  its  ouward  course  as 
ft  wino  milking  and  cxportiug  eouutry. 
From  Mr.  BuekhiuiVB  figures  iu  the  Mkr- 
CHANT,  which  by  the  wfty  is  a  complete  and 
useful  gaztdte  for  the  vitieulturiste,  we 
leurn  that  the  total  incveiisfd  business  iu 
Califoruia  winus  for  thu  imat  year  will 
amount  to  nearly  a  million  gulfons  as  com- 
pared with  the  shipments  of  the  i>ast  year. 
The  once  actively  discussed  question  as  to 
whether  the  Coming  Man  will  or  will  not 
drink  wine  is  settled  that  he  will  and  it  is 
now  clear  that  he  must  look  to  the  Pacific 
Slnpe  for  his  supply.  The  vineyards  of 
Europe,  even  when  the  vintage  is  at  its  best, 
go  but  a  small  way  toward  satiiiting  the 
universal  thirst  for  the  juice  of  the  grape. 

ShJpiiicutM   of  Willi'. 


During  tho  month  of  December  the  wine 
riiiipments  from  this  place  have  averagt  d 
less  thau  previous  months.  During  Do- 
cumber  eighty-six  thousand  galloua  were 
shipped.  Of  this  luuuunt  Anduran  &,  Co. 
shipped  71,UUI1  gallons  to  New  Orl'iins  and 
San  Fruniasco,  and  G.  Migliavacca  shipped 
15.00U  gallons  to  New  York.  But  if  the 
shipments  of  wine  have  been  comparatively 
small,  the  wine  receipts  have  been  corres- 
poudingly  large,  for  every  day  three,  and 
sometimes  five  carloads  of  wine  are  received 
fiom  up  the  valley  for  one  of  these  firms. 
These  wine  shipments  will  continue  for 
some  time. — Napa  County  liejiorter. 


ESBERC,   BACHMAN&CO. 

IMl'OKTEBS  OF 

<  lioH'InK.  NinokliiK  A  Lent  Tobncco. 

HAVANA  OIGAES  AND  LEAF. 

2-25,  227  &  22U  Culifurnia  St.    f*ud  122,    124 

&  12fi  Battery  Street. 

SAN   FKANCIBCO. 
Ami  Nos.  7  »  B  NOKTH   FRONT  ST.    I'dltTLANn. 


Valuable  Patent 


FOR    SALE. 


The   Glaus    Improved 


GRAPE-VINE  TRELLIS. 


LATELY  PATENTEU,  ATTRACm  GltEAT  AT 
teiitioti  anionjr  viiitiieni  evtriwhcru  a»  tixr  aiir 
jiaasiiij,'  any  other  form  liy  etticit-riuy  iind  perft-utiori 
Ufiierally  ai;kiiowletI^'cil  to  bu  a  nieriturioiia  invention 
and  an  unrivaled  proijreas  in  viticultnre,  it  will  pay  its 
arjilii^atioii  tenfold.  It  ia  cruly  a  firat  oltss  awiuisi- 
tion. 

RIGHTS  OF   THIS  PATENT 

VOR    BALK    HY 

AMERICAN   PATENT   AGENCY, 

1S8  &   li>0  WEST  5th  HT, 
Ciiicliitiatl,  Olilo. 

Full  dest-riptivo  illustrations,  coats,  etc.,  Lriven  l>y 
tbu  abovo  and  the  inventor 

C.  H.  TH.  GLAUS, 

Cor.  lowft  &  Keokuk  Sts.,  St.  Louis,  Mu, 


RARE  VINE  STOCKS, 


FROM    IMPORTED   VARIETIES 


Oro,f  to<a.  fc>y  CJaa-r-los  .A..  "WotrxLoro. 


The  unilersii^iieil  is  authorized  to  oHl-r  U>  tiie  public  Vine 
Cuttings  of  the  following  rare  varieties,  which  have  been  jiro- 
lUiced  by  Chas.  A.  Wetmore: 


Bordeaux  Claret  Stocks. 

Cabi  rii.t    Siuivi^iioii,     CabL-nut    Frunc, 
M<rlot  lUiJ  Vi-rilot,  at 

zSO  Iter  lOOO.         $2.00  |»cr  100. 


Tannat, 

(Inilinrti'd  from  tbi-  Upiiir  I'yrcln  in),  at 
SS.'i  |MT  lOUO.  *I   |>CT  loo. 

Coloring  Varieties, 

(Iniporti'il   from    tho   South  of  France). 
Pi.tit  BoUKcUct  aud  Alicante  Bciuschc:t,  at 
sail  PIT  lOOO.  f2.50  ptT  100 

Petite  Sirrah,  ?20  per  louo;  ?2.  so 

100. 


Pfeffer's  Black  Burgundy, 

(Callnl  by  .1.    1!.  J.    I'orlal,  <  rroii.  ously, 
Cuberuut),  and  Malbeck.  at 

^.l>0  |>IT  lOOO. 

Lenoir, 

(  Anieriean  ri-sistant  colorinj^  wiue  Htuck). 
?'IO  |»er  lOOO. 


True  Sauterne  Varieties. 

(Inipoit-'d  from  Sauterne  Distriet  of 
France).  Seniillon,  $20  per  1000;  $2.50 
))er  100.  Sauviguon  Bluuc,  $25  per  1000; 
$3  per  100. 


ESTABLISHED  IN  1880. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE      BELMONT 

—  H.VM>-  .MAltt:  — 


GRAPE 


SOUR  MASH   WHISKY.  BASKET  WILLOW 


Supplied  in  lotn  to  euit  liy 

JAMES  CIBB,  617  Merchant  St. 

GRAPE  VINE  TWINE 

THE  HEST  akticle 

FOR  TYING    UP   VINES 

IN  THE    MAltKET. 


Putup  inBallsof  4lbs.  Each, 

I'J    IJ-ills  ill  a  l':tckai,'i;. 


TUBES  &  00„ 

ni:e    Flt«\T    ST..  S;.n  Kran.nsco. 


U.  J.  TRDMBOLL. 


CHAS.   W.  BKKDE. 


R.  J.  Trumbull  &  Co. 


AND 

White    Adriatic   Fig   Trees. 


WE  OFFEK  THE  FOLLOWING  VAUIETll'-S  OF 
Cuttinya,  which  will  b«  ITi  inches  lonij,  nacl-ed, 
sackctl  and  properly  lalielcd,  and  uliipped  from  At- 
watcr,  MiTctxl  Co. ,  (_'nl. ,  on  the  Smiii  .loai|U)ti  ValU'V 
Itailru:ul . 

VERDAL,      SEEDLESS      SULTANA, 

CHARBONO  and  ZINFA^3DEL 

At  $2.50  per   I  GOO. 


gkowp:ks. 


Importers     and     Dealers     in 

SEEDS, 

TREES  AND  PLANTS. 


419  &  421  SansomeSt., 


|lcl,  I'llty  Ji  Cuiiiiiieriuil.        Suii  Friucisuo 


COLOntlBAR,      FOLLE       BLAHCHE, 

TROUSSEAU,  MATARO  and 

WEST'S     PROLIFIC, 

At  54  per    1000. 


BASKET  WILLOW  CUTTINGS    FOR 

TYING   VINES,   15   inches 

Long,  at  S5  per   I  000- 

WHITE  ADRIATIC  FIG. 

This  Fii,'    wn)J  intrndiiced   ami   iinincd    I'v  our    .Mit. 
SIlLa).     W<;  will  fhip  from  Stovktmi 

Tret'fl,  '2  years  old  at 75  cents  eat'h , 

Trees,  I   i, lar  old  at ftO  centH  each . 

Trees,  1  year  old,  stiial),  at -lO  cents  caili. 

This  Fiif  is  the  coming  Fi^,  and  is  the  best  eoni- 
itiereial  Fiy  known. 

£■:'!'  Sond  all  jnur  ordurs  to  the 

Buhach  Producirg  and  Manf'g  Co. 

STOCKTON,  <'AI<. 

!'.  b.  — C^taloyiie  for  Fruit,  Sbiule  a'ld  Oniaiiicnla 
Tret-3,  sent  nil  application. 

nBBnTimr  I^'^I*I^''ALLY  CFRED  by  Dr. 
Kilr  I  lIKr  l''«rcfa  t;r.-at  IHacoYery.  Tliouft- 
lIUI  lUllk  :.iid»  uri>uMetiU  ciirvtl  AT  Til  ki  it 
(m  V  H'.Mi^.  >..  KxiHriiiuiil!  It  does  tho  Work! 
Uks.  ritui^t  6i  So.s'.fOl  SiKlu  HI.,  Hutu  FrauoUco,  CaL 


Cuttings  made  1 8  inclies  long  between  ter- 
minal  buds.  Aililio.-^S  : 

JOHN  ROCK,  Nurseryman, 

SAN  JOSE.  CAL. 

ALFRED  GREENEBAUM  &  CO. 

IJVIPORTEKS  AND  OOlMJVnSSION  MEKOHANTS. 

WINE   COOrERAGE. 
PUNCHEONS,  BARRELS  &  HALF  BARRELS, 

Ola-erry    Jvilo©, 

Blending  Sherries  &  Blending  Ports. 

Importers  of  and  Sole  Aceiit**  (or  a  Lar^'e  Line  of 

FOREIGN    WINES    AND  LIQUORS, 

.\NL1  

GEORGE     60ULET    CHAMPAGNE. 

Sllll*l*f:i»    OF    4'ALiroU.%iA    WlNf^M. 

We  have  perfeeteil  arrantcenientethrou^rhout  the  Tniteil  Stiitoj  and 
Europe   for  the  marketirij:  of  Oalifornia  Wiiie-a,  Frnila  and  Honey, 
t^unsitrnment*  eolieiled  and  liUral  advatieetJ  made. 

A'OMt:  GEf^UINK  UNI^KSS  CORKS  BKABTDKD  "  \11LIIKL.3IS  aCELLE. 


,  Hatura] 
Min|H:'al  Water 


iFRrDiiisa&co 


111    FRONT  STREET,  SAN    FRANCISCO 

The  Wilhelni  Spring  is  situated  at  Kronthal,  in  the  Taunua  HilU,  near  Frank fort-on-t he-Maine,  anil.  ac?onl 
ins  to  the  analysis  made  in  Dccemher  1878.  and  January  1870,  by  rrofi-ss..r  Frescnius.  of  \\  iesbaden.  the 
author  of  the  well-known  work  on  (Juaniilative  Analyei%|iteed  by  all  analy  ti-.-al  ehemisis  throughout  the  wrld. 
Its  lOiiteiits  bv  Weiu'hl  make  it  tin-  

BEST  TABLE  WATER  IN  THE  WORLD. 
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SAN   FRAI^OISCO   3VIEROHA2JT. 


January  29,  1886 


U  vlniurc'H   \V«>rk    nt    \%  ii*ttiliiKl< 


III  reply  to  an  inquiry  with  reRunl  to  tin- 
1<  giKluiivu  prtJtvction  of  tin-  vititiiUiirul  iii- 
tcriHtti  of  tbiB  St^itu  and  the  country  nt 
liitKc.  whirb  it  is  i-x|h  cIliI  will  bu  uljtuiui  il 
lit  tbf  pps.iit  tu'ssioii  of  Coiij^n-KS,  Arpail 
liuruHztby  in  n-portcd  by  the  CtUl  to  Lavr 
luuil  : 

••Tim  ViticuUural  Comiiiiiisiou  of  Cali- 
(uriiiH  i»*  n-pn Hiutoil  at  Wiwhiugtoii  by 
Charb-H  A.  Wdmore,  its  i-xceulivo  oftior. 
Tb«  priufiplf  ubji-otis  toaccun?,  if  possibk-, 
tht"  imsaa^^t'  uf  a  bill  to  It-ssi-u,  if  uot  pn- 
veut,  tb»'  adulteratiou  of  native  wiuen  autl 
braudirs  iu  the  East.  It  is  prop!)KLd  to 
cbisKify,  by  general  names,  8uch  as  are 
purt'  and  snch  as  art-  blynd-d  with  mixtures 
uot  uoniinj*  from  fruit  juices,  and  that  the 
lutUT  bo  statupi-d  and  taxed  so  that  cou- 
Huun-rs  can  tell  at  a  glance  whether  or  not 
they  aru  gt'tliug  h  P'»r«'  article,  not  helped 
out  by  8|iirits  or  chemicals.  It  has  taken 
u  j?reat  deal  of  careful  study  and  (honybt 
to  prepare  a  bill  that  will  not  be  scctinnal. 
Our  climate  permits  us  to  mak*' purt;  wines, 
contaiuiug  within  themselves  sntHcient  sac- 
charine matter  to  give  them  all  required 
keeping  and  traveling  qualities.  Hut  that 
favorable  couditiuu  of  things  does  not  exist 
in  the  East,  where  they  are  compellid  to 
use  A  certjiin  amount  of  sugar  to  produce 
enough  alcohol  to  keep  wines.  That  has 
led  to  thu  practice  of  what  is  called  galliz- 
iug  wines,  which  is  a  fraud  upon  the  con- 
sumer. This  yallizi'ig  process  consists  in 
increasing  the  amount  of  juice  by  the  addi- 
tion of  from  two  to  four  times  the  amount 
of  water,  adding  the  necessary  quantity  of 
sugar  to  give  it  the  recjuircd  amount  of  al- 
coholic strength  to  keep  it.  This  is  more 
of  a  grape  beer  than  a  grape  wine,  never- 
theless it  is  sold  as  pure  American  wine. 
This  the  California  producers  want  stopped. 
\\v  recognize  that  the  Eaeteru  mauufactur- 
eis  of  grape  wine  do  uot  require  the  addi- 
tion of  a  certaiu  amount  of  sugar,  and  to 
that  we  can  find  no  reason  to  object,  but 
we  do  object  to  the  increase  by  the  addition 
of  water. 

**  Another  adulteration  which  we  want 
stujiped  is  the  use  of  glucose,  or  potato 
suyar,  instead  of  pure  caue  sugar,  or  sugar 
coming  from  somu  fruit.  That  is  the  gist 
of  thu  bill  that  Mr.  Wctmore  will  draw  up 
there.  Anything  that  is  considered  to  be 
injurious,  and  that  is  used  in  reliniug 
wines  and  Inandii-s,  will  bo  referred  to  tht 
National  Board  of  Health.  Thu  main  ob- 
ject of  this  is  to  protect  the  consumer  iu 
such  a  manner  that  a  glance  at  the  bottle, 
demijohn  or  cork  will  show  at  once  whether 
the  United  States  lias  recognized  it  as  a 
pure  fruit  wine,  and  to  put  him  on  his 
guard  by  stiimi»s  or  otherwise. 

"The  great  trouble  or  necessity  for  this 
is  ns  follows  :  Mauy  unscrupulous  manu- 
facturers aud  dialers  have  brought  disre- 
puto  npini  Oalitoruia  as  well  as  Eastern 
wiui-H  by  using  the  pure  wines  iu  uieiely 
small  perciutagu  to  give  Havor  and  body  to 
the  liquids  concocted  iu  their  warehouses 
and  cellars  from  spiriU,  water,  glncose  and 
chemicals,  aud  afterwards  sold  to  the  con- 
tiding  consumer  as  pure  American  or  Cali 
fornia  wine.  If  we  cau  attain  that  object 
we  will  have  done  n  grand  thing  for  the 
United  States.  Tlnse  remarks  apply  as 
well  ti>  the  production  aud  sale  of  brandies, 
the  same  law  holding  iu  either  case. 

"There  are  some  otln-r  bills,  one  of  which 
IB  very  important,  relating  to  what  is  ns- 
naily  designated  under  the  general  term  of 
Bweet   wiues,    consisting  of    Port,  Sherry, 


Angelica,  Madeira  aud  Sweet  Muscat. 
These  are,  properly  speaking,  made  from 
the  pure  juice  of  the  grape,  fortitied  with 
pure  brandy  made  from  grapes,  so  as  to 
maiutjun  their  keeping  qualities  and  pre- 
Mervu  in  them,  without  fermeutatiou,  a  o>t- 
tnin  pereeutago  of  their  fruit  sugar.  Tin  se 
wiio's  are  gem-rally  used  for  medicinal  pnr- 
poseH.  There  is  an  etrort  nuidein  a  bill  already 
presented  by  Mr.  Morrow  to  allow  the  munu- 
faetun-rs  of  svieh  wines  to  use  the  nipiisite 
amount  of  fruit  brandy  without  paying  a 
lax  thereon.  That  is  also  very  important. 
T'le  bill  calls  for  the  preventing  of  the  ns<' 
of  anything  ilsu  but  fruit  brandy.  Another 
bill  has  also  been  introduced  by  Mr.  Mor- 
row to  permit  bottlers  and  wholesale  liquor 
dealers  to  bottit!  fruit  bran<(ies  for  export 
under  eertaiu  conditions  without  paying  the 
iiiti  rmil  revenue  tax  thereon.'' 


IC«>4|iifvnlre    KalMiiiH. 


The  following  letter  has  been  handed  to 
ns  for  publication  in  the  hcqtes  that  some 
of  onr  readers  nniy  bu  able  to  supply  the 
information  asked  for: 

C.  A .  M'ttmon;  Chief  Extvutivc  VUicuHiu 
rtil  0,ffit_rr—Y)K\it  Siit  :  In  an  article  in 
an  English  magazine  ou  raisins,  whieh  I 
have  just  been  reading,  I  cnme  across  th- 
following;  "A  limited  number  of  lloque- 
vaire  raisins  from  Provence  and  Italy  come  to 
this  market  (England),  and  especially  lar^'< 
and  sweet,  are  said  to  be  the  best  of  all 
table  fruit."  Can  you  tell  me  what  vin* 
prodvices  the  Uo)[Uevaire  raisins,  and  if  I 
can  get  any  cuttings  in  this  country,  if  not, 
by  what  means  I  can  get  them  from 
abroad  V     And  oblige,  yours  truly, 

J.  TUOMAS, 

El  Cajou,  San  Diego  Co.,  Jan.  3,  18SC. 


The    Pncllii*    BiiMJiies!*   <;oII«'h:o. 


TiiB    curiiiiTiNo    vnnai/niiAL    sucikty 


Muvtn  uii  tliu  I'VuiiitiK  or  tlie  tliird  Tliunklny  of  cii:li 
inuntli  lit  Mr.  Moiit'c'Oiuvry'tf. 


In  order  that  students  may  be  educated 
at  the  least  expense  in  the  various  branches 
taugbt  in  this  College,  there  have  been 
iucludcd  the  studies  of  all  the  departments 
in    the    combiutd    course.       Six    months' 

h«.ilarship8are  issued  at  $75,  each  entitling 
its  ludder  to  instruction  iu  shorthaud,  type- 
writing, telegraphy,  moderu  languages  ; 
English  brauches,  such  as  spelling,  reading, 
grammar,  algebra,  g«ometry,  etc.;  as  well 
as  in  all  the  stuiUes  of  the  business  course, 
including  single  and  double  entry  book- 
ketping,  business  pennmnship,  commercial 
arithnutic,  business  corrtspondence,  part- 
nership settlements,  mercantile  law,  busi- 
ness farms,  actual  business  practice  in  alt 
styles  of  keeping  accounts.  Students  taking 
the  business  course  are  at  liberty  lo  puraue 
as  many  or  us  fuw  of  the  branches  of  the 
other  courses  as  they  may  think  proper, 
shorthand,  type-writing,  telegraphy,  higher 
nmthennitics  and  the  modern  lauguages  not 
beiu^  necessary  for  graduation.  Spelling, 
reading  and  gramnnu-  may  be  omitted  by 
students  sufficiently  advanced  in  these 
branches  to  enter  at  once  upon  the  studies 
of  the  business  course. 

Life  scholarships  for  the  business  course 
at  $7)  are  still  issued,  thus  giving  students 
unlimited  time  to  complete  the  same,  with 
the  privilege  of  attending  both  day  aud 
ov.  niiig  sessions  ami  of  reviewing  whenever 
it  may  suit  their  convenience.  Tliose  de- 
siring to  study  shorthand  and  type-writing 
only,  can  receivi'  instruction  at  very  liberal 
rates.  Pei-Hons  of  neglected  education  can 
here  obfaiu  that  iudividual  instruction  whieh 
is  so  important,  especially  in  their  case,  to 
I  rapid  uud  satisfuctury  progress. 


J.  C.  MKIMTIIKW  . 
J.  1).  WILLIAMS  . 

li.V.  .STILI,l-:ft     .. 


I're'tiili-iit 

.  Viuv-l'rxHtitlunt 
SccrcUiry 


rii-jute  aililrcMx  nil  voiumunlintiuiiH  tolC.L'.  Stillkk, 
liiili^crvilU-    ^iinit.1  Clara  ('o.,  I'al. 


Cuttings     For     Sale, 

From  the  Oldest  and  Best  Accll 
mated  Stock  of  Cabernet  Vines.    I 
offer  Cuttings  tor  sale  at  a   reason- 
able price. 

WM.  PFEFFER, 

<;ilhH<'r%  ilNr,  .Siiiiln  «'liirti  <'<». 


Hall's  Standard  Safes, 

hall's  safe  &,  LOCK  CO.,  MANT'S. 

211  «V  2i:i  4'itlll'oriiiH  Hi.        Sun  Fnoi(.'im:o,0;il. 

Tdc  liin-uf-t  HUick  or  l-'iru  and  ItiirKiar  Proof  Siifcs, 

Viuilt    iKjorK,    Tiliiu    l-oeku,  &■_■.,    iVc.,  on    tliu   Co;i«t. 

Siifiy  Huhl  un  eiiay  insUvhiiunts,  IuKlii  in  uXelianjjc,  ru- 

painii,  A:c  ,  tV.-.     C'lunniuiiieute  HillniH  Itefore  lni.\  in^,- 

(J.  H.   I'AlU/KLhS,  Manaoku. 


200,000  GRAPE  CUTTINGS 

At   Nit.llO   |MT   91. 

Ernptiror,  Flatne  Tokay.  Muscat,  Sultana,  anti  .Mus- 
catel ;  also  Hooted  Vines  at  $8.50  per  M. 

OAK  SHADE  FRUIT  CO., 

Oavisvjile.  Cal. 


GRAPE       SEED! 


FINE,   FRESH  AND  CLEAN. 


I  luiVL-  roisailusoi-clot  VI'I'IS  t^ALIl-'OKN  K'A. 
l*ri»ol'  Au:iiiiiNl  l*li.Tll«»}Kor»,  wliieli  [  will  .s<  il 
ii(.  si  inr  imim.i  for  r»  )>(iiiii(ls  or  more,  ur  5=1.. 'JO  per 
IKiiind  f<jr  less  tlllul  Ti  pLilIIHlij, 

VITIS   UALITOKNICA  CUITLNG.S,  $8  PEll    l.UOO. 
Freiffht  to  bu  paid  hy  purchaacrs. 

C    NIOTTIEH,  MIddletown, 
1.  o  i;oiH.  Lake  Co.,  Ca'. 


OR.  A.  FONTAINE'S  PREPARATION 

win.  I'KVKLni'  A  UEAUTl 
FUL  KuKM  ill  sixty  a;^y^  the 
effect  of  wliich  b  iR-rmnm-iit  :ini| 
iilaliil"  discerniMf  id  ten  il;i)-fl, 
Wliiiu  a  iKTiLCt  butit  Is  iilrtaily 
poftsesseil,  it  will  prcsiTve  t!ie 
Biiriii'  Arm,  and  inrficl  in  sliape. 
Ttii.i  la  a  carefully  jircpareil  jire- 
HcriiitluD  of  :iii    •tutiieiit  French 

fhypi<;ian  and  eclciilipl.and  is  free 
rom  lead  iiMil  all  hijiimns  iii^re- 
illcnta,.iiiil  will  nut  itijiin-tlif  nmat 
delicatti  bkin.    A  fairlrinl  wllloot 
onlvfonvinct;  you  of  lis  idliacy, 
but  will  cliili  v<inr  nincprt:  iliankM  and  cnlluisia.-»iic  iirusc. 
M:.il.  d  M  curi-  fn.in  oliSLTvatlon  i.ii  rici.-ii'l  of  pric-.  #1,00. 
Sc-ilrd  liriul.ir.  4  .is.     Pnld  by  l'ru;'glsts.     Addresa, 
MAUAMK  FUNTA1N£.  IU  EoHt  14thet,N.  T* 


Barren   Hill  Nursery, 

NEVADA  CITY,  CAL. 

Nut  bearing  Trees,  Prunes  &  Grapes, 

A     S1'K«'IAI.TY. 


it  Varieties  of  French  ('hestiiutu  or  MarroiiB, 


111   \'arietio3  uf  Walnuts, 


i;S  Varieties  of  Fii; 


P.  P.  MAST  &  CO. 

ai  MAllKETST.,8.  F. 

Sai      THE      tmi     AND      FItVORlBtT      UNOWN 

BUCKEYE  PUMPS, 

'Mu'  binililvbt  and  canicDtworkL-d   I'utiip 

FOR  ITELLS  or  AKY  DEPTH 

Kver    tifftivl . 

g''J'SKSV  VJK  VIHC'I'LAK  AM>  I-KICK  LltfT. 


Fancher    Creek    Nursery, 

FKESNO,  •  •  -  Califtirnla. 


OFFKItS  AN  KXCKEOINULY  FINK    STIK'K    OF 
RuoliMl  4>irit|H>  Tliif^  aiKl  <'iiltliixM, 

from  llu-  laaltliicst  and  llnt^Kt  \  intvard  in  Hk-  Statu. 
Nopl>jll"^LTainour  Loniity.  Alwi  A<lrfHli<*  i'lKM, 
wurranti'd  ytnuine.  (JUSTAV  KISEN,  Fkkbku. 


7  Varii'tius  of^FilticrtH, 
SI  Varieties   of    Encliah    and    Frunch  Uooscbcrric^, 

lO  Viiriitii!!)  of  rrnnt!,i,  hii'liidtn^,'  the  "I/»t  D'Kntc,' 
the  purest  type  of  the  I'rune  U'Ai:^-ii  or  Kobe  de 
Seruunt,  and  the  St.  Oatliuriitu  (true  fruni  the 
ro<»t). 

17S  Varieties  of  Ta)ilo,  Mai  in  and  Wine  Orapc«~the 

lejuliii^  Frcneh  varieties  for  wine,  fnlly  tc^^tcd 
on  our  llarren  Hill,  (or  the  Inst  Hixlocn  yeAni. 
We  wonld  ejtpreially  reeuuiiiiend  :  t'aniienct, 
I'iueau,  I'nnlwird  Nolr,  tianiav  D'An-iMiaiit,  Mal- 
beek,  Ktraire  do  TAdiii,  t'OHerno  Noir  Merlot, 
Sauvi^noii  .laiine,  ll'jtiHi-lii:t')i  hybrids,  Mon- 
deiiou  de  Suvoie,  Juraii'jon,  etc. 

Mulberry  Trues  and  .Uuttln^o*  forSllk-woriu  tcodin}?. 

S^  Send  for  t'ataloffuo,  illuBtrated  with  numerona 
cuts  repreHcntiny  Null,  PruBCO  and  fnilt,  the  moat 
or  them  raised  Oil  O'lr  grounds. 

FELIX   CILLET, 

Nevada  City,  Cal. 


i  MEMOIR  ON  OLIVE  GROWING 

WITH    ILLUSTBATIONa. 

Bead   Before  me    Ktnte   HortlcallnnU 
Socletr,  Febrnary  29,  1884.  br 

FRED.   POHNDORFF. 


Will  be  nutfled  by  the  S.  F.  tiuvMAwr  on  raoelpl « 
60  CBnta  Id  oaa  or  two-ccot  pOBtag.  •tuupi. 


the;      rLEH^ooFtT 

OF    THE     TIIIIID    ANNUAL 

State  Viticultural  Convention. 

ros  SALE  AT  TUE  OFFICE  OF 

THE    SAN    FRANCISCO    MERCHANT. 
S2S  rausiT  nt.   p.  o.  box  2se*. 


Boand  In  Olotk.  rLSO, 


SEASON    OF     1885-6. 


IMPORTANT 

Vine  Stocks 

FOE    SALE. 
EDGE     HILL     VINEYARDS, 

ST.   lli:i.KN.%,  Nnim  Co.,  till, 

HOOTED    VINES— RED. 

Zinfandel,  Cariirnan,  Mourvede  (Mataro).  Orenachc, 
Chauche  Noir,  RIaek  Iturcumly  (Myunier),  Malheik, 
Teintnrier,  Cantal  (Grosser  Ulaui-rX  Also  a  very  limit- 
el  Htotk  of  neivly  imported  varietioa  IVtit  Syrnih 
:vnd  ri^-vldc  I'erdrix. 

K00TE1>  VINES-WUITE. 
Franc  Cabernet  Oris  (I'ic  Poule  (.lri»i),  Saiivinnon 
Vert  (Colnmbar),  Tinot  HIane  (Chardonay),  Frnnken 
Kieslin-,',  Chauebo  (I'lnot)  Oris,  Kou».iane  (I'aloniirin), 
Urle«n8  Uieslinc-  Also  very  limited  etoek  of  newly 
iniportwi  variety:  Seinillon. 

PIIYLLOXEltA  RESISTANT  STOCKS- 

Ilerbcniont,  Lenoir  aiid   Scuppernun;;  (scedlin^B). 

TABLE  AND  RAISIN  STOCKS, 
l^ueen    Victoria,    Muscat,  Frontiifnan,    San    I'cdro, 
Saint  I'ivre,  Emperur  (Napoleon). 

CUriTNGS  AND  UKAI-TINOS 

Of  all  mentioned  varietieti;  also  very  Ihiiit^.tl  etoek  of 
newly  imported  Metlot  and  St.   Aluenire  from  Mudoe. 

£^  l»ri<*eN  wro  Coiinitlornbly   Kc<lnr<'<l 

Tornis  Cash  on  delivery.  Parties  in  distant  localities 
will  please  send  cash  with  their  orilers.  No  order  will 
be  aeceptcd  after  Februarj  1,  lt*S0. 

-   W.  SCHEFFLER. 


January  29,  1886 


SA2!J    FRANCISCO    MERCHANT. 
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VINEYARD     DEL     MONTE. 

SU    HKMCKK,  ITupriutur, 

Frt'»in« Krcrtiio  County,  Ciil. 

(niojuu  Cuttiii^t)  atid  Koota  for  sale.  Grown  wilhout 
irriKivtioii,  ami  lar^u,  healthy  growth.  Ulurvt— Mataru, 
Gruinichi.',  t'liriynuiic,  Cabernet,  Miilltec.  Tfiiitun«.T, 
utc,  lliir.;uinl.\  I'inuts,  Trousseau.  I'ort— Tintot'ao, 
Aiiiiuilli),  M<jiiriseo,  li;knturilo,  T»uri;;[i,  Murreltu. 
Wli.tc  -SamiL,'n..n  Verte.  FoIIe  lilunohe.  SulLtim, 
Curinths.  Musviit'*.  Kesi-ttAMt — Riparift,  Culilornicii. 
I'ricua  very  imiderate. 


SAN  FRANCISCO  STENCIL  WORKS. 

J.  L.  GREENLEAF, 


MAMhACU 


Stoxicll  I*la,tes, 

BRUSHES.  INKS  AND  POTS  FOR  SALE 
•105  FUONT  KT.,  .      San  Fraiic-isco.  i'hI. 


FOR     SALE. 

GRAPE  CUTTINGS 

GKIJW.N'    UN  THE 

lVli'br»teil   llci;;lil*t  ol'  ('iii>i-rCiiiu. 

MALliEC.  CAUIG.NAN,  U1!ENAI.'IIK, 

FllANKEN    l:li:.SL[.\t:, 
MATAUU,  T]10r.SSEAr,  CnljIJlllAl:, 

ORLEANS     UlESLINli, 
BUKUElt.CAliEUNETS,  ZINFANUEL.  CIlAKBo.Mj, 
MUSCAT  OF  ALE.\ANDRIA,  Etc. 
Apply  to 

J.  C.  MERITHEW, 

CUPERTINO,  Santa  Clara  Co. 


THE  COOS  BAY  STAVE  &  LUMBER  CO-'^^^^'^  ''^^  ^^^i«i 

MANl'FAfTUKEUS  OF  ALL  KINDS  OF 

COOFERAGi:  GOODS  ! 


ICspe 


illv    invite  tiR'  ;itUiitii 


.jI   W  ill.-  SI.  n  t"  llieir  unsuri.:iMii<l  fiullttivs  fur  aupi'lyiiiL;  piiekuyi-a  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON 


Our  niaeliinery  eiialiiea  us  to  eveenle  :ill  onlerb  willi  i>roini)tnei)n  and  eciiiioiny.       I'nce  List  uii  :ip[ilic;ilioii. 

OFFICE:   323  FRONT  STREET, 

WOltKS Hit  ANN  AN  ST.,   Nk\h    KIUIITII. 


RESISTANT    VINES! 


ilukt'  your  Viutyaids  Permnucut  \>\ 


RESISTANT  VINES 


200,000 


SEEDLINGS  and  ROOTED  VINES  of 
RIPARIA      nd  CALIFORNICA 

JOHN   ROOK, 
San  Jose.  Cal. 

Hedgeside    Vineyard, 

NAPA,  CAL. 

10FFEK  FOR  SALE  A  LIMITEO  (iUANTITY  OF 
the  followiii;,'  r.irc  Grape  Cuttini,-3.    The  varieties 
were  iuil>orted  liy  myself  from  Bordeau.\: 
<'li«ret  .Slacks. 
S25  00  p?r  1000  or  *3  00  per  100. 
Caherne-t  SalJviyuou.       I       Ctibt-ruet  Frauc. 
Malbeck  de  Bordeaux,    \      Merlot. 
Veueral  <'lnret  !«l4K>kN. 

C'Uai-V>ouo f  3. 'id  I  Zinfaudf  1 .  .  .  $3.00 

Lenoir  [vesistaut]  .5.00  |  Mataro 4.U0 

Ueiieritl  IvIiiLe  Wiiic  Stocks. 
Johauuisberg  Ilie's-    |  Frankeu  Ilit-sliug, 

liug   $1.00     $1.00 

Burger 3.0U  ]  White  Kiesliug   4.00 

SIIBREY. 

Chnssela  de  Foy  (believed  to  be  Pedro 

Xiuieluz)    $'"j  00 

Goldeu   Chasselas  (Paloiniuo) 4.00 

M.  M.  ESTEE. 


EL  FINAL  VINEYARD, 

STOCKTON,  CAL. 


Cuttiugs  and   Vines  for  sale  of  the  Following  Varieties : 

Petit  Bouschet,  Lenoir,  Alicante  Bouschet, 

Cabernet  Sauvignon,       Cabernet  Franc, 

Verdot,  Tannat,  Mondeuse,  Malbeck,  Verdelho, 
Mantuo  de  Pllas,       Mantuo  Castilliano, 

Malmsey,  Pedro  Ximenez,  Peruno, 

Palomino,    Veba,    Boaly 

And  other  recently  imported  Varieties,  in- 
cluding True  Port  Varieties  of  Portugal. 
GEO.  WEST,  Stockton,  Cal. 


20tli  Year.  200  Acres. 

ROCK'S  NURSERIES! 

I  WAS  AWARDED  THE  FOLLOWING 

Premiums    and    Medals 

AT    THE 

World's      Exposition     at     New     Orleans: 

16  Premiums  on  Fruit  Trees. 

15  Premiums  on  Evergreens  and  Shrubs. 

lO  Silver  Medals  on  Evergreens  and  Shrubs. 

8  Premiums  on  Roses. 

2  Silver  Medals  on   Roses. 

The  Largest  and  Most  Complete  Stock 

Ever  Offered  on  the  Pacific  Coast. 

ICHLNcw  Uescriittive  CaUaloynea  will  bo  sent  as  follows  ; 
No.  1.     Fruits,  Grapts,  Olives,  Etc.,  4  cents. 

No.  2.     OrujiUiLUtal  Trcts,  Evfrgrt-eus,  Palms,  Plauts,  Etc.,  4  ceuts. 
No.  3.     Kuseti  auil  Cluniatis,  gratis. 

JOHN  ROCK,  San  Jose,  Cal. 


i-|iki^:k.v»:\ic.<>i,i>  i{o<tri:i>  i  iiccs 
Tn<>.vi:,tK-<ii.i>  Kooii:      i  ici:ks 
.nissi<>>  AMI  i>i<  iioi.iNt: 

,    ,  CUTTINGS. 

Ill  l..ts  to  suit,      Al'l'l)   OH  Itle  lirellii-e,.  to 

I.MM>Vl«'4>   iiAmn. 
At  <illl»Mi-rvlll<*,  Siiiiln  <-|itrui'»..  4'hI. 

Or  to  A.  T.  MAia  I.N,  .'illUalilurnia  .SI.,  s.  F. 


CHAS.   KOHtEH. 


I,  H,  UlNtUKN 


Sierra  Vista 

MiNEVAUl). 

MINTURN,  -    -    -  California. 

HAVE  FOR  SALE 

Rooted  Vines    and  Cuttings. 

Carignan,  Crenache, 

Folle  Blanche, 
Mataro,  Lenoir, 

^   ,        .        Prolific, 
Colombar,  And 

l>4'siral>lf   VaricliOH  ul 

Sherry  &  Port  Grapes 
KoHLER,  West  &  Minturn 


PROPRIETORS. 


Ahi'KKsa 


g^  t  *i-jr,  MuMfH.Mf  RY  St., 
(    San  Kraiifisco.  Cal. 


THE  NATOMA 
WATER  AND  MINING  CO., 

HAVE    FOR   SALE 

The  Following  Rooted   Vines   2nd  Cuttings 

GAMAY  TEINTUKIEU, 
CARIGNAN,  CHAEBONO 

CKABB'S  BLACK  BURGUNDY, 
MATABO,  TEINTUHIEE. 

LE  FRANC'S  MALBEG, 
COLOMBAR,  BURGER, 

CHAUCHE    NOIE, 
RIESLING  (Varions.)  TKOCSSEAU, 

LE  FRANC'S  CHALOSSE, 
FOLLE  BLANCHE,  MALVOISIE, 

BL.VCK  FERUARA, 

HERBEJIONT.  MEUNIER, 

Etc.,  Etc. 

.tiNU  II  l.]ir;;c  NclediAll  of 

FOREIGN      IMPORTED       STOCK. 


BEST    STAND. 


\VK  H.WE  rrKCIIASEI)  THE 

SEWING     MACHINE  1 

Intt-rest  of  tlit-  EsUitc  of  Samuel  Hill  i 

Aii«l  llavo  Reiiiuvoil  Iroiii    lOS  I*onI    St. 

634  MARKET  STREET  634 

O|ipo:eitc  ralacc  Uotvl. 

L^HE   NEAV   HOME 

Sev  ing    Machine    Company , 
W.  W.  EGNEW,  Manager. 
BEST    FEED. 


m 


TERRITOftY  CCMTROUED  BYTHE  T'    T-T    £2 

SAN    FRANCISCO.  -^^.OTIC" 

iii''^'i'£^§V  i'  6»+  MARKETS?  SAN  FRANCISCO.: 


AliEXTS     WAXTED 
III  VuoccnpifMl  Terriloo' 


&€J  For  Complete  Cataloinif  an  J  I'ricc  Lirt  a|)i>l>  to 

The  Natoma  Water  &  MiDing  Co., 

MATOMA.  SaorHinciito  Co.,  Cal. 

BEST    ATTACHMENTS. 


TEKKITORV     ClI.NTUoI.LEO    BV 

The    San    Francisco    Office 


ARIZONA, 

CLIFOISNIA, 

OREGON, 

WASHINGTON  TERRITORY, 

NEVADA, 
IDAHO, 

AND 

HAWAIIAN     ISLANDS. 

BEST   WOODWORK. 


.  124 


SAN    FRANCISCO   MERCHANT. 


January  29,  1886 


OUR     NATIVE    WINE    SHIPMENTS 


PEU  P.  M.  S.  S.  GO'S.  STR.  SAN  BLAS.  JANUARY  16, 


BY     SEA. 

188/      ^ 


TO    NEW     yOKU. 


T  M,  IVwton 

A  V  Co,  Now  ^'ork 

\i  W  S  \  Co,  i'hiladclplila.. 
U.  Suw  York 

\\  I)  &  i-'o.,  New  York 

K.N«w  York  

II  H.  N««  York    

W  A  T,  ToUtIo,  Ohio 

It,  hi  lUiuiioiul.  Sow  Yiirk. . 

K  A  V.  Nu*   York 

K  W  L,  New  York 

V  Louwc,  Ni'W  York 


Uri-Ml  ft  Co 

WalUir,  Schilling  &  Oo 
J  Uuiiiilach  &  Co 


.IDDroyfiu&Co. 


C  Aiiiliimti&  Co.. . 
KotiUr  &  FrohliiiK 
Arp^  llanuzttiy  jc  Co 


l-ACKAUU   ADD   COKTKlfTU. 


2  Imrrulri  Wine 

M)  liArrcU  Wlno 

7  i|iiartt'r  casks  Wine. . . 

2  half  bjirruU  Wiiiu 

\   1-&SV9  Wlll«    

i:«)  hnrrcls  Wine 

r,ll  harnlM  Wine 

10  liiirK-lM  Wine 

1 1  \u\X{  lmrr>.'ls  Bntnily. 

1  Uurrul  Wirio 

!ir>  burrels  Wino ■ 

'2  casks  Wlno 

3  barrels  Wine 


ToUl  amount  ot  Wino   ... 
Total  amount  of  Bnnnly 


10(1 

'J!  KM  I 

7<»7 

47 

(llOM 

2:tH) 

17 


I  Ml 
l*-'(t 


:ii:i 


1172 

:i.i:> 

11)7 

:«) 

2H2H 

K.IK) 

IKO 

7iK) 

2r>s'i 
120 


TO  TKNTKAI,  AMEKICA. 


T  S,  \a  I'liloll  ... 
It  1',  La  t'nion... 

K  It,  La  Union... 

II  Z,  Corinto 

It  V  L,  Aiiiaimla  - 


11  /^  Corinto 

K  (.!.  San  Juan  del  Hur. 

11  V.  U\  I,Ui.rUnI 

II  .V  tl,  1^  l.tliurtoil 

K  S,  l-a  Libertail 

1>  I'  F,  San  JoHu  Jo  Uuatcnmla. 


I'rruela  »V  Uria-ite. 
J  Uini'llicb^Co.. 


B  Druylui*  &Co 

Cabrera,  Ituuia  &  Co . 


John  T  Wrijibt-. 


Kufe'ci 


:i  barrulM  Wine 

2  1  casL-s  Wine  . . .. . 
(>ia«crt  Whiskey  .. 
h  barrels  Wino... 
(i  caituti  WbUkoy  .. 

1  barrel  Whiu     ... 

2  eases  Whiskey  . . , 

:H»  casuA  Wine 

S  kt>:x  Wine 

11  |iiiekiif;e»  Wino  . 

2  kLK»\V'iiie 

1  caMk  Winu 

I  half  cask  Wine.. 

10  eastit  Wino 

f)  coses  Winu 

8  casoi  Wino     . .   . 


Total  amount  of  Wine,  U  paekayes  and. 
Total  amount  nf  W'hiski'y.  1-1  ea-wa 


2WJ 

li 

inn 


50 
25 

40 

iHl3 


:tlM 


§1,118 
12)i 


T«    .nE.XKO. 


.I..He  Uvy.  Maiizanill-J 

(;  A  S,  Maii<aiiillo 

r  K  A.  .Man/unillo 

W  W    \I:*«;itliiii 

Williams, Dintond  &('0 

Tliarinbau-'er  is.  Co 

Kediii).'ton  &  Co 

A  KStevuna 

1  l^e^r  Wine 

2keKH  Winu 

2  eases  Wino 

•2ket,'8  Wino 

7n 

10 
20 

;(o 

S) 
IS 

ToUlaniouiit  of  Wine. 

I»2 

;f)>(J 

niSfXM.ANKOI'N    MIlI'MEBfTK. 


RIO. 


To  KM  Stni»9  . 
r;H>«>ute  .... 
ilunbur>;  . ... 

Japan 

Vicbijrta 

China 

Honolulu 

New  Zealan-I . 


Daity  Howe 

Ituatea . 

Ciirlo  MainuttO. . .   

t  >ecauie        

tjiieen  of  the  PiiciUc..., 
(^:ity  of  Kio  do  Janeiro. . 

Mararua 

Mararoa 


Sehuancr. . 
■Steamer . . . 

Itark 

Steamer. . . 
Steamer. . . 
Stvanier.. . 
Steamer... 
Stcaui  r. . . 


Total  amount  of  Wine  . 


3:{0 

210 

482 

30 

•IH 

HI 


9102 

i;i5 

4:m 

;J5 

;»i 

01 

!)H 

31M( 

JI.K'Vl 


Total  Hbipmentsby  Tanania  stcanicrs 20.050  ^ft'lons 

Tola!  ubii^mcnta  by  other  rouU-s — 1,455 

Oran.l  totals     21,505 


311.1 m 

1.154 


THE   OLDEST   WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


NEW  YORK 


(FOUNDED    1830.) 


Shipping  and  Commission  Mercliants. 

Ip.  0.  eoi  no.  80.  «.  r.l  4s  beavkr  stiieet,  new  york. 

CorrcapoiKlenee  soIlcltiHl  witb    Wliiemaker*  tbronttioo*  «•>»  State,  and  also  for 
all  Caliroriila  Fruits  aud  ««ui'ral  Produce. 

W«  h.ndle  nil  eoodii  u  we  reccWo  them,  .nd  It  Is  the  ohj.-ct  o(  all  shlppere  to  •'"IPJ'P'y  "5|'„T'nS'i.°'°'' 
th>t  will  ..Ul.ll.h  >  reputation.  As  sole  «gents  (or  I'lPEIt  HEIDSIEOK  anil  PIPER  SEC  CHAMPAGNE,  oni 
InivirUlions  (or  the  laat  three  years  were  125,000  BaskeU.  or  more  than  three  Uine«  th.  Importation,  of 
al    ther  brand.  lmport«ii  to  the  Pacific  CoaaL 


AA^AKELEE'S 

TllK    BEST 

—   IS    TlIK  — 

CHEAPEST. 


IJon't  buy  an  inferior    artiek 
bceaube  it  Is  more  prodtable  Ic 


SaUIRREL  AND  GOPHER  EXTERMINATOR. 

iN  1-Lli.  AND  D-LB.  CANS. 


A    Vl<w    or   Our    Wlul-    rrodnrllon. 

IK.  I'olindorfl  In  Clovcrdale  Stntincl.J 

Nicossily     is    tho    motbor    of    wisdom 
iiiul,   lioubtlcBH,   connidfrinf!    our    require. 
uiiuts    uuder    tliO    rnont   udverse    cireum- 
stunce».   will  lend    to   iiill)lovemcuU.     The 
sitiiiitiou  is  a  most  puzzling  oue      There 
hiis    ben    over-produetion   of   wiiien    and 
thitro   will   be.      Wu   cuuuot  disguise   this 
trulU.     Yiiu  observe  thiit  the  sides  huve  in 
uiiiny  cuses  been  of  the  interior  wines  nnd 
at  ruiui'Usly  low  prices,  wliile   the  hii^ber 
cjuuliti.  s  renmiii  unsold.     This  would  prove 
Ibiil  pvubidily  there  is  not  the  eiiso  supposed 
to  fuvor  the  superior  quality  for  sale  and 
cuusiiuiption.     There  used  to  be  quite  an 
aggregate   of   wiues  a  few  years  ago  from 
grapes   of   a   range   pretty    elevated  iibovi^ 
the    conuuon   stock.      But   my   exyerieuce 
has    been   that    the    name    of    the    grape 
ilci.s,       in       most       cases,       not       insure 
quality.     There   is  a  standard  in  all  mor- 
ehaudise.      There    is    oue   particularly  in 
wiin'.     Buyers  aim  higli.     Consumers   are 
willin.  to  pay  a  good  price  and  i-xpect  val- 
ue for  it.     What  proportion  of  wiues,  then, 
comes  up  to  the  standard,  even  a  modest 
one?     There   is  often    antagonism   in  the 
apitreeiatiou  on  the  part  of  the  grower  and 
of  tlu'  dealer.     We  must  aim  at   perft  etion 
in   tho    making   of  our  wines.    Well-made 
win.s   from    the   Mission    grape    of    good 
Idcalitiis    may     outwiigh    the    quality    of 
wines   from   superior   varieties.     The   fact 
amy   be   that   overproduction    existing  is 
found*  d   on   the  superabundance  of   wines 
which  do  not  reach   a    modest  standard  of 
perfection.      Good,    ordinary   wines    from 
varieties    superior    to    the     overabuudaut 
common  stuff  should  be  the  aim  to  produce 
— wines  that  have  passed  a  fermentation  so 
perfect  that  the  dealer  has  no  great  trouble 
in   developing   and   rendering    them    mar- 
kitable.      Growers    are    often    easily   sat- 
isfied and  fancy  that  their  product  is  suffer- 
ing injustice  when  defects  are  pointed  out 
which  lower  its  value,  or  prevent  the  dealer 
from  desiring  to  handle  it,   seeing  that  tho 
wine  requires  time  and  proper  treatment  to 
develop  it  into  something  cri'ditable,  if  this 
b  '  at  all  possible.     Th.'  often  repeated  com- 
liionition;  "FiTne-nt  well,"'  should  bo  arule 
to  be  follow,  d  by  all  means;    none  of  the 
advices  so  often  givi-n  by  men  who  love  th 
industry    shouUl  be  left    unheeded.      It  is 
just  now  a    moment   in   which    the    grape 
■  Tower  should  peruse  notes  and   clippings 
and  w.  igh  theories  before  starting  into  oper- 
ation at  his  vintage. 

The  Viticultural  Commission  has  provided 
u-i  with  literature,  the  S.  F.  Mekchant. 
y.iur  own  pajier  and  other  journals  contain 
treasures  of  advice,  written  for  a  pui-pose. 
We  need  not  go  ahead  rapidly  in  increasing 
our  vineyards.  Greater  need  we  have  of 
watching  both  vineyard  and  cellar  for  pro- 
ducing ipiality.  Wo  ought  all  to  study 
varieties  in  order  to  arrive  the  more  speedily 
at  stocking  our  vineyards  with  what  will 
insure  the  highist  result:  quality. 

Thure  is  uolhing  deprecated  by  stating 
gre.it  d(  fi  cts  in  our  produce,  because  every 
earnest  vintner  knows  that  improvement  is 
niir  safeguard. 

A  truly  superior  wine  will  not  go  begging 
for  a  purchaser.  There  can  be  no  incon- 
veniencing of  even  tho  most  straightened 
grower  if  he  has  a  parcel  of  wino  such  as 
every  one  desires  to  have  in  his  cellar  in 
(u-dcr  to  serve  his  customers  creditably. 

One  more  word.  Why  is  it  that  con- 
sumption does  not  keep  pace  with  our,  thus 
far,  really   insignificantly   increased  crops? 


Perhaps,  wore  what  remains  unsold  of  Uio 

1SM4  crop  in  its  majority  of  satisfactory 
middling  quality,  the  red  wines  of  good 
color.  woU  matured  for  thoir  youth  and 
often  simply  clearing  them  ready  to  go  into 
consumption,  and  could  our  dealers  find 
superior  wiues,  or  wiues  uot  of  the  first- 
class,  but  with  all  the  requirements  exacted 
by  the  trade  and  indispeusabli',  thero  would 
be  a  ready  transfer  of  the  wineu. 

We  aspire   to  cousumptiou  of  wines  bo- 
coming  general.     The  first  step  will  be  to 
assist   the  dialers  in  making  our  producii 
familiar  and  accessible  at  moderate  prices, 
and    in   good,  solid   shape,   but   light   and 
pleasant   to   drink.     It   is,    under  existing 
circnmstjinces,  not  enough  to  wait  for  tho 
limited  outlits   and   rest  on  one's  laurels. 
While    our    pure    wiues,  even  if  not  all   of 
.lUttlities    such   as   people  of   a   high-class 
taste  look  for,  actually  in  the  grower's  cel- 
lar cost  little  more  than  half  for  what  cow's 
milk  is  sold.     I'robably  every  American  de- 
clares wine  to  be  a  luxury  and  uot  as  ligi- 
timato    and   innocent   a  beverage  as  milk. 
This  idea  should    bo    fought    against   by 
peaceful  persuasion  of    the  truth  I  hat  wine 
is  a  household  beverage  and   that  modera- 
tion is   a   habit  instilled  by  education  and 
practice  from  early  childhood.    Prohibition 
simply     lures     to     excess.      The     [U-inciple, 
confirmed    by   a   hundred   millions   of    ex- 
amples in  grape  counties  amd  where   wine 
is    a    tjible    beveragi-,    that    light    well    fer- 
mented wine,  not  for  the  sake  of  its  alco- 
hol, but  for  that  of  its  fruit  acids  and  sails, 
is  a  blessing  to  yonug  and  old,  should  be 
taught  and  will  easily  be   recognized  as  of 
regenerative  force  morally,  for  it  will  extir- 
pate alcoholic  excesses.     To    place  twenty 
ur  twenty-five  millions  of  gallons  of  Cali- 
fornia wino   among  fifty  odd   millions  of 
people  on  this  coutinent,  would  not  be  diffi- 
cult, if    the    truth    about  wiue   be  uot  dis- 
guised   or    disfigured.      Our    viticulturisls 
have  the  obligation  to  work  for  tho  diffu- 
sion of  light  in  a  manner  which  so  esseu- 
tially  interests  them  and  is  a  natural  uecos- 
sity.  Why  should  the  idiotic  ideas  about  wine 
be  upheld   by  not   only  well-meaning  tem- 
perance   peol)le,    but    by    people    generally 
who  sucked  them  from  the  pages  of   school 
text-books  written  by  men  who  do  not  know 
the  nature  of  wine,  nor  the  proper  way  to 
consume  it. 

Pave  the  way  for  your  produce.  It  has 
the  right  to  become  familiar  among  Ameri- 
cans, for  it  is  a  good  gift  of  God.  Let 
people  conlinne  to  place  wine  in  oue  cate- 
gory with  whisky  and  wait  in  vain  for  in- 
creasi'  of  consumption,  llouse  the  sleepers 
and  tell  them:  "Wo  produce  a  noble  mer- 
chandise, pure  wino  for  all  !'' 


Florida  Wlnm. 


The  Amfin- AmtTKitn  Times  says:  Tho 
so  called  wines  manufactured  as  yet  in 
Florida,  are  ouly  cordials,  made  by  the 
addition  of  sugar  or  spiriis  to  the  juice  of 
the  grapes.  They  are  sweet  and  heavy 
with  decided  flavors  peculiar  to  themselves, 
and  considerable  profit  attends  their  monu- 
faclure  and  sale.  Grapes  of  siveral  varie- 
ties grow  wild  throughout  Florida.  They 
are  rarely  seen  in  tho  pine-woods,  but  in 
hammock  laud  trees  are  hung  and  festooned 
in  every  direction  with  tho  luxuriant  growth 
of  vines,  thus  proving  their  susoeptibili  y 
of  cultivation. 


The  Marin  Connty  Tocsin  pnblished  one 
of  the  largest  and  most  complete  New  Year 
editions  outside  of  Sao  Francisco. 
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THE     PKOFESN»IH.lKIA. 


l'iilli%'Hli r    t|ii>     %iiie     In     I'liiiiii. 


Ho  ClIKN-MlAO  VlNKYAKDS,        ( 
■      TsiNU-LlNIl,  .lilll     1,   ISKC.  I 

I'liifcrtscir     HuSi  Hiii-lIiiMi  liiij;  Jiili     is 
imttilif;  Ihi'  lust  tourh  In  liis  iiiiiruiii);  toik't. 
The  rooBtiTs  Iiavc  ci-usi-d  long  rigo   to  diH- 
turb   tho    inoruiiig  rcijos.-.     The  sun  is  iil- 
ronily  shiniiif,'  liinh,   iiml   tho  fiiriii  clock  is 
strikiut'  uini'.     All  is  siliiit  iiiiil  the  whole 
of   niilnre   seeuis   to  thrive  iilonj;  in  pence 
and  Imrniony.     The  Professor  rul)S  his  eyes 
wliii-h  hear  evident  marks  of  tin-  previous 
nigiit's  tjinniuic   free   picnic  at  tiie  Vitieul- 
tnral  Convention  which  is  held  at  Chiii-Si. 
He  tlien  reads  various  newspapers.     Tliose 
papers, — says   he  with   a  scornful  mien, — 
are  edited  liy  a  set  of  vulf,'ar  i^'iKU-amuseti. 
Not  a  word  is  said  aliout  mo.     What  is  the 
use  trying  to  instruct  the  whole  world  of  the 
Talue  of  my  \'Uis  IlesidmilLi  Syiiwoeid'.s-  Dii- 
v'idi  ?     After  the  speech  I  pronounced  yes- 
terday at    tho    Chen-Si    Couvoution   they 
should  reproduce  in  golden  type  all   that  1 
said .    They   seem    to  forget   that  I  am  an 
old  veteran  journalist.     They   should   sus- 
tain tho  profession !     Not  one   of  them  has 
yet  started  the  idea   of  a   subscription  for 
erecting  me  a  statue.     How  ungrateful  men 
are!     By  the  bye,  I  must  go  and  sec  if  my 
.^reaa   QdoraViashna    Vbmm    has  not  fer- 
mented too  much  during  my  absence.     On 
his  way  to  the  cellar  the  Professor  stops  a 
minute  in  the  vineyard  to  study  closely  the 
methods  and  habits  of  all  his    Vith.     He 
puts  on  his  spectjxcles  to  see  how  his  pupils 
behave,  and,  on  being  satisfied  that  none 
are  disorderly  from  the  effects  of  the  blood 
running  into  their  veins,  he  takes  notes  for 
his  next  article : 

Viiis  ACino  Medio  j-ntundn  exalbo  flnve- 
scCTite— Loaves  pretty  deeply  serrated,  not 
very  acnte  indentures,  berries  round,  eight 
lines  in  diameter,  skin  yellowish  tint.  I 
will  put  that  variety  down  for  $100  per  M. 
cuttings. 

VUis  iiurt  lontjiori  acinn  rufcscmti  el  dulci 
— Bnnch  russet  hne,  pulp  sweet,  not  sub- 
ject to  blight  or  coulure.  Very  profitable 
variety,  particularly  if  I  sell  the  cuttings  at 
$90  per  M. 

Vilis  folio  lasc'miato  rotunda  albido  — 
Leaves  small,  palmated,  five  lobes,  deeply 
serrated,  edges  indented.  Will  sell  them  at 
$50  per  M. 

l'i(is  Apiann  SubroUmdo  Noschato—Leat 
not  deeply  serrated,  more  accurately  dcn- 
tated,  five  unequal  lobes;  buuch  long,  nar- 
row; berries  closely  set;  skin  firm  and 
Crackling,  of  an  amber  hue.  Cuttings 
should  be  worth  $30  per  M. 

t'ilis  uva  perumpla  Niyricantibus  Unjori- 
h\LS—\s  per  the  groat  value  of  this  variety 
apply  by  letter.  Cuttings  will  be  sold  for 
$25  per  M.  I  have  also  lower  price  cut- 
tings of  the  follomng  varieties:  Vilis  dnri- 
osculi),  Siiai'is  Saporis,  Succo  Nujro,  Vltis 
duteo  ncido  labia  ijijicienli,  Vitis  uva  crassa 
adnis  subparvis  itibcucptUibus,  I'itis  uva  me- 
dia Saturate   i'iotacai. 

The  Professor  being  in  a  hurry  to  receive 
fresh  inspiration  from  his  Arena  OdoralUi- 
sima  Vinuni,  did  not  stop  any  longer  to 
notice  in  his  report  the  79  other  varieties 
ho  has  hybridized,  and  made  a  rash  towards 
the  cellar. 

How  pleasant  to  get  here  once  more  ! 
aaid  he,  and  he  rubbed  his  hands  with  an 
expression  of  sweet  contentment  over  his 
face.  Who  can  dream  of  a  better  place 
than  this  !  He  then  poured  a  glass  of  wine 
from  a  cask  and   drank.     Uow  this  warms  I 


you  up!  liouum  I'inuiii!  Solomon  spaks 
of  its  power  to  gladden  the  h.  art  and  to 
bunisli  sorrow.  O  thon!  generous  wine! 
a  til  .dilation  for  fall,  n  ni.u  to  ofl'.r  to  thi. 
Oeilj!  I  nnist  Imve  unolh.r  glass!  IF.- 
again  fills  his  ghiss  anil  drinks,  tl..  n  h.- 
rubs  his  lips  with  a  swei  t  sinil...  Ilimum 
I  iiintii  hiijhidtfir  lumduum!  Nolhiiignior 
excellint  or  valuable  than  wine  was  iver 
granted  by  (iod  to  mun!  llu^;h!  liow  warm 
it  is  here!  I  am  fainting  !  11.  Ip  !  11,  Ip  ! 
Murder  !  ! 


■d   uneonsei.iils  1 
I'gained  his  sens 


The  I'rolcssiir  rrniaiin 
a  while,  but  finally  ho  l 
and  in.ide  several  altempts  to  arise.  Our 
greatest  glory,  saiil  he,  consists  not  in  n.  v.  r 
falling,  bnt  in  rising  every  timewefiill!  11,. 
manag.  d  to  pick  himself  up  and  eot  astride 
on  the  cask.  There  he  inclined  his  hat 
slighlly  ini  the  left  ear  and  pulled  his  curls 
on  tho  right.  Ho  thon  began  to  gosliculato 
as  a  man  who  delivers  a  great  oration. 

Since  I  am  alone,  said  he,  I  had  bettor 
rehearse  tho  splendid  peroration  I  [iropose 
to  delivir  o'  tho  close  of  the  Chen-Si  Con- 
veuti(»n:     Ladies   and   gentlemen,    I    have 
tol  d  you  so  often   of  my   sixty  years'  expe- 
rience as  a  wine  drinker — no,  I  mean  as  a 
wine  maker — that   I   shall    not  bother  you 
with  it  to-day.     But  it  is  well  that  you  bear 
it  in  mind  so  as  to  be   able  to    appreciate, 
at   its   full    value,  all    that   I    have  to  say. 
Eemember  that   the  great  truths   I    have 
already  tried   to   impress  upon  your  mind 
are  nothing  to  compare  with  those  I  pro- 
pose  to   impart   to   you  now,  based  on  my 
veteran  experience.     A  Professor  like  me  is 
a   person   generally  n^odest,  free   of   petty 
jealousies  and  narrow-mindedness,  bosid.  s 
being   an   elegant    orator.       Through    the 
multiple   action   of   the  voice,  gesture  and 
expression  of   the   face,  ho  can  express  the 
noblest    sentiments.       The   voice    gives   a 
sound  that  comes   from    tho   mouth.     The 
mouth,  in  turn,  as  you  are  aware  I  suppose, 
is  a  small  aperture  placed  between  the  nose 
and  chin,  composed  of  lips,  jaws  and  teeth, 
among  which  lies  the  tongue,  which  by  the 
frequent  gymnastics  to  which  it  is  subjected, 
attains  a  degi-eo  of  flexibility,  elasticity  and 
indiscriminate      indefatigablcness,      which 
nothing    equals,    especially  as   is   demon- 
strated in  the  case  of  the  weaker  sex.    Now 
see:  I  open  my  mouth  liko  this,  in  a  pleas- 
ant way,  and  I   pronounce  the  word  Vitis. 
How  naturally  the  sound  comes!     You  can 
readily  conceive  the   perfect  analogy  there 
is  between  this  and  the  grafting  of  the   Vitis 
Direclis  on  the    Vitis   JiesistaiUis.     You  will 
please  excuse  me   a   minute  as  I  want  to 
ascertain  if  my  ^reno  Odoralissima    Vinunt 
has  not  turned  sour  while  I  was  addressing 
you  in  this  eloquent  manner.     He  descends 
from  the  cask   and  pours  a  glass  of  wine. 
You   see   now,  ladies   and  gentlemen,  as  I 
was  saying  before,  the  mouth  can  be  put  to 
many  uses,  but  I  think  this  is  the  swcetet-t 
mode  of  keeping  it  busy  that  I  know  of. 

While  the  Professor  empties  his  glass  a 
reporter  of  the  I'iii.s-  Viriini  appears  at  the 
door. 

Tho  reporter  bows  in  a  very  reverential 
way  :  "Magister  Optinnis,  may  the  bless- 
ings of  God  be  with  you." 

The  Magister  Optinius  turns  towards  his 
interlocutor,  and,  on  seeing  who  he  is,  as- 
sumes at  once  the  most  obsequious  count- 
enance ; 

— Most  Worshipful  Keporter,  what  can 
I  do  for  you  ? 

— Please  pass  me  a  glass,  since  you  arc 
at  it.     I  feel  awfully  dry. 

Here  you  are ;  mj"  complimouts. 
My  regards! 


.y  ar. 
vardb 


The  roport<T,  while  emi»tying  his  glass, 
was  feeling  as  if  a  six-nnile  scrap.-r  was 
Bcrjdchiug  his  Ihmal.  He  th.n  turned  to- 
wards the  Magist.r  Optirnus: 

Keporter  (Ireat  Prof,  ssor,  I  hav  h.  ar.l 
that  you  w,-r,-  killing  your  vines  und.  r  the 
"Xhauslivo  proc-KK  of  ,  xi;,  ssive  pruning. 

Prof,  Ksor  -[staring]     Sir;    | pi.     win. 

t..ld   yon    llial    ,lo  n,.l  know  what   tl 
talking  idxiut. 

Keport,'r     It  se<  ms    Ihat   your  vin- 
are  |irodueiiig   less   ami    !,ss    eviry    y,  ur, 
which  tends  to  eonfirui  that  th.-oiy. 

Profissor— N.),  sii ;  nntliing  ,it    Iho  kind. 

ll,-li(ut,r— I  was  lid, I  Ihal  if  you  eoiilinu,- 

tho  same    iiiimI,.    of  pruning,  your  viiiiK.  in 

a  year  or  two,  will  have  to  be  pulled  out 

and  rel)laced. 

Professor — Your  iiifoinialioii  is  wrong. 
sir.  I  am  the  only  man  in  China  who 
knows  how  to  prune  a  vineyard  to  make  a 
big  show  of  it. 

lloportor— I  was  also  told  that  yon  made 
a  sad  failure  of  your  grafting. 

Professor  —  [  violently   startle,!  1    -  Sir, 
onr  informants  do  not  know  what  grafting 
is  on  tho  Ian, Is  I  have  here. 

Keporter— But  how  is  it  that  yonr  neigh- 
bors mode  a  great  snccess  of  it  on  similar 
lands  ? 

{Enter  a  servarU.J 
Servant— Most  Honorable  Professor,  the 
breakfast  of  monsieur  is  ready. 

Professor  [aside  to  servant]— Big  fool 
yon;  didn't  I  tell  yon  not  to  announce 
breakfast  when  there  are  strangers  here  ? 

Servant — [aside  to  Professor]— Yes;  but 
as  I  know  ntqusiettr  to  be  a  reporter,  I 
thought  yon  would  be  glad  to  invite  him. 

Professor— [same  play]— You  have  no 
right  to  assume  anything  of  tho  kind.  And 
then,  do  not  use  that  word  monsieur  in  my 
presmc. .  It  is  not  English,  and  is  dis- 
tasteful to  ine.  Did  you  tell  the  cook  to 
prepare  some  toast  for  me? 
Servant — I  did,  great  master. 
Professor — I  wish  you  had  forgotten  it  ! 
You  would  see  howl  would  treat  yon ! 

Servant — Monsieur  knows   

Professor — [threateningly] — Again  ! 
Servant — My  master  knows   how  atteut- 
ivo  I  am  to  all  his  wants. 

Professor— I  think  you  argue,  .sir,  in  my 
presence! 

Servant — Would  you  rather  have  mo  not 
to  think  of  your  needs? 

Professor — Y'ou,  impertiuent  snucy  little 
puppy!  You  dare  to  put  me  questions,  [To 
reporter]  -I  will  give  you  a  chanco  to  see 
how  badly  I  am  served  by  this  conceited 
brute.  [To  servant]- John  !  Did  yon 
brush  my  overcoat  ? 

Servant— I  did  master,  a  nickel  fell  from 
it  which  I  placed  on  your  bureau. 

Professor — [To  himself,  in  rage]  —  He 
did!  The  Villain!  I  cannot  catch  him! 
[To  servant] — Did  you  black  my  boots  ? 

Servant — I  did,  groat  master.  They  are 
shining  like  a  jiicce  of  new  coin. 

Professor— [gruffly]— I  did  not  ask  yon 
for  comparisons.  Did  you  bring  my  ni,  di- 
cine  from  the  city  ? 

Servant — I  did,  honorable  master. 
Professor-  And  my    hair  cosmetics  and 
my  tooth  powder? 

Servant — I    did,  most  rcspectid  master. 
Professor — And  my  boot-jack  ? 
Servant — I  had  the  one  you  threw  at  me 
repaired.     It  is  as  good  as  new  now. 

Professor — I  would  swear  that  you  never 
thought  of  having  my  whisky  demijohn 
filled  ? 

Servant — How  can  my  master  think  that 
I  would  bo  Ro  neglectful  as  to  forget  such  a 
thing. 


a   fr,  iizyj  —  Enough  ! 
[To   r.  port,  1]  -  ■\i,M 

lo  distracli.iii!      I  Tlln^t 
to  liinisell]    -nnil  man 


my 


Pri.f.ssor— Did  y,in  Vf  der  the  gaidon? 
Seivaut— I  did  this  morning.  I  niso 
cleaned  the  alleys;  I  ho,  d  ihr.  e  b,  d<  of 
flow,  rs;  I  ajiplied  H  a  powd  r  to  the  dogs; 
I  elianed  yiHir  gun;  I  li.  Ip,  d  the  cook  lo 
prejeiie  four  qnails  for  bieakfiisl;  I  did  cut 

"' '    a  cord   of   wood;    I  f.  d  and  wal.  r.-.l 

Iho  hiMses;  chain  d  the  haniess  and  carri- 
ag.  :  shoed  Ihe  mare  and  cl,  an,  d  the 
sl.-ibl.s.     I  also    .        . 

Professor  -  [  1 1 
enough  !  Vilbiin  ! 
fellow  will  iliivo  m< 
got  rid  of  l.iin. 

U.l>oiler-f;,si,l.- 
is  an  old  cr;ink. 

ProfiRsor— [to  r..|iort.  r]— I  suppose  yon 
will    have    no    objeelion   lo  l)artake  of 
modest  breakfast? 

Report,  r  -Willi  pleasure,  for  I  must  con- 
fess this  early  drive  in  tho  cnniitry  is  agi>od 
app.liz.r.  We  will  afterwards  visit  your 
vin.-yard. 

I'rofessor— [aside]—  I  must  put  him  off. 
[Aloud]— O,  never  mind  about  that!  I 
will  write  an  article  on  Ihis  place,  which 
will  .save  yon  the  trouble  of  writing  it  your- 
self. Y'ou  know  I  am  a  veteran  journalist 
and  I  will  embody  in  it  the  result  of  my 
veteran  vineyard  experience. 
I  iKejiorter— [.aside,  to  himself]— Tho  old 
crank  wants  lo  play  a  fool's  trick  on  nio.  I 
will  manage  to  visit  tho  whole  place  care- 
fully so  as  to  make  an  hon,  st  report  of  it 
for  the  next  issue  of  my  pap.  r,  ond  we  will 
see  how  his  roport  compares  with  mine . 
Bepobteb  op  Vitis  Veritas. 


Wluc    lit    Five  Ouls. 


[San  Jo.  e  Herald.) 
Mr.  Alexander  Mullir  is  tho  first  saloon- 
keeper in  this  city  to  sell  good  California 
wines  at  five  cents  a  glass,  or  in  othi  r 
words,  to  make  wine  as  cheap  as  beer,  and 
as  easily  accessible  to  the  public.  But  he 
will  not  be  without  imitators.  There  is  no 
reason  in  the  world  why  good  wine  should 
not  bo  sold  as  cheaply  as  beer,  and  we  pre- 
dict Ihat  the  change  will  be  found  a  popu- 
lar one.  The  taste  lor  "whisky  straight" 
is  dying  out,  and  a  taste  is  growing  np  for 
drinks  that  contain  less  alcohol.  This,  ns 
the  S.  F.  Hi-port  says,  is  very  desirable. 
Once  create  a  taste  for  wine  and  a  st*-p  in 
Ihe  direction  of  tomperanc-  will  betaken. 
Wine  will  be  nsed  as  in  the  palmy  days  of 
French  vilicnltnn-,  ond  will  finally  be 
adopted  to  the  i  xclusiou  of  intoxicating 
drinks.  A  wine-drinking  community, when 
it  can  get  good  and  cheap  wine,  will  always 
be  a  sober  one,  and  the  introduction  of 
pure  wine  nt  five  c,  nts  per  glass  will  prob- 
ably reduce  the  ni.mb.r  of  drunkards,  and 
thus  confer  a  piulienlar  lumfil  upon  Ihe 
city,  while  benefitting  Iho  whole  State. 


E.  L.G.  STEELE  &  CO., 

C.  ADOLPHE   LOW  &  CO., 

COMMISSION  MERCHANTS. 


Afrenlfl  Amoric&n  Bug&r  Refinery  i 
Salmon  CaDDory. 


urobbid^ 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Irniiortcrs  nn.l  l>c.iKrs  in 
CORKS,    BREWEES*    AKD    BOTTLEBS     SITPPUBS, 

SOO*   Vt*TER   »ND  WINE   OfHEfiS'   u^TERULS, 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


313  SACK.tlMEXrO  ST. 


Salt  Francisco. 
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CALIFORNIA   SUGAR   REFINERY. 

Office :    327  Market  Street,   San  Francisco,  Cal. 


VIEW  FUOM  SAN    FEANCISCO  BAY 


(A)  Pont  CUBE  SUGAR  iu  Imrrola  and  bags 

(A)  CBUSHED  SUGAR 

Extra  POWDERED  SUGAR  in  Imrrels 

Fine  ORUSHED  SUGAR  in  barrolp 

Dry  QBASrUIiATED  SUGAR  in  barrcla 

EitTft  GRANULATED  SUGAR  in  ba.rola 


MANlirACrUUBltS    OF 

THE  FOLLOWING  GRADES   OP 

SUGAR 


SYRUP. 


GOLDEN  0  in  barrels 

EXTRA  C  in  barrels 

HALF  BARREL,  %  cent  more 

BOXES,  y,  cent  more 

SYRUP  in  barrela. 
Do.       in  halt  barrels. 
Do.     in  T)  gallon  kegs 
Do.      in  tins,  1  gallon  each 


■  For  all  Mnda 


The  Products  of  the  California  Suear  Refinery  are 
Adulterations. 


guaranteed  absolutely  pure  and  free  from  all  Chemicals  and 
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TULARE_COUNTY. 

'I'll*-'  Arl«'Hti»ii  "Frtiil     Bell    Colony."  in 
Ibe  4ol.I»raU-<l 

PAIGE    &    MORTON    TRACT, 

Two  niilus  wL-at  of    TuUre  City, 

IS  NOW  OKh"EKl-:U  FO!l  SALE  TN  SUniUVISKlNS 
o(  TWENTY  AUKKS anil  upwatds.  One-lhinl  cash, 
Iiiilaiicc  animal  iiistal merits.  Water  ri^rlita  iro  with 
cat!h  lot.  l^rid  rich,  black  alluvial  soil,  equal  to  Kar- 
dcii  moUl.  Kiaiily  (or  imnu-diatc  occupation  and 
Vlantin,'.  Also  landa  imiirovtd  with  orcharda,  viiic- 
yanla  and  alfalfa  in  the  same  tract.  Purchasers  sup 
plied  with  younir  trees  and  vines  >.'rown  on  the  place 
at  ono  half  nrdinarv  prices.  Also  choice  alfalfa  lands, 
(rum  S7  per  acre  upward.-^,  in  Artesian  Belt. 

For  maps  and  full  jmrticulara  apply  to  PACIFIC 
COAST  l.ANK  lU'KEAU.  '22  Mont;,'omery  at.,  S.  F,, 
atid  WALTEK  TUUNIJULL,  Tulare  City,  Tulare 
county,  Cal. 


A  P  EX     H  A  R  R  O  W  !  |The  Contest  Settled. 


THE    BEST        I 
TILLAGE    TOOL.) 


THE    BEST 
FOR 


FRESNO     LAND    OFFICE. 

Choice  FainiinL'.  Fruit  and 

X''iJ3.©ya.i*<3.    lands 

lm}iro*eil  or   Unimproved. 

Willi  or  Millioiit  Wrtlorlor  Irris"li»"' 

FOR    SALE, 

IN   SMALL  OR   LARGE   TRACTS, 

TtTiiis    Kasy. 

For  Miap^,  circvdara,  etc..  call  on  or  address 

W.  p.  HABER,  Manager, 

Or  Fresno,  fal. 

PACIFIC  COAST  LAND  ISUKEAC. 
'2'2  Monttomerv  St.,  S.  F, 

Winery    For    Sale. 


BERMEL     WINERY, 

And  Three  Acres  of  Land, 

SITUATKl)  CORNER    WEST    AND    GRANT  STS.. 
]lenltlMliiir:r,  Soiiontn  Co..  Cnl. 

On  Line  of  S.  F.  &  N.  P.  B.  R. 


INDESTRUCTABLE. 
VINEYARDS    AND    ORCHARDS 


WeotI  or 

liiirrows. 
-ind  it   in  i 
blade  from 


IHiiiii 

\\l 


II  ro  once 
.-round 
,tel\    tliin; 
■  111  of  botl 


piiHHUi;:  I 
sn  Hie  lent 
fonncl 
I  i^an^s  ii 


This  one  adjusts  vertically  antl  horizon  til  ly.  It  cuts,  lifts, 
moves  and  levels,  it  is  very  stroni;-  -Steel  Bla<les  and  Iron 
Frame.  It  in  especially  ailaplcd  to  inverted  »od  and  hard 
clay,  where  other  llBrr<»»»«  utterly  fail.  It  wurka  on 
li:;ht  soil,  cuts  over  ami  pulverizes  the  entire  surfaev,  mak- 
inif  a  perfect  see<l  bed.  A  finall  blaile,  not  ahown  in  cut. 
"finishes  the  strip  in  the  middle." 

IT  SAVES  THE  USE  OF  A  PLOW 

in  any  liirlit  sandy   or  soft  sod,  .iiid  in  all  scorid  plowin-.'. 

Work's  well  on  sod  and  on  (ttubble.     The  tlMi-^  Itars,  which 

carry  the  blades,  are  hinjieil  by  the  Universal  Jidnt  »o  a«  t-t 
^         ei»nform  to  uneven  surfaces  ami  to  ronyli  «r«unil. 

They  .ire  firmly  locked;    are   quickly  and  eanily  ailjiisted 

to  cut  at  more  or  less  an^lc  as  desired:  and  tor  <'ov»'riiiar 
will  put  it  under  more  eRectu;illy  tluin  se\  enil  limes  with  ..nluiary 
clluw.  and  smoothin-  is  desired,  the  le\cr  mny  be  UropjKtl  f..rvvar.l. 
a  Siiiiu»lllili;;  lliirr<»\v  »iiH  l.4*v«'l«*r.  i'.v  removing'  one 
^ey  , I  Corn  Cultivator.        I»|-i<'<>,   !SH».  A-ldress  : 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


Cellar  under  trrounil— cavwieity  40,000  pallong— 
capable  of  Itoinf,'  enlarged  to  any  L^ajiacity  at  small 
cost.  Outfit  complete  to  carry  on  the  husinces. 
Dwelling  and  outliouscp  in  iruoil  repair.  Location 
most  desiralilc  in  the  State, 

Eor  further  particulars  apply  at  the  office  of  the 
S.  F.  MkhiIiant,  or  to 

CEO.   M.  THOMPSON,  Agent, 
Healdsbug,  Cal. 


TRUMAN,  ISH AM  &  HOOKER,  42 1  &  427  Market  St.,  S.  F. 


WORTH'S  IMPROVED 


Combined    Toggle    Lever 


SCREW     PRESS. 

1  de-sire  to  call  the 
attention  of  wine  and 
Cider  makers  to  uiy 
Improved  Press, 
__With  this  Press  ihe 
movement  of  the  fol- 
lower is  fast  at  the 
com  m  cnceme  n  t, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
ofan  inch.  The  fol- 
?lower  has  an  up  ami 
'down  movement  of 
'2tii  inches,  with  the 
double  platform  run  nu  a  railroad  track.  Yon  can 
have  two  curbs,  by  whicli  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doin<:  double  the 
amount  of  work  of  any  other  press  in  the  market.  1 
also  manufacture  Horse  Powers  for  all  purposes,  En- 
ailat'e  Cutters.  Plum  Pittcrs  Worth's  System  of  Heat- 
inff  I>airic8  bv  hot  water  circulation.  ilirSend  for 
circular.  W'.  H.  WORTH,  Petaluma  Foundry 
nnd    Machine  Works,    Petaluma,  Sonoma 

County,  Cal. 

Testimonials  from  I.  DeTurk,  Santa  Rosa;  J.  B.  J. 
P..rtiil.  San  Jose;  Ely  T.  Sheppard,  tJleu  Ellen;  Kate 
F.  Warfield,  Clen  Ellen:  J.  H.  Drummond,  <;ien 
Kllen;  Joseph  Walker,  Windsor;  John  Harkelman, 
Fulton;  Wm.  Pfefler,  OultserviUe  can  be  had  by  apply 


J  for  printed  circulars. 


A.lSTGS.I.XII.iaBl 
I.3.1ft88G.      ^S^ 

Tho  Indnstrioni  Dcvcr  Siok. 

GI:Y  E.  GROSSE,  Broker  in  Real  Estate 

Eftnches,  Reaidonco,  Business  and  Mannffcctur- 

Ing  Property  Bought  and  Sold  on  Comioiseion. 

AnuPnbUahorot  "Sonoma  Cuantr  LnndRogisUT  an  J 

SuitABo3&lJu*l[ie3i  DlnMtorj." 

Offios,  No.  312  B  St..    Sahta  Bosa,  Cal. 


-HARTLEY   SINCLETHEE.-A  safcguara  against 

I  Ijarkiu;^  youn.L;  trceS  while  plowinj^  through  orchards  or  vine- 

rtlb.     No  farmer  can  do  witUuut  them.     The  cust  is  trillinc 


Truman,  Isham  &  Hooker. 


ifo  cbange  of  Harness  neroBBary. 

Sent  by  Express  C-O.  D. 


Price  Singletree,     -     -     $1.50 
For  two  horses  complete 
with  douUeUee,     -    -    4-00 


■121  .V  V2~  MaUKET  ST., 


Sail  FraiieiNCO, 


HIGHEST    AWARD 

—  AT  TtlB- 

New  Orleans  Exposition 

—  TO  TDK  — 

ANTISELL  PIANOS 

— (If--— 

SAN    FRANCISCO,  CAL. 


CLARIFYING  &  PRESERVING  WINES. 

The  vmdirsiirmil  ba\  in-  been   ajipointetl  Sole   A^'crits  on   the  Pacific  Coa.st  by  Mcss-rs.  A,  UuAKK  ^V  I'U., 
Stratford,  Enjj.,  for  their  rcnowticl 

LiaUID    ALBUMENS, 

Beer  to  call  the  attention  of  Wine  Growers  and  Wine  Merchants  to  the  following  articles,  tin-  Ruperior  merit  of 
which  has  been  rnntlrnml  bv  Silver  McilaN,  the  hitfliest  awards  given  at  the  International  Exhibition  of  Pans 
1S7>^.  tlAphauv  1.SI-C2,  and"  Amsterdam  1  SSi.'J  ;  viz; 

LIQUID  ALBUMEN    FOR   RED  WINES, 

CLAKET,  BtlKGUNDY  and  POUT. 

LIQUID  ALBUMEN   FOR  WHITE  WINES, 

HOCK.  SAI'TKUNES,  SIIElUtY    and    MADEIKA,  also    i-oi:    lilSTILLED. 
LUiUOHS  ;  WHISKY,  GIN,  Etc.,  Etc. 

WINE   PRESERVER. 

FOi;  VKESEUVING  THE  BKILLIANHY  OF  THE  WINES. 

*    WINE  CORRECTOR, 

Fon  coraiECTiNi;  the  houghness  of  young  wines. 

13T  WINE    RESTORER, 

^■r         FOR  EESTORING  I'.ADLY  lIAliE  UK  HADLY  TKEATED,  HAESII 
▼  AND  TAKT   WINES. 

A  trial  according  to  directions  wi.l  prove  the  superior  quality  of  these  fininjrs.  For  sale  in  quantities  to  suit  by 

on-A-itniiESs  aviE3iKrE:o  iiE3  ets  go., 

Solo  A;;«-llts.       :!1 1  SA<K  A  .«  i;\T«»  Vr..  S.  F. 


AMERICAN    SUGAR  REFINERY  COMPANY, 

MASL'FACIl'RKKS    If    TIIK  

CELEBRATED    CUBE    SUGAR, 

SUPPLIES    ONLY    EXPORTERS    \HD    THE    JOBBING    TRADE. 

•I'his  Company  manatacturea  all  tho  Grnacs  of  HARD  AND  COFFEE  SUGARS  AND 
8YEUPS.  Special  attention  given  to  the  making  and  packing  of  Loaf  Sugar  for  ex- 
perUtion.  _     _ 

E.  L.  C.  STEELE,  President. 

30a    C'AUroRMA    STREET. 


t.  17.  KNOWLES,  MlSASlB 


EDWIN  L.  ORIFFITH.  8»miTAW 


ARCTIC  OIL  WORKS. 

MANUFACTURERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,   Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 
of-ricu-as  califobhia  stbeet.  s.  f.,  €*i. 


IT  WILLINTEUESTTHEMUSICAL  I'L'BI.ICANU 
jK-rsons  intercstcil  in  the  purchaM  of  I'iaiicMi  lo 
read  the  followin-^  Jurv's  auani  and  eon-;ratnlationof 
the  United  States  Conimi-'Sioniw  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Antiadl  Piano  Company 
of  San  Francisco,  Cal: 
Tub  World's  Indvstrhl  and  Cottos  Cilvtkk-     l 

NIAL  Ex[H>MTHiS.  > 

Nkw  oklranh,  May  2)t.  ISMfj.  J 
MESSRS.  T.  M.  ANTISEIX  I'lAN*)  to.-- Cfstlk- 
MKs:  At  the  elosinti  of  the  Wnrld'a  IniiUHlrial  and 
Cotton  Centennial  Exposition,  allow  us  tu  eon;.'ratiil- 
ate  you  on  your  success  in  beinif  awanlw!  the  hiuhest 
award  of  merit  for  jour  PianoH  over  all  American  ainl 
forei^rn  exliihitora  ami  competitors.  Thut  a  faliforni.'i 
manufacturer  shoultl  win  the  lirst  ]>riz<^^  (or  the  lli-st 
riano  in  the  World  we  consider  well  worthy  of  men- 
tion hy  Lnited  SUtes  Comiuissionenj  of  thia  Exposi- 
tion. 

Frank    Bacon,    Prest,   Dd. 
Georuc  L.  Shroup, 
Roht.  W.  Furnas, 
.lohn  C.  KeBer  lactinL'). 


U.  S. 


Com.,  Kan  ua. 
"       Idaho. 
"      NehnMkti. 
Dhio, 


E 

Kleinniiiif,' 

John 

.S.  Ilarnji, 

K 

\V 

Allci., 

K 

.M 

Mon'hy. 

K 

H 

Noble, 

W 

h 

.  Seltrin^', 

p 

M 

Wilson, 

1 

<r 

Truman. 

K 

ci.c-r  Pratt 

K 

J. 

K-xhe, 

f 

L.  Ilarrnw, 

H 

'Or 

V  Merrell, 

P. 

Lant-'halnnier, 

I'niti-d  States   Com'r,  Ihikola. 
'•  *'       Mnntiuia. 

"  "       Ore^foii. 

"  "       Arizona. 

•'  •*        Michi;:an. 

"  "        Florida. 

"  •'        N.  Carolin.i 

•■        New  York. 
"  "      Alabama. 

"  "       S.  Carolina 

"  "         lyiuistatia 

Wyoming. 


Ni' 


Mexieo 


THE  woRij)-?  isn''<n:iAi,  ASi>  cornix  cen- 
tennial EXHlSiriON,  NKW  t»m.EANS. 


Class.. 


,  special. 


JURY    REPORT 

Application  So 

Uroup. 

OOMPKTITIOS  . 

The  undersi^rncd  jurors  in  the  abnve  entiHeJ  cUi» 
haviiu- carcfnllv   e\ainine«l    llic   <xhil.it   iiia-Ie  hy  Uie 
ANTISEU,l'lAN(M  O.Ml'ANVOl--  s.\.\  FKAN(|R<'U. 
CM...  an.1  all  cmniwtinj:  t  vlni.it-..  ......  ur    in  reo-i^n- 

men.linii  the  :.wanl  of  ;.  \'iKST  i  I  .\S.s  MKI»AI,  AM> 
Oll'LUMA.  THE  HI'iHK.ST  WVAlLh  oKWEKIT  Fnlt 

iUM»  Kxnnin  r"i;  stukm.th.  i-i  kammtv, 

EXcELLEN'EoF  ToNE.  ANh  MH:  I  HK  S)  PER- 
lOlt  i^lALlTY  UF  H  M1;EK  I  .SKl>  1.\  THE  LON- 
STKIXTION. 

Dated  this  27th  dav  of  May,  1P85. 
JAS.  C.  TRCMAX.  1 
FRANK  BACUN.      Wurors. 
GEO.  USHKUCP.  ) 

It  will  be  observe.!  that  the  Presidont  of  the  t'nitAl 
States  l^iani  of  Conimiwiiynen',  Covcmor  Rai-oii  of 
KariJ^LS.  wa-s  also  a  member  of  the  jury  lliat  pive  Ibe 
AritiwcH  piano  a«anl;  also  Colonel  Tn-man  of  New 
York  and  Colonel  Shroup  of  IiL-iho.  Thew  i:cntlemcn 
not  only  sijrned  our  jury  rei»..rt,  but  alMj  the  bik.-.  lal 
mention.  We  thus  cive  t>ositive  proof  of  our  victory. 
Four  other  nwnrtls  are  clttime-l  by  piano  ninnufa--tur- 
ers,  but  we  have  never  ween  any  evidcnee  of  iheir  pre- 
miums, not  even  to  ihe  vat.iiofal.athcriiieil.il  — 
simply  their  own  assertion.  Fal>e  tehvramK  and  pub- 
liciaioiis  from  N-  w  Y.«rk  wot.'t  humbUi*  I'ahfornians. 
It  won't  do  to  fay  that  tiie  Antisell  (nanos  wert"  not 
enterv.1  for  ■■xhibiiion  or  competition.  No  piano 
could  be  L'ot  int..  the  exhibition  uidei«  rcL'iilarfy  en- 
tered. New  York  nianufa-tun-r^  ari-  trym^-  to  breax 
down  our  awanln,  as  they  don't  like  to  oce  Sin  Fran- 
,-\^,n  .^rrv  off  the  honors. 

T.  M.  Antisell  Piano  Co. 

21  TO  28  ELLIS  ST.,  S.  F. 
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SAlf    PRANOISOO    lyiEROHANT. 


January  29,  1886 


O  KT  O  Xj  TT  Xj  XT 


WM.  G.  IRWIN  &  CO. 

SUGAK  FACTORS  AND 

COMMISSION   AGENTS 

lloiioliilii.  II.   I. 

—  AOKKTW   KOB~ 

II  \KAI.AII  I'l.A.STATII'N ":>»'" 

NA.M.KIII'   I'l.ANTATlim I.......    llo»»U 

IIDSIAl'il  I'hANTATION ;;.;...) ll«»i.ll 

llll.KA  PLANTATION  Hawaii 

KTAK  Mll.l-S Ila«aii 

HAWAIIAN  UllMI.  4  SlJliAK  CO Main 

MAKKK  IM.ANTATKIN Maui 

WAIIIKKI'LANTATKIN Maui 

MAKKK  SIIOAR  CO Kaua 

KKAT.IA  PLANTATION Kauai 

AlfoiilM  Tor  the 

OCEANIC      STEAMSHIP     COMPANY. 

CXSTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 


II.MIulllllI, 


llnwniluii  iNluiKlM. 


-AORKTS   KOB— 


rnE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO., 
THE  PAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUG.iR  PLANTATION 
THE  PAIA  PLANTATION 
A.'  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  ROSTON, 

THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 

D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


OKO.   W.  MAt'KARLAKK. 


R.  MA^FARLA 


O  IT  O  I.  XT  I*  XT 


JOSEPH  E.WISEMAN, 

ESTABLISHED  1670. 
]■    (I    Ttox  :uri.  IIONOM'M',  II.  I. 

TIIR     LKAHINO  

GENERAL    BUSINESS    AGENT 

UK  TllK   ISLAMiS. 

MANAGER 

ROYAL     OPERA       HOUSE. 

Siiimior  in  npimiiitiiiciil*  to  nn\  ThoiitiT  Ittwitn 
S-iri  l-'niiiiiM.-u  nm)  riiiwiKo      SwiHii;;  uapiuil.N  KOll. 

tf--?"(Joiifml  liifonimtioti  iriv.-n  nii  iitl  miittiT!  p't 
tttitiiiii:  to  the  Inlamls.  I«liui'l  vli;vv«._  jihaUis,  curios 
anil  ruruwitiwM  (orw.'tnii'il  to  aP  |>artn  of  tlif  world. 


R.H.Mci]onald 

-  PRESIOENT.  — 

RH.M'^UonaldJ 

mice-pre: 


<r  ,  „;rRr'cial  Bank 
.C'oinfte  Pacific  CoasL 

pitalS  1.000000,00. 

■Surplus  $500, 00  0.00. 

San  Francisco,  Cal. 

Jan.  1st,  1886. 

)»150,000  0« 
30,550  ^7 


RnnU  l*r<'iiiis<'K.  - 

OtlKT  Itoal  F.Htnlc, 

Land  ANNMciatioii,  €tas  and 

ISniiU  SlnrUH, 
liOauM  niid  DiNCoantB' 
Hue  fVoiii  ItankH*  - 
3Iuuvy  on  liuud* 


-    a,4  US.  113  37 

-   :^OG,H•^H  Oil 


$3,508, 1  20  62 


l»l,0O0.OfM>  00 
500.000  04> 
-        7.414  7S 

i,sfl4.;{sy  70 
.    ion,3io  14 


Liabilities: 

Capital,  |Vui<l  \\\u     ■ 
SiiriiliiM  Viiiid, 
rndividiMl  I'roflts, 
l^iio  IfteiMiHitorM, 

I>uo  linukM,       -        - 

$3,508,120  62 

Wo  nve  plonsod  to  anuouoco  that  the  past 
your  liiiRboon  ft  iToaiKmufl  ono  for  tbo  Pacifio  Bank. 

ll4>si(l«>M  l*n.'('iiii£  tho  usual  10  per  cent,  per 
annum  divliloiid'  to  eharcln'iiiers  It  has  added 
another  $r>n.000  to  tlic  Buriilua  fund,  making  Capital 
and  SarpluB  ovor  oneand  a  lirilf  millinn  dollars. 

B.  D.  91cD09fAI.I».  PrcMldcnt. 


s.  f>.  ooBxx>jauZia'^r. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

Via  tlu  Onal  Traii«-coiilinoiiUJ  All  Itail  Itoutvs. 

—  OK  TUR  — 

SOUTIIKRN  PACIFIC 

(I'ACIKIC     SVfiTKia  ) 

l>.iil>  KNiin^iami  i;ini;.'rant  TraiiiH  iiiakt  pf 'inpt  en- 
.ncutiuim  with  tho  Hcvuralitailway  l.tii(Miii  tlic  I>»*t, 

CoSSKCTIKO   AT 

NEW  YORK  AND  NEW  0RLEA5S 

with  IIk-  HL-vtTiil  .Stt-aiiur  I,im.>  to 

ALL     EUROPEAN     PORTS, 

PULLMAN  PALACT~SLEEPING    CARS 

atliulini  to  tlvcrliiTiil  K\pries  Tniiiie. 

rilllll»  .  4-rAMS      M.EKl*INO    4'AKM 

lire  run  diiily  with  Overland  Emigrant  Trairia. 
No  ftiiditional  fliarjfc  lor  llcrtlia  in  niird-dasa  Oars. 

jt^r  Tickcta  sold,  Slctpiiin-Cftr  Iturths  eururcd,  and 
otiicr  iiifonnatinti  given  upon  application  at  the  Coni- 
paiiy'B  t»Itici;s,  whi-rc  paHBon^'cm  calling  inpcruon  can 
Hucuru  chuicu  of  routuH,  vXm. 


FOR  SALK  ON  ItKASONABLE  TFKMS. 
Apply  to,  or  midrcBS, 
W.  II.  MILLS,  JKllOMK  MADDEN, 

Land  Attoiit,  Land  A;rcnt. 

C.  P.  R.  ft.     SAN  Ffi*NCISCO,  3.  P-  ft.  ft.  S*N  FRANCISCO 


A.  N.TOWNE.  T.  II.  UOODMAN, 

General  Manager.  Gen.  Pass.  &  Tl<t  Agt. 

SAN  FBANLISCO,  CAL. 


I  i»  r»  I  KT  a-. 


OCEANIC      STEAMSHIP     COMPANY. 

Carrj-ini,'  \\w  rnU.-<l  f^taU'9,  ILiwaiian   an<l  Colonial 
ir>ail9  lor 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITIInUT  CIIA.NCK. 
Tlu-  Hplundid  new  IJ.OOO.ton  i>u«ui»litp 

ALAMEDA Capt.  MORSE 

Will  Itavr    tho    <'ornpany'n  wharf,  coniir    .Stvuart 
and    HarriHOti  Btrt'ttM, 
NA'i'lTUI»AY.  Fi'brnnry    ISIIi,  ni  2  1'.  H* 

Or  iiiuiiodiatcly  on  arrival  ol  the  Kn^li!:ih  niallB. 


FOR  HONOLULU  ANO    KKTUHN 
The  Steamer 

ST.  PAUL  Saturday,  Jan.  30th 

For  freijiht  or  inseaKe  apply  at  olhee,  "t'iT   Market  ht. 
JOHN  D.  Ilil*K£4'Ut:LN  A-  KK4»N,. 
Uviieral   Aki'IiI**. 


G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION    MERCHANTS, 

AXD 

SUGAR    FACTORS. 

FlKKl'liooP;  BllLlllNO,   .52     QUEEN;  STllEET, 
lloiioliiln,  H.  I. 

—  AOKSTa  FOB  — 

THE  WAIKAPU  PLANTATION Maui 

THE  SPENCEH  SIKIAK  PLANTATION Hawaii 

THE  IIELIA  SlIOAIi  PLANTATION Oalin 

THE  IR'ELO  sroAK  CO Maui 

IU'ELO  sniAK  MILL Maui 

PUULOA  SHEEP  HANCH  CO Hawaii 

NUULEES,  WATSON  h  CO.,    )  fl.,.„nw 

Sn^ar  Maitiinery.  ( I.Ja«kOM 

JOHN  FoWLEll  i  CO'S  STEAM  I'LOW  )  ,      , 

and  I'oitahlc  Tramway  Works.  f '^"'° 

OLASUOW  AND  HONOLULU  LINE  OF  PACKETS. 


WILL  W.  HALL,  L.  C,  ADI.K.H, 

Prealilent.  Scc'ty  ami  Truas 

E.  O.  HALL  &  SON, 

(l.linllr)!.) 

HARDWARE  MERCHANTS 

Inijx>rters  and  Dealers  in 

«'i%llfornla    I^alli4<r,    I'nIntH   niid    4»lls. 

4'iM>ltiMl£  Nt«%'<^.  lt»nK<'H.  l*lowH, 

And  vvury   demription  of   TooIh   and    Kuilder^' )Iaril- 
ware,  Nulls,  Ca.st  Htcel,  eU;. 

CORNEU  FORT  ANO  K(NG  STKEKTS, 

lloni»lnln.  Ilnnnlinii  IsIrikIh. 


W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufacturers  of 


BRASS       WINE 

PUMPS. 

WINE    COCKS.        ^a 

1           "  1- 
1          ^- 

All  Klaila  ol  Fitllnli:! 

—  FOR  — 

Wineries,   Distilleries- 

BREWERIES. 

1         t  1 

WATER            i^S% 

Jl     f  I 

„Ta«  i^3^ 

\    -1 

GOODS.            W\  JbSI'^ 

THE   HAWAIIAN    HOTEL. 

IIOMOI,llI.lI,  II.  1. 

HaM  l,ccn  entirely  renovated  and  extended,  and  la 
conduL-ted  for  tho  comfort  and  convenicnee  of  tour- 
St8.  The  Hotel  is  deli}.'lit[ully  situated,  ami  the  Cuisine 
U  C4|ual  to  that  ol  the  leadiiiK  Metropolitan  Hotels  ol 

tho  United  8talos. 

W.    ORAUAU,  Makaobr. 


Iron  Pipe  and  Fittings,  Hose,  Eto. 
PATENT     STEAM    PUMPS. 

Cor.  Fremont  nnd  IVatonui  Sto. 


ftAV    riAIIOlnOO.  01k 


MUDDY  WATER  AND 

CLOUDY 

WINES  AND  SPIRITS 

rntio     IiiHlniilly      Krliflil      ivllli      i^ronl 
Ku|»lilliy    Uy  I  Nliiif 

HUTCHINGS'  FILTER 

l*iirll4-ulnrN   nnil    C'lrmlJir**  on    A|>|>ll> 

CEO.  J.  HUTCHINCS, 

lis  N.  IIOtVAItll  NT.,  IIALTIMOIIE,  Mi>. 


THE  SOUTHERN  PACIFIC  CO., 

Kcspeettullv  invites  the  .itteiition  of  TIUKISTS  AN[> 
rLK.\SUKK  SKKKKHS  to  thehn-FIUoK  FAriLlll- 
lES  afTordud  |jy  the  "  Nortliern  l>iviBion"of  Its  line 
f.u-  reachiiifr  the  principal 

SnUHER  AKD  WINTEA  EESOBTS  OF  CALIFORNIA 

WITH    SPEED,  SAFETY  AND  COMFORT. 

I*4>N4>niloro.  ltI«'iilo  Piii'li.  !<titiitn  Clnrit. 
San  JuNC,  Mitilrono  MIikthI  S|>riii;;N. 
tiilriky  Hill  .Sprln^H. 

-]vt  o  jsr  am  n  E3  ■y- 

"the  queen  of   AMERICAN   WATERING   PLACES." 

Cnin|»  <;)oo4lnll,  A|>t4»5«,  I,ninn  Prirtn. 
Monto  ViHtn,  AIi'W  Ilrliclit<>n<  Nu<|iiol. 
4'iinip  <'a|»itola,  hikI 

PARAISO  HOT  SPRINGS. 
EL      PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINQS, 
And    the  only  Natural    Mud    BJith»    in    the    World. 

This  Roa<l  riins  throiitrh  one  of  the  richest  and 
most  fertllu  seeliniia  of  California,  and  is  the  only  hue 
travoreinK  the  famous  Santa  Clara  Valley.  culonratL-d 
fur  its  proiluetivune»w,  and  the  picturesijue  and  i^iark- 
like  ehamctor  of  rta  Bucncry;  as  nine  tho  hoiiutilul  San 
Iteiiito;  I'ajaro  and  Salinas  Valleys,  the  uiont  Jiourish- 
ini;  oyricuUnnd  sections  of  the  Incilic  Coaat, 

Alons  the  entire  route  of  the  "  Northern  Uiviai  n" 
the ttjuriat  will  meet  with  a  suce-jiujiuii  of  Kxtcnsivc 
Kann-t,  D'-lichl'iil  Sulmrhan  Homes,  Beautiful  Gar- 
dens, Innumcrahle  llrehurdii  and  Vineyards,  and  Lux- 
uriant Fields  <if  (iruiii;  indeed  a  eontiniiuiiH  panorama 
.<!  (jiiehaiitiri;;  .M>iuntaiii,  Valley  and  Cou»t  seetiery  is 
presented  to  lliL'  view. 


OCCISENT&L  &  ORIENTAL  STEAMSHIP 

lO.MI'ANY. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf  corner  Firwt  and  Itrannaii  &tii., 
at  2  o'clock,  r.  M.,  for 

Y4»H»IIAMA    nnd    IIONUUONti. 

Conncetin^'  at  Yokohama  with  ht4:aiucrBfor  Shanghoo 
1886. 

STEAMBR.  FROM  SAN  FRANXISCO. 

OAKLK; SATURDAY.  JAN.  UOth 

liKl.lilC S\TUHI>AY.  FKIl.  'iOth 

sAN  FABLO HATUKI'AV.  MAKCII,i:tth 

orK\NIC        SATUKOAY.  AI'KIL  :ird 

(..\1-:M0 TUUR.SOAV,  Ai'UH,  -jynd 

KKIXJIC TUKSDAY.  MAY  Uth 

SAN  FABLO TUKSDAY,  JLNK  lift 

OCEANIC TUESDAY,  JUNE  U'^d 

EXCUBSION  TICKETS  to  Yokoliaina  and  rutiirn 
at  reduced  rates. 

Cahin  plans  on  exhihition  and  PaRsajjo  Ticket*  for 
sale  at  C.  I'.  K.  Company'tt  General  Ollices,  Room  74, 
corner  Fourth  and  Townswnd  btreets. 

For  freiul  apply  to  GEO.  M.  RICK,  Freight  Ajrciit, 
at  the  Paeift  Mail  Steamship  Company'*  Wlinrf,  or 
at  No.  '202  Market  street.  Union  Kloek. 

T.  H.  GOODMAN   ')en.  I'asseiijrer  A«ciit. 

LET.AND  STANFORD   Frtaident. 


It.  n.  roRTKR. 


.   niRTKR, 


Porter  Bros.  &  Co., 

Succes.'^ore  to 

MEAD    &    RUNYON, 

COMMISSION  MERCHANTS, 

404  &.  406    DAVIS  STREET, 


P   0.  Box  1428. 


Son  Fmncisco 
id  special  attention   paid 


4'liitriM'l.crlMllrN  of  lliln  IJnc: 


0000  nOAO-DEO 
LOW  RATES, 


STEEL  RAILS. 
FAST  TIME, 


ELEOAKT  CARS, 
FINE   SCENERY. 


TifKKT  OmcKS—  Pasii  njTor  Depot,  Townsend  strfct, 
Valencia  St,  Station,  and  No.  Oi:j  Market  Street, 
lirand  Hotel. 

A.  C.  HASSKTT.  H.  R.  JUDAH, 

Supurinttiident.  A.wt.  Pass,  and  Tkt.  Airl- 


R'; 


i:\VAHD!  oF«io-$rin  to  every  person 

UK  vahiahio  infnrnmtlon  of  Mchool  varan 
Is.     No  trouhle  or  ex(H>nHO.     Send  xtauip 
fnr  circulars  to      CHICAGO  SLJUiOL  AGENCY. 

185  South  Clark  Street,  Chicaoo,  It.i, 

N.   IJ      >Vewant  all  kinds  of  Teacher*  for  Schools 
and  Faniiliefl.  g 


Consignments  solicited 
to  shippin;.'  orders, 

nrniirli  In    I.OH    Aiisr<'lc">  4'nl 


FRED'K    WM.    LUTTGEN, 

COMMISSION    MERCHANT. 

(P.O  60X830.)  f5'    W«rroii  SI.,  K<*H-  York. 

Solicits  consiijnments  nf  California  Proiliice,  nnd 
orders  for  the  purehase  nf  Wine,  ncnemlly-  Ea.^t4;rii 
Acent  for  Eclipse  Chaiiipairne, 


JAMES    HUNTER 

GAOGl.ll   OF   WINES    AND    .SPIEITS. 

(Estahfishod  ISM.) 

OFKHR— .■Jas    FKONT    STKEKT, 

Sau  Frftlioisco. 


DIVIDEND    NOTICE. 

The    German    Savings    and     Loan    Society. 

For  thP  half  year  ending  Doc.  31st,  1H.S5,  tho 
Boanl  of  Dlrcdorx  of  THE  GERMAN  SAVINGS  AND 
LOAN  SOCIETY  has  diclarud  a.  dividend  at  tho  rate 
of  four  and  one. half  (-Piil  per  cent,  per  annum,  on 
term  deposits,  and  three  and  throe  (ourthu  (.T\|)  pur 
cent,  per  annum  on  ordinary  iIei)OHits,  and  payaolo 
on  and  after  the  21bt  day  of  January.  IHWl.  Ryord  i 
GEO.  LKrrE,  SocrutAry 
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CAPITAL  WINE! 


it 


The   Remarkable   Change 
Underwent  in  a  Twelve- 
month. 


"  Ciipital  wiut',  John,"  I  said,  hoUling 
tlie  glusB  bL-twccu  the  lamp  aud  my  eyes, 
aud  aduiiriug  tho  rich,  niby  tiut. 

"  Cupital,  isu't  it  ?  "  replied  John,  cud- 
dling his  ghiss  ill  the  palm  of  his  hand  iu 
order  to  warm  the  wine  and  fully  bring  out 
its  biiuqu(.-t  aud  ilaTor. 

We  had  just  finished  the  sort  of  dinner  I 
consider  perfection  for  two  persons.  A  drop 
of  clear  soup,  a  solo  and  a  brace  of  wood- 
cocks. That  is,  to  my  mind,  as  nice  a 
dinner  as,  can  be  devised,  and  one  which 
having  eaten,  you  have  no  occasion  to  re- 
proach yourself  with  high  feeding  or  glut- 
tony. Others  may  devour  huge  cuts  from 
sirloin,  leg,  or  saddle,  but  I  am  always 
contented  with  a  humble  menu  like  the 
above. 

"Thirty-four,  of  course,"  I  said,  after 
tasting  the  Port  again. 

John  nodded,  and  continued  nursing  his 
glass. 

*' "Where  did  you  buy  it,  John?"  I  en- 
quired. 

"Didn't  buy  it,"  replied  John, 
can't  buy  such  wine  as  that  now." 

"  A  gift   from  a   grateful  client, 
sume,"  I  said,  re-fiUing  my  glass. 

"  Not  a  bit  of  it.  Clients  ain't  so  gener- 
ous uow-a-days.  If  we  can  get  oui*  costs 
wu  are  content." 

"  Well,  how  tlid  you  get  it  V  " 

"Stole  it,"  replied  John,  shortly. 

* '  What  do  you  mean  ? ' ' 

"I  mean,  I  stole  that  wine  as  much  as 
ever  a  thief  stole  a  watch.  I  planned, 
plotted,  aud  at  last  succeeded  in  effecting 
the  theft.  Vou  would  have  done  the  same, 
would  you  not  ?  " 

"I  don't  know.  It  depends  upon  tho 
risk  of  conviction  and  imprisonment.  But, 
tell  me  all  about  it." 

John  placed  all  tho  bottles  fairly  between 
us  aud  began : 

"You  knt-w  my  old  uncle,  William  Slagg 
— at  any  rate  you  havn  heard  of  him.  Well, 
he  made  a  good  bit  of  money,  dry-salting. 


'  You 


I   pre- 


and  what  is  more,  made  it  when  he  was  a 
youngish  man.  He  must  have  been  well 
brought  up,  or  mixed  with  the  right  sort  of 
people,  for  he  developed  a  wonderful  taste 
for  wine,  and,  instead  of  doing  what  lots  of 
people  do  now,  more  shame  to  them — send 
out  to  their  grocer's  for  half  a  dozen  as  they 
want  it — used  to  buy  a  pipe  or  a  butt  at  a 
time  and  lay  it  down.  He  reaped  the  re- 
ward of  his  sensible  conduct,  for  when  he 
retired  from  drysaltiug,  he  found  himself 
with  a  cellar  not  only  amply  stocked,  but 
without  a  drop  of  bad  wine  in  it.  So  he 
settled  down  to  live  comfortably  on  his  in- 
vestments, and  to  drink  his  wine  in  peace. 

"  Poor  old  boy!  It  was  beautiful  to  see 
him  and  amusing  to  hear  him  with  the  de- 
canters in  front  of  him.  Ho  knew  the 
history  of  each  wine  he  gave  you,  and 
nearly  all  had  a  tender  reminiscence  for 
him.  He  would  sip  a  drop  of  sherry,  and 
look  across  at  me,  and  say:  '  I  call  this 
more  than  wine,  John.  It  is  a  poem; 
something  to  enjoy  and  think  over.'  Then 
he  would  turn  to  the  port.  '  I  bought  that 
pipe,  John,  when  I  made  a  wonderful  hit 
in  tallow;'  or,  '  that  claret,  John,  I  laid 
down  when  logwood  went  up  to  such  a 
price,'  and  so  on. 

"The  old  man  was  by  no  means  a  wine- 
bibber,  but  he  would  take  his  four  or  five 
glasses  after  dinner  and  enjoy  them.  He 
suffered  a  little  from  gout  before  he  died, 
but  not  more  than  many  elderly  gentlemen 
with  rubicund  faces.  He  lived  a  good 
many  years  enjoying  tho  fruit  of  his  labors 
and  the  juice  in  his  cellars,  aud  at  last  slip- 
ped away  quietly  and  peacefully.  His  last 
:  words  were  to  me: 

"  '  Give  them  the  '47  and  the  green  seal 
sheri-y  at  the  funeral,  John.  There  is  more 
body,  more  solemnity  in  those  wines  than 
some  of   the  others.' 

"And  then  old  William  Slagg  went  off, 
and  I  have  no  doubt  is  now  the  best  judge 
of  nectar  in  the  upper  regions. 

"Ho  left  me  his  executor,  and,  I  am 
happy  to  say,  the  reversion  of  a  consider- 
able sum  when  his  widow  dies. 

"  But  it  was  not  without  a  feeling  of  dis- 
appointment I  found  all  tho  contents  of 
his  house,  including  the  cellar  of  wines, 
were  hers  absolutely. 

"  It  seemed  absurd  for  a  splendid  lot  of 
wines  like  that  to  belong  to  a  woman  who 
would  be  utterly  unable  to  appreciate  them, 
and  whose  ideas  of  wine  were  bounded, 
after  tho  manner  of  womankind,  by  sweet 


champagne  on  one  side  and  family  port  on 
the  other.  I  had  never  expected  to  be  left 
so  much  money,  but  had  always  cherished 
the  hope  that  Uncle  Slagg,  who  had  greatly 
approved  of  the  way  in  which  I  had  dis- 
cussed his  liquor,  would  have  left  me  those 
wines. 

"  However,  I  thought  very  likely  the 
widow  would  prefer  a  good  sum  of  money 
to  the  full  bins,  so  I  intended  to  offer  to 
buy  them  after  a  decent  interval. 

"  My  Aunt  Slagg  has  very  different  ideas 
to  those  of  her  late  and  lamented  husband. 
I  rmeembiT  her,  however,  as  a  sensible 
woman,  and  having  a  good  eye  to  the  main 
chance.  She  had  been  a  capital  wife  to 
William  Slagg,  but,  about  a  twelvemonth 
before  his  death,  she  had  attended  some 
revival  meetings — a  lovefeast,  or  something 
of  that  sort — and  been  converted.  I  can't 
tell,  of  course,  but  I  feel  sure  that  nothing 
can  be  more  annoying  to  an  ordinary  man 
than  to  find  the  wife  of  his  bosom — who 
has  jogged  along  with  him  very  comfort- 
ably in  a  give-and-take  style  for  many 
years  —  suddenly  turn  round  and  lecture 
him  upon  his  amiable  little  weaknesses. 

"I  am  convinced  the  shock  of  her  con- 
version hastened  poor  old  William's  death. 
He  had  been  so  accustomed  to  look  upon 
drinking  good  vine  as  tho  duty  of  a 
Christian,  that  when  his  wife  made  a  new 
departure,  aud  became  a  rabid  teetotaller, 
the  thing  was  too  much  for  him,  aud  he 
died  trying  to  solve  the  problem.  She 
would  quote  Sir  Wilfrid  Lawson,  Dr.  Rich- 
ardson, and  other  authorities  all  dinner 
time,  and,  when  the  decanters  were  placed 
upon  the  table,  walk  away  with  a  look  of 
chastened  sorrow  upon  her  face.  Nothing, 
of  course,  could  wean  Uncle  Slagg  from  his 
wine-pots,  as  she  called  his  little  weakness, 
but  I  know  after  tirades  the  liquor  had  lost 
some  of  its  flavor  for  him,  aud  did  not  taste 
the  same  as  in  the  old  days  before  her 
awakening,  when  she  would  fill  his  glass, 
and  even  press  him  to  take  an  extra  one  for 
the  sake  of  his  health.  I  wonder  he  did 
not  alter  his  will,  and,  no  doubt,  ho  would, 
had  he  known  to  what  lengths  her  fanati- 
cism would  lead  her. 

"I  managed,  by  skilfal  tactics,  to  keep 
on  pretty  good  terms  with  the  old  lady.  I 
took  the  temperance  tracts  with  which  she 
bristled,  and  led  her  to  understand  that,  if 
I  could  not  make  up  my  mind  to  take  the 
pledge  at  once,  it  was  a  good  deal  out  of 
consideration  for  her  husband's  feelings. 


and  I  might  do  so  some  day.  She  looked 
upon  me  as  a  weak  vessel,  but  had  great 
hopes  that  I  might  eventually  be  strong 
enough  to  hold  the  gift  of  grace,  as  she 
rather  curiously  termed  it.  After  William 
Slagg's  death,  I  had,  in  my  position  as 
executor,  a  lot  of  business  to  transact  with 
her  and  for  some  weeks  saw  her  nearly 
every  day.  I  thought  the  time  was  coming 
when  I  might  broach  the  subject  of  the 
cellar  to  her,  and,  as  I  was  walking  to  the 
house  one  afternoon,  determined  to  sound 
her  upon  it,  I  rang  and  knocked  for  some 
minutes,  but  could  get  no  answer  to  my 
summons.  They  are  all  upstairs,  I  thought, 
and  can't  hear  me.  Then  I  remembered 
that  the  day  before,  after  going  through  a 
lot  of  papers  of  my  uncle's,  I  had  locked 
the  drawers  and  put  the  keys  in  my  pocket. 
His  latch-key  was  amongst  them,  and  I 
took  the  liberty  of  opening  the  door  with  it. 

"  As  I  entered  the  house,  I  smelt  a  very 
peculiar  smell  proceeding  from  the  kitchen. 
It  was  the  odor  of  wine,  and  very  strong. 
They  must  have  broken  a  bottle  carrying  it 
up,  I  thought.  Perhaps,  after  all,  the  old 
lady  is  not  so  strict  a  teetotaller  when  alone. 
And  I  laughed  at  the  idea,  little  dreaming 
from  whence  the  smell  came.  I  could  find 
no  one  in  any  of  the  sitting  rooms,  and,  as 
I  heard  persons  moving  in  the  basement, 
proceeded  there.  My  aunt,  hearing  my 
steps  on  the  stairs,  ran  to  the  kitchen  door 
to  see  who  it  was.  I  noticed  she  appeared 
vexed  as  she  met  me. 

"  I  am  pai-ticnlarly  engaged  this  after- 
noon, John,  and  can't  speak  to  you  now," 
she  said. 

"  As  she  spoke,  I  noticed  the  smell  of 
the  wine  was  most  overpowering,  and  I 
wondered  what  she  was  doing. 

"  She  had  some  old  gown  on,  and  that 
covered  with  a  rough,  whit*  apron,  appar- 
ently soaked  with  some  colored  fluid.  She 
was  dusty,  dirty,  untidy,  and  heated,  and  I 
noticed  blood  flowing  from  a  cut  on  her 
hand.  What  extraordinary  household  ex- 
ploit could  she  be  engaged  iu  ? 

"When  a  lady  tells  you  decidedly  sho 
can't  stop  to  talk  to  yon,  and  when  sho 
appears  up  to  her  eyes  in  cleaning  tho 
house  or  something  of  that  sort,  the  uoxt 
thing  to  do  is  to  make  yourself  scarce;''  so 
I  apologized  for  my  intrusion  and  promis- 
ed to  call  again  to-morrow. 

' '  But  what  a  strong  smell  of  wine,  aunt, '' 
I  said.     '  Don't  you  uotice  it  ?  * 
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SAiT    TRANOISCO    MERCHANT. 


February  12,  188G 


"My  servnuts  liavo  brolton  a  bottle  or 
two,"  alio  roplitMl,  looking  ratlur  (.-labur- 
rasBcd.  "  Good-bye,  JoLu;  abut  thu  door 
ftftor  you." 

"Good-bye,"  I  said,  and  retraced  my 
Htepa. 

"  Afl  I  Went  up  tliOBc  dark  kitcben  utairH, 
ft  Biiddeu  tbougbt  struck  luo.  Aud  yit  it 
Aoi'iufd  BO  wild  and  absurd  tbat  I  laugbc-d 
nt  tbo  idea.  But,  boforo  I  bud  reached  the 
top,  it  bad  taken  full  possessiou  of  me, 
nud  I  fflt  cold  aud  pale  witli  dread.  I 
could  not  bear  the  uncertainty,  and  de- 
termined to  nBcortaiu,  at  any  rink,  if  my 
HiiHpicious  were  correct.  Instead,  therefore, 
of  Kbutting  tbo  door  from  the  outside,  I 
abut  it  with  a  good  bang  from  tbo  inside 
and  waited,  scarcely  breathing  at  the  top  of 
the  BtAirs.  Aft.T  a  miuute'B  listening,  my 
ears  caught  a  crash  of  glasa,  and  then  a 
rich  gurgle  of  fluid,  that  Rent  a  thrill  of 
horror  through  my  heart.  Another  crash, 
another  gurgle,  aud  then  another  and  ano- 
ther, and  oven  that  strange  scent  of  wine 
stronger  and  stronger.  It  must  be  as  1 
thought,  so  I  crept  like  a  cat  down 
tho  stairs  ouco  more,  and  gently 
opened  tho  kitchen  door.  No  one  was 
there,  but  I  heard  another  crash  and  my 
Auul's  voice  exclaim,  in  a  tone  of  exalted 
fervor. 

"  *  Glorj' — Alleluia — another  bait  taken 
from  Satan's  trap  ! ' 

"  I  passed  across  tho  kitchen  ond  looked 
through  the  door  of  tho  scullery,  and  there 
I  saw  my  aunt  and  ono  of  her  red-cheeked 
wenches  busily  engaged  in  knocking  the 
necks  off  tho  cobwebbed  bottles,  and — oh, 
desecration!— poui-iug  their  priceless  con- 
tents amid  jjotato  parings,  soapsuds,  aud 
beastliness  of  that  sort  down  the  sink  to 
gladden  tho  hearts  of  the  rats  in  tho  main 
sewer. 

"For  a  few  moments,  I  was  so  taken 
aback  I  could  not  speak  or  move.  It 
seemed  like  a  ghastly  dream.  Yet  it  was 
real,  and  I  could  see  an  exalted  look  iu  my 
aunt's  face,  as  I  lieard  her  exclaim  with 
each  cruel  decapitation,  '  Another  bait 
snatched  from  Satan  ! '  I  knew  the  poor 
woman  was  earnest  in  her  conviction,  aud 
imagined  sho  was  doing  right.  As  I  looked 
at  this  strange  scene,  thinking  what  course 
to  take,  an  exclamation  behind  me  made 
mo  turn,  and  I  saw  in  the  kitchen  the  other 
red-chcokod  servant  girl,  bearing  on  her 
muscular  arm  a  bottle-basket  holding  a 
dozen  of  wine  she  had  evidently  brought 
up  from  the  collar  for  the  purpose  of  im- 
molation. Oh,  Willirtm  Slagg,  you  must 
have  turned  in  your  grave  !  If  I  had  ever 
believed  in  ghosts,  this  work  would  have 
baniah<rd  my  belief,  for  if  anything  could 
have  brought  a  ghost  back  to  earth,  th. 
Bucrifiee  going  on  would  have  brought  yours 
back.  That  basket  contained  tho  very 
particular,  tho  joy  of  your  heart,  the  wine 
that  only  came  forth  on  the  most  important 
occasions,  the  very  opening  of  whick  was  a 
religious  ceremony,  and  fervent  prayers 
wont  up  over  each  bottle  that  tho  cork  may 
have  witlistood  tho  ravages  of  years  and 
the  wiuo  bo  still  sound!     .\nd  now 

"Even  if  tho  servant  had  not  discovered 
me,  I  should  have  interfered  then,  so  I 
stepped  boldly  forwards  into  the  scullery 
and  confronted  the  heartless  executioners. 
The  servant,  looking  sheepish  and  ashamed, 
put  dowu  the  bottle,  the  neck  of  which  was 
just  approaching  tho  edge  of  tho  stono  sink. 
My  aunt,  with  tho  couseiousness  of  recti- 
tude, met  my  gaze  fljmly, 

"'Thank  heaven  I  returned,'  I  said, 
*  What  docs  this  moan  ?  * 


Only  that  I  am  doing 


"  •  Mean,  John 
my  duty.' 

"  '  Doing  your  duty  in  pouring  tho  finest 
cellar  of  wiuo  iu  London  down  a  common 
sink  ! ' 

"'Yon  know  my  views,  John.  I  say 
'touch  not,  taste  not,  handle  not.' 

",She  has  been  touching  and  handling 
with  a  vengeance,  I  thought,  but  I  kept  my 
tem[>i.r,  and  said: 

"  'But  if  you  won't  drink  it,  why  not  sell 
it  and  give  tho  proceeds  to  the  poor,  if  you 
like  ? ' 

"'No,  John.  I  havo  considered  the 
subject  fully.  My  duty  is  to  pour  it  down 
there.  If  I  sell  it— if  I  give  it  away — some 
one  will  drink,  and  every  drop  of  wine  that 
passes  down  a  man's  throat  helps  to  float 
him  to  perdition.' 

"  Her  imagery  was  strange,  but  her  mind 
was  made  up,  so,  after  a  pause,  I  said: 

"  '  Como  upstairs  and  talk  with  mr. 
Tell  yonr  servants  to  stop  for  a  bit.' 

"She  followed  me,  saying,  'It's  no  good 
talking,  John;  my  mind  is  made  up.' 

"  I  cast  about  for  a  way  to  move  her,  and 
at  last  decided  on  a  bold  course. 

"  We  seated  ourselves  iu  the  dining-room, 
near  that  polished  mahogany  board  in 
which  poor  old  Uncle  Slagg  loved  to  sec 
the  crystal  decanters  mirrored. 
"  Then  I  commenced  gravoly. 
"  '  My  dear  aunt,  you  will  understand 
that  from  motives  of  prudence  I  could  not 
.speak  before  your  servants  as  I  can  now. 
Of  course,  I  do  not  dispute  your  right  to 
do  what  you  like  with  your  own,  but  I  ftm 
sure  you  canuot  be  awaro  of  tho  pt-nalties 
you  are  incurring  iu  this  wholesale  destruc- 
tion of  fermented  liquors.* 

'  How  do  you  mean  ?  "  she  said  start- 
led. 

'  '  I  mean,"  I  replied  in  tho  mostsolomn 
accents,  'that  you  aro  defrauding  tho  ex- 
cise, aud  are  liable  to  heavy  fine,  aud,  I 
believe  imprisonment.' 

"  '  But  tho  wine  is  my  own,'  she  argued. 
"  '  Precisely;  so  is  this  sovereign  mine, but 
were  I  to  clip,  debase,  or  destroy  it,  I  lay 
myself  open  to  legal  i)rocc(;diugs  and  pun- 
ishment. Wine  has  paid  duty,  and  is  pro- 
tected in  tho  same  manner  as  Ibis  sove- 
reign.' 

"  '  How  unjust,'  she  said. 
"  '  It  may  bo  so,  but  it  is  tho  law.  More- 
over, the  informur  gets  a  good  share  of  the 
fine,  so  see  how  you  placo  yourself  in  your 
servants'  power,  and  what  temptations  you 
expose  them  to.' 

"  '  But  I  will  go  to  prison  and  glory  in 
my  martyrdom,'  sho  said,  with  an  angelic 
look. 

"  'Excuse  me,  my  dear  aunt,  but  I  can- 
not aflford  to  go  to  prison,  and  as  I  am  the 
executor,  and  res])onsible  for  everything,  I 
should  share  your  fate.  It  may  seem  sel- 
fish, but  I  must  guard  agauist  this.  I 
shall,  therefore,  ask  you  to  give  mo  tho  key 
of  the  collar;  allow  mo  to  seal  up  the  door, 
and  I  promise  you,  at  tho  expiration  of  a 
twulvemonth,  when  I  give  you  legal  poses- 
sion  of  everything  here  and  take  your  dis- 
charge, I  will  return  the  key,  aud  you  must 
then  please  yourself.' 

"  Now,  I  well  know  how  frighteued  wo- 
men are  at  tho  idea  of  coming  into  colli.sion 
with  the  law,  so,  although  thu  penalties  I 
threatened  her  with  wi-re  improbable  and 
absurd,  they  set  her  thinking,  and  I  await- 
ed her  answer  hopefully.  I  added,  though, 
as  a  make-weight: 

'  Uow  terribly  vexed  poor  uncle  would 
have  been  if  ho  had  seen  you  to-day.' 

"  '  I  believe,  John,  that  in  the  placo  my 
dear  husband  uow  is,  he  fully  realizes  tho 


errors  of  his  lifo,  and  could  ho  look  down  ' 
— or  up  I  thought — 'ho  would  bo  pleased  to 
see  my  actions. ' 

"I  thought  of  the  poor  old  fellow  as  I  last 
saw  him  at  the  table,  and  smiled  at  the  idta. 
but  was  too  wise  to  contradict  her.  After 
a  pause  she  said: 

"  'Well,  John,  you  have  been  very  kind 
and  attentive,  aud  I  should  not  like  you  to 
get  into  tronbhr,  so  I  will  do  as  you  wish. 
But,  mind,  at  the  end  of  twelve  mouths 
nothing  shall  stop  me  throwing  all  the  wine 
away.' 

"I  saw  the  basket  of  the  'very  particular' 
safely  restored  to  its  snug  bin;  I  locked  the 
door,  affixed  my  seal  to  it,  and  carrit;d  the 
ktiy  away,  rejoicing  that  I  had  arrived  iu 
time  to  save  the  wiuo. 

"But  my  task  was  not  half  over.  I  knew 
my  aunt  so  well,  and  felt  sure  she  would 
carry  out  the  threat  at  tho  expiration  of  the 
time  named,  so  I  wove  a  plot  to  obtain 
absolute  possessiou  of  tho  wine,  without 
putting  her  in  a  madhouse,  or  oven  for- 
feiting her  good  will  or  any  chance  legacy. 
"I  said  not  anothor  word  about  the  cellar, 
but,  when  the  summer  came,  persuaded  her 
to  go  away  to  the  seaside  for  a  short  time. 
With  all  her  maguiflcent  conduct  as  to 
wasting  alcoholic  treasures,  sho  was  rather 
near,  aud  said  she  could  not  afford  it.  Sho 
would  like  to  go  for  a  month  or  two,  but 
found  the  expenses  of  her  present  house 
too  great.  I  suggested  letting  it  furnished 
for  a  time  to  a  respectable  tenant.  She  fell 
iu  with  this  suggestion,  and  when,  through 
tho  house  agent,  my  friend  Tom  Sinclair 
ofi"ered  to  take  tho  house  at  a  handsome 
sum  per  week,  aud  brought  her  unexcep- 
tional references,  tho  matter  was  settled. 
Tom  said  he  had  his  own  servants,  so  she 
sent  hers  away  on  board  wages.  Ou  the 
evening  of  tho  day  she  left,  I  met  Tom  by 
appointment  at  tho  house.  His  servants 
were  all  a  myth,  and  there  was  no  one  to 
interfere  ■with  us.  We  broke  tho  seal  and 
opened  tho  door,  aud  found  in  the  cellar, 
which  had  been  excavated  and  enlarged  by 
my  old  uncle's  directions,  at  least  five  hun- 
dred dozens  of  wine,  sleeping  in  beautifully 
arranged  bius,  peacefully  and  happily,  little 
dreaming  how  narrowly  they  had  escaped 
total  destruction. 

"  I  determined  to  act  with  great  caution. 
Wo  had  plenty  of  time  before  us,  and  I 
felt,  to  escape  detection,  the  cellar  must  be 
left  as  we  found  it.  I  made  an  exact  plan 
of  it,  marking  tho  contents  of  tho  bins,  and 
tho  number  of  bottles  in  each,  and  also 
noting  the  appearance  as  well  as  I  could. 
Aud  then  Tom,  commissioned  by  me,  went 
round  to  auctioneers  aud  wine  merchants, 
buying  as  cheap  as  he  could  all  the  refuse 
ho  could  find.  Sour  claret,  fetid  sherry, 
and  fusty  port  formed  the  staple  of  his 
purchases.  Ho  was  a  perfect  godsend  to 
tho  Jucky  tradesmen  ho  patronized,  and  if 
they  ever  imagined  he  waa  going  to  drink 
his  purchases,  all  who  sold  him  wine  were 
equally  guilty  of  manBlaughter.  We  had  it 
packed  aud  sint  to  Tom's  warehouse,  and 
in  two  or  three  journey's  hauled  it  to  my 
aunt's  and  stowed  it  in  the  basement.  The 
house  was  iu  a  quiet  neighborhood  and 
stood  in  a  garden,  so  wo  ran  little  risk  of 
detection.  Aud  then  our  workbi-gan.  Wo 
Were  a  month  at  it,  oil'  and  ou,  and  I  assuru 
you  the  labor  was  so  hard  that  only  the 
thought  of  the  rich  reward  enabled  me  to 
go  through  with  it.  Wo  trusted  no  one,  but 
did  everything  ourselves.  We  took  the 
bins  regularly,  emptied  them  of  their  con- 
tents, unpaeked  a  sufficient  quantity  of  our 
purchases   to   replace   them,    and,    having 


done   this,  filled  the   caaes   with   the  real  i  fetch, 


Simon  Ture,  labelled  each  with  the  partic- 
ulars, aud  nailed  them  down.  In  about  a 
month  our  work  was  complete,  and  the 
five  hundred  and  odd  dozens  of  the  old 
man's  cherished  wine  lay  ready  packed  for 
removal,  whilst,  through  our  carefulness, 
the  Cellar  presented  an  appearance  very 
much  tho  same  as  it  did  before  wo  com- 
menced our  meritoiious  task.  The  risk  of 
detection  was  rendered  less  from  my  uncle 
having  followed  the  old-fashioned  plan  of 
filling  the  bins  with  sawdust.  This,  which 
was  old  and  dirty,  we  carefully  replaced, 
and,  re-locking  aud  rc-sealing  tho  door, 
after  packing  tho  last  case,  executed  a 
dance  of  triumph  at  the  success  of  our  plot 
so  far,  aud  fully  trusted  to  our  clevcrucss 
iu  coiuplotely  deceiving  the  old  lady.  In  ' 
the  dusk  of  the  evening  wo  sent  two  large 
wagons  to  thehouse,  and  by  12  o'clock  that 
night  the  resened  treasures  were  safe  in 
Tom's  warehousu  under  lock  and  key.  Of 
course,  our  operations  had  left  tho  baso- 
mont  of  my  aunt's  house  in  a  ter- 
rible litter,  so  wo  devoted  another  week 
to  putting  all  that  straight.  This 
being  done  to  our  satisfaction,  Tom 
wrote  to  Mrs.  Slagg,  and  enclosed  a  check 
for  two  mouths'  rent,  saying  that  his  plans 
being  changed,  ho  intended  to  leavo  tho 
house  at  ouco.  The  old  lady,  who  had 
grown  tired  of  tho  seaside,  aime  back,  and, 
although  much  displeased  at  tho  dusty 
state  she  found  the  house  in,  and  vowing 
nothing  should  induce  her  to  let  it  again, 
never  showed  the  slightest  suspicion  of 
what  had  transpired  during  her  absence. 

"Now  that  I  was  happy  as  to  the  wines, 
I  waited  with  great  enriosity  to  see  whether, 
at  the  expiration  of  tho  time  of  probation, 
sho  would  carry  out  her  intentions.  I 
found  she  was  as  firmly  resolved  as  ever, 
and  as  I  wished  to  see  the  end  of  tho 
afTuir,  after  handing  her  tho  key,  with  a 
feigned  protest,  I  told  her  I  had  almost 
persuaded  myself  with  her  ideas  sho  could 
not  do  otherwise,  and  ofTercd  to  give  her 
any  assistance  I  could  iu  the  good  work. 
Almost  ineredulouR,  she  accepted  my  aid, 
and  a  good  work  it  was  to  pour  the  filthy 
contents  of  those  bottles  down  the  kitchen 
sink.  Faugh  !  it  nearly  made  us  all  sick; 
but  I  know  my  assisUince  on  that  occasion 
secures  me  a  good  legacy,  as  she  altered 
her  will  in  my  favor  the  next  day. 

"The  cream  of  the  joke  was  that,  as  tho 
servant  girl  brought  up  a  basket  full  of  tho 
noxious  compounds  and  reported  that  this 
was  the  very  last,  my  auut  hesitated  for  a 
few  minutes,  and,  as  perhaps  some  tender 
recollections  of  her  late  husband  presented 
themselves,  said  to  me: 

"  'John,  if  you  would  like  to  take  this 
last  dozen,  for  your  poor  uncle's  sake,  j'ou 
can.  I  ought  to  do  away  with  all,  I  know, 
but  one  dozen  is  very  little  from  the  largo 
quantity  I  have  sacrificed.  So  take  it,  if 
you  wish.' 

"I  trembled  at  the  idea,  answered  as  ono 
who  overcomes  a  severe  tomptatiou: 

"  'My  dear  aunt,  don't  let  any  inclination 
of  mine  lead  you  from  what  you  consider 
your  duty.  No  doubt,  I  shall  bo  better 
without  it.  so  let  it  follow  the  rest.' 

"  She  gave  me  a  grateful  smile,  and  the 
last  dozen  of  William  Slagg's  sxipposed  wino 
gurgled  dowu  the  sink,  and  my  auut  eleaned 
herself  from  the  stains  of  the  sacrifice,  and 
went  to  a  prayer  meetiug  radiant  aud  happy. 
She,  no  doubt,  exi)ect8  her  reward  here- 
after, and  doubtless  sho  will  receive  it,  for 
if  ever  a  good  act  was  done  iu  this  world, 
she  did  one  when  she  poured  away  that  five 
hundred  dozen  of  horrible  stufl" called  wine." 
John,  having  finished  his  tale,  took  a 
bright  little  key  from  his  pocket,  and  rose. 
"  I  suppose  your  friend  Sinclair  claimed 
some  of  tho  spoil  'y  "  I  asked. 

"O,  yes,  tho  wretch!  Wanted  a  hundred 
and  fifty  dozen,  but  I  managed  to  compound 
for  about  half  that  quantity.  So  my  cellar 
of  wino  was  cheap  after  all  aud  I  can  wuU 
spare  that  other  bottle  I  am  uow  going  to 
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Perhaps  the  largo  and  hftudsome  Cali- 
fornia exhibit,  vftrietl  and  repr^scntntivc  ns 
it  Ib,  contains  no  section  that  more  al>oimils 
in  interest  to  the  general  visitor  than  the 
wino  section.  Those  who  live  L-lsewhere 
in  the  United  States  than  on  Ihe  Tacifie 
coast  are  apt  to  attach  too  littlo  importance 
to  the  industry  of  wine  cultnre,  an  indus- 
ti-y  that  is  increasing  so  rapidly  that  it  will 
soon  rival  that  of  France  itself.  The  in- 
dustry deserves  close  attention  and  .study, 
and  no  better  opportunity  could  be  afforded 
than  through  the  medium  of  the  admir- 
able exhibit  made  in  the  California  exhibit 
by  F.  Pohndorflf,  the  viticulural  represent- 
ative of  the  great  Pacific  State,  ably  co- 
operating with  whom  is  Mr.  C.  B.  Turrill, 
the  California  commissioner. 

Viticulture  was  introduced  into  Califor- 
nia by  the  Franciscan  fathers  who  establish- 
od  the  first  civilization  on  the  Pacific  coast, 
and  in  some  of  the  old  vineynrds,  planted 
from  stocks  obtained  from  the  early  Mis- 
sions, there  is  yet  to  be  found  a  white  var- 
iety having  a  definite  muscat  flavor. 

Soon  after  the  cession  of  California  to 
the  United  States,  some  of  the  new  settlers 
seeing  the  fertility  of  the  Mission  vine,  and 
being  acquainted  more  or  Use  with  viticult- 
ure, conceived  the  idea  of  abandoning  gold 
hunting  and  engaged  in  wine  making. 
Among  the  most  prominent  of  these  pioneers 
were  Col.  Agoston  Haraszthy  and  Charles 
Kohler.  The  latter  may  be  styled  the  pio- 
neer and  founder  of  the  present  wine  trade 
of  California.  Mr.  Kohler  became  not 
only  a  wine  maker  and  merchant,  but  also 
a  vine  grower.  He  is  still  a  leader  of  the 
industry,  operating  large  vineyards  in  Los 
Angeles,  Sonoma  and  Fresno  counties,  and 
conducting  mercantile  business  in  wines 
and  brandies  in  San  Francisco  and  New 
York. 

Col.  Haraszthy  brought  \vithhim  a  knowl- 
edge of  viticulture  acquired  in  Hungary, 
his  native  land.  More  than  thirty  years 
ago  he  commenced  to  propagate  vines  in 
San  Diego;  thence,  he  transferred  his  nur- 
series to  San  Mateo,  and  afterward  to  So- 
noma county-  He  collected,  by  direct  im- 
portation and  from  others  engaged  like 
him,  a  large  number  of  varieties,  among 
thtm  the  Zinfandel,  which  he  knew  in  Hun- 
gary. This  vine  ho  imported  and  pro- 
pagated with  so  much  zeal,  and  urged  its 
adoption  with  so  much  success,  that  it  now 
dominates  among  the  red  wine  varieties  in 
our  vineyards.  It  was  the  first  vine  to  give 
extended  popularity  to  California  clarets. 

Mr.  Chas.  A.  Wotmore,  Chief  Executive 
ViticuUural  Officer  to  the  Board  of  State 
Viticullural  Commissioners  in  California, 
who  spent  a  day  or  two  in  New  Orleans, 
says  in  a  special  report  prepared  for  dis- 
tribution at  the  Exposition  : 

"  The  mertantile  prices  for  win'ee  in  large 
stocks  are  very  reasonable.  After  paying 
for  cooperage,  transportation  from  the 
country,  maturing,  bkntliug,  commissions, 
or  traveling  agencies,  they  deliver  good  fair 
diy  wines,  free  on  booi'd  steamer  or  rail,  at 
from  40  to  45  cents  per  gallon.  Certain 
selected  goods  may  rule  higher;  but  it  may 
be  said  that  the  bulk  of  our  average  good 
stocks  may  be  had,  delivered  to  the  trade 
in  New  York,  at  from  52  to  60  cents  per 
gallon.  Before  these  can  reach  the  con- 
sumer or  retailer,  who  is  not  sufficiently 
wlU  informed  to  order  direct  from  leading 
houses  by  the  barrel,  the  expenses  and  pro- 
fits of  the  New  York  agencies,  jobbers,  and 


commission  agents  must  be  added.  A  well 
munoged  trade,  however,  ought  to  place 
good  California  clarets  in  the  hands  of  re- 
tailers through  New  York  agencies  at  a 
price  of  not  exceeding  75  cents  per  gallon, 
cost  of  transportation  to  country  places. 
An  addition  of  10  cents  per  gallon  ought  to 
cover  all  present  diflerences  of  quality 
above  present  ordinary  averages,  and  an 
addition  of  15  more  ought  to  reafiouablv 
cover  the  cost  of  procuring  our  best  young 
wines  as  new  plantings  develop  them.  In 
othf-r  words,  without  lowering  present  pro- 
fits to  the  wine  growers,  the  trade  ought  to 
to  be  able  to  place  wine,  much  better  than 
the  ordinary  grades  of  imported  French 
wines,  in  the  hands  of  retailers  in  New- 
York  at  not  exceeding  SI  per  gallon,  as 
soon  as  our  producers  have  it  for  sale, 
which  will  bo  within  the  next  three  years, 
and  good,  sound,  ordinary  wine  at  not  ex- 
ceeding 75  cents — which  latter  figure  repre- 
sents seven  and  one-half  cents  per  contents 
of  the  regulation  pint  bottle,  which  can  be 
sold  at  fair  profit  for  ten  or  twelve  cents  by 
restaurants,  or  substituted  in  slightly  re- 
duced volume,  without  extra  charge,  by 
hotels,  for  tea  or  cofi'ee. 

The  finest  average  brandies  that  we  are 
capable  of  producing,"  continues  Mr.  Wet- 
more,  "can  be  profitably  s'old  new,  at  the 
distillery,  in  bond,  at  $1  per  gallon,  which 
would  represent  about  $35  gross  per  ton 
of  grapes,  or  about  S30  net.  Vineyards 
for  such  purposes  can  be  planted  where  the 
avei'age  crop  of  Burger,  FoUe  Blanche,  Co- 
lombar  and  West's  White  Prolific  woiild  be 
about  sis  tons  to  the  acre.  It  is  evident, 
therefore,  that  the  brandy  trade  should  be 
able  to  work  ofi"  any  surplus  stock  of  wine 
grapes  with  profit  at  even  lower  figures,  if 
necessary." 

Mr.  Wetmore  is  naturally,  from  the  posi- 
tion he  occupies,  exceedingly  well-informed 
on  viticultural  matters,  and  looks  forward 
with  confidence  to  the  time,  in  the  near 
future,  when  California  wines  will  be  on  the 
market  at  fair  prices  in  every  city  in  the 
United  States,  successfully  rivaling  those 
imported  wines  that  they  already  frequent- 
ly equal  in  merit.  Very  soon,  he  says, 
dealers  may  prepare  to  provide  a  market 
for  clarets  of  a  high  M^doc  character,  true 
high  class  Burgundy,  true  Sauternes,  and 
Cognac  types  that  will  rival  the  best  pro- 
duced, and  surpass  any  in  general  com- 
merce. High  classed  sherry  is  a  thing  yet 
for  experiment,  the  necessary  preliminary 
test  samples  not  yet  having  been  produced. 
Fine  sweet  wines  and  cordials  can  be  pro- 
duced whenever  the  trade  will  indicate  the 
demand,  there  being  in  this  respect  no 
doubt  of  ultimate  success. 

Certainly  a  glance  through  the  wine  exhibit 
of  the  California  Department,  and  a  con- 
versation with  Mr.  Pohndorfi",  or  Mr.  Tur- 
rill, will  well  repay  a  trip  to  the  Exposi- 
tion. 


[Daily    Picayune. J 

Mr.  Chas.  A.  Wetmore  of  San  Francisco, 
Vice  President  and  Chief  Executive  Viti- 
cultural Oftictjr  of  the  California  State 
Board  of  ViticuUural  Commissioners  ar- 
rived from  California  and  spent  one  day  at 
the  Exposition.  Mr.  Wetmore  is  one  of  the 
highest  authorities  in  the  country  on  the 
production  of  American  wines,  and  as  the 
gi-ape  and  wino  industry  could  be  made  ex- 
tremely profitjxble  in  some  portions  of  Lou- 
isiana and  Mississippi,  a  few  words  on  the 
subject  of  California  wines,  as  derived 
from  him,  may  be  instructive.  He  says: 
"  The  following  may  be  taken  in   the   ab- 


sence of  exact  fignree  as  a  reasonable  esti- 
mate of  the  California  wine  products. 
Area  of  vines  planted  prior  to  18H1  and 
now  bearing  well,  about  50.000  acres; 
planted  in  1881.  about  10,000  acres  ;  in 
1882,  about  35,000  acres.  Estimated  to  be 
plant' d  in  1884,  if  weather  is  propitious. 
30,000  acres.  There  will  be  in  1885,  70,000 
acres  five  years  old  and  upwards;  in  1880. 
205,000  acres  five  years  old  and  upwards; 
1887.  140,000  acres  five  years  old  and  up- 
wards; in  1888,  170,000  acres  five  years  old 
and  upwards.  The  percentage  of  table, 
shipping  and  raisin  gropes,  about  20  per 
cent;  balance  for  wine  and  brandy. 

"Wine  crop  for  1881  was  about  12,000.- 
000  gallons;  for  1882,  about  9,000.000  gal- 
lons; for  1883,  about  8,000,000  gallons. 
Estimates  for  1884,  14,000,000  gallons;  for 
1865,  15.000,000  gallons;  for  1886,  20,000,- 
000  gallons;  for  1887,25,000,000  gallons; 
for  1888,  33,000,000  gallons. 

These  estimates  include  brandy —  each 
gallon  of  brandy  represents  about  four  gal- 
lons wine  distilled;  so  that  if  one-third  be 
distilled  in  1887,  we  shall  have  about  10,- 
000,000  gallons  wine,  and  about  2,000,000 
gallons  brandy.  In  1888  we  shall  hove 
about  22,000,000  gallons  wine,  and  nearly 
3,000,000  gallons  brandy. 

"  The  prices  paid  for  grapes  at  wineries, 
where  distillation  and  sweet  wines  are  not 
the  chief  products,  but  where  dry  wine  is 
generally  attempted,  varies  from  $25  to 
S35  per  ton  of  variously  proportioned  var- 
ieties, and  from  $30  to  §35  dollars  for  cer- 
tain select  qualities.  New  wines  of  recent 
vintages  have  correspondingly  varied  from 
25  to  30  cents  per  gallon,  naked,  and  deliv- 
ered at  the  railway  station  in  cooperage 
furnished  by  the  purchaser. 

"  Considering  the  prices  as  for  average 
bulk  lots,  grapes,  or  new  dry  wines  (naked) 
in  well  established  districts,  and  for  vine- 
yards of  the  best  average  quality,  yielding 
about  four  tons  of  fruit  to  the  acre,  we  may 
arrive  at  an  estimate  of  income  as  fol- 
lows ; 

"Grapes  sold  to  the  wineries,  $200  to 
$120  per  acre;  cost  of  good  culture,  pick- 
ing and  delivering  crops,  $30;  net  profit, 
$70  to  $90  per  acre. 

"  Wine  (estimated  at  135  gallons  per  ton 
and  8  gallons  pomace  brandy),  sold  new 
and  naked,  $135  to  $162  per  acre;  add  32 
gallons  of  brandy  at  75  cents  (generally 
more  has  been  realized,  but  the  tendency 
is  downward  for  pomace  brandy),  or  $24 
per  acre.  Some  of  the  larger  establish- 
ments probably  make  the  brandy  pay  all  or 
nearly  all  the  cost  of  making  the  wine." 

Wine  making  has  become  one  of  the 
greatest  industries  of  California,  in  the 
presence  of  which  gold  mining  is  dwarfed 
to  a  mere  side  show.  When  it  is  known 
that  California  wines  are  sold  in  the  stores 
and  consumed  in  a  majority  of  the  public 
eating  and  drinking  establishments  in  New 
Orleans,  some  notion  may  be  gained  from  the 
above  statements,  which  may  be  considered 
official,  whether  or  not  wine  making  might 
not  be  made  a  productive  industry  in  those 
sections  of  the  Southern  States  adapted  to 
it.  What  the  South  needs  is  new  industries, 
not  to  supplant  or  take  the  places  of  the 
old,  but  to  supplement  or  add  to  them,  so 
that  more  of  ihe  native  resources  of  the 
country  may  be  made  productive,  and  diver- 
sified purauita  give  new  avenues  of  em- 
ployment to  the  people  and  additional 
sources  of  income. 

The  exhibits  of  wines  in  the  State  ex- 
hibits of  Louisiana,  Mississipi,  Texas, 
Tennessee,    and    other     Southern   States, 


show  what  may  be  done  in  that  line  even 
with  no  systematic  efl'ort.  The  native 
scuppemong  grape  of  this  section  appears 
to  have  in  it  all  the  requirements  for  mak- 
ing a  white  sparkling  wine  like  champagne, 
free  from  the  musky  flavor  inseparable 
from  the  wines  of  that  descriptiom  made 
of  the  Catawba  grape.  Should  the  ravages 
of  the  phylloxera,  so  diminish  the  European 
grape  crops  of  the  varieties  suited  to  cham- 
pagne production,  the  scuppemong  of  the 
Southern  States  of  the  Union  would  seem 
to  be  the  grape  that  must  be  depended  on 
to  supply  this  queen  of  all  wines. 


A  R«cherrhe  Dinner  In  Honor  Of  a  Dl9- 
tfneulsh«<l  CaliTuruia  ViHitor. 

[Daily  States.  New  Orleans.] 

The  Cafe  de  la  Louisiane,  on  Cnstom- 
house  street,  was  the  scene  of  a  most 
sumptuous  dinner  in  honor  of  Charles  A. 
Wetmore,  Chief  Executive  ViticuUural 
Officer  of  the  California  State  Board  of 
Viticulture,  who  stayed  over  a  day  on  his 
way  to  Washington.  At  5:30  p.  m.  the 
gentlemen  sat  down  in  the  parlor  of  the 
restaurant  to  as  elegant  a  banquet  as  has 
been  given  for  many  a  day,  served  np  in 
Mr.  Bezaudun's  very  best  style.  The  in- 
vited guests  were  Mr.  C.  A.  W^etmore,  Gen. 
McRae,  of  Arkansas;  Mr.  H.  B.  Turrill, 
Commissioner  for  California  at  the  Exposi- 
tion; Mr.  F.  Pohndorfi"  and  Mr.  Mason  of 
California;  Col,  Parker,  of  the  Picayune; 
Major  E.  A.  Burke,  Mr.  J.  G.  Shrever, 
Capt  S.  H.  Buck,  Capt.  J.  Pinckney 
Smith,  and  Mr.  F.  A.  Acland.  The  Daily 
States  man  was  also  present.  Throughout 
the  dinner  Mr.  Wetmore  delighted  the  com- 
pany with  his  logical  and  convincing  argu- 
ments as  to  the  future  of  the  California 
wine  trade.  He  said  the  golden  State 
would  soon  be  producing  thirty  million  gal- 
lons of  pure  wine  per  annum,  and  that  this 
harmless  and  necessary  stimulant  could  be 
retailed  everywhere  at  the  same  price  per 
pint  as  tea  and  cofi'ee  are  sold  per  cup.  At 
present,  however,  the  retailers  will  insist 
upon  enormous  profits,  while  restaurant 
and  hotel  keepers  cater  for  the  bar  trade  and 
do  not  encourage  the  drinking  of  wine  at 
dinner.  It  is  well  known  that  drunkenness 
is  exceedingly  rare  in  wine-drinking  coun- 
tries. The  viticulturists  of  California  are 
anxious  to  form  a  combination  of  producer 
and  consumer  against  the  retailer,  and  if 
this  object  can  be  attained  there  will  be  an 
immediate  market  for  far  better,  far  more, 
and  far  cheaper  wines  than  are  at  present 
obtainable. 

All  the  wines  consumed  during  the  even- 
ing, with  the  exception  of  the  Mumm 
champagne,  were  from  California,  and  in- 
cluded some  varieties  that  elicited  the 
warmest  commendation  of  the  good  judges 
present.  The  Riesling  Cabernet  of  1873, 
Drummond's  and  Crabb's  clarets,  West's 
Frontignan,  and  General  Naglee's  old 
brandies  may  be  instanced. 

Apart  from  the  very  interesting  discourse 
on  wines,  the  social  conversation  and  the 
several  toasts  were  exceedingly  agreeable, 
and  almost  every  gentleman  in  turn  was 
called  upon  to  respond  to  some  sentiment, 
Mr.  Wetmore,  Gen.  McRae  and  Mr.  Turrill 
being  especially  eloquent.  The  party 
broke  up  at  a  late  hour  after  spending  a  de- 
lightful evening  and  one  that  will  long  be 
remembered. 


A  large  quantity  of  cnttiuga  of  choice 
varieties  of  vines  will  be  forwarded  by  to- 
morrow's steamer,  to  Mr.  Kidwell,  the  nur- 
seryman of  Honolulu.  They  are  from  the 
vineyards  of  Mr.  W.  B.  West  of  Stockton. 
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"  /  itftrn  uiinilrr  what  the  Viutner$  fuy 
Oiid-hat/  KO  yrfcu/tm  at  the  •juihIh  llfu  nrll." 

—Oinar  Khaytjam. 

Wiitc,  Joyoua  wine,  u  ho  woiiltl  not  liytiiii  thy  iimbi-s 

III  Kratftiiile  for  thy  ull  potviit  nid  I 

Tliy  *'hiiTliiK  chftlicu  tvcry  hi-art  upmUfs, 

KnlHint;  thi-  Uncar  t«  a  kiii^'Iy  (;rwl«; 

Ti-ochliti;  Iho  rliyinor"*  tonyu*.-  unwoiilvtl  phnuii-ji. 

Whi-ii  I'v^nsiu  is  like  to  prove  n  Jtuh'; 

But  »tJiy   -'tld  wron^r  to  iluh  Ihi-e  royal     doubly  cnn 

Thy  eltthn  Iw  provwl'lo  iiroiKrllet*  rci-iihlitain  ! 

It«My  or  aiiilxM,  Biurklitih',  too,  or  still, 

Tliou  Kt^iiilent  ill  no  laetl  of  volAricH 

Siiiow  Hiirpent  cincturcil  MojimilB  workni  thy  will 

Oil  (Iritlicus,  wlio  ilareU  thy  cultMi'(*iiiac, 

Or  itlnvo  Semitic  Noali  drank  hix  (111 

To  reproiliico  Win  drejvniu  of  rumdiMc; 

Mankind  is  still  the  wiiiie.     Whin  i-aresatljvck  us, 

H'h  ten  to  one  we  provo  our  faith  in  Bacchua  ! 

Trf  wiMr,  dure,  to  make  the  l>cst  of  Fate, 

creatine  Ufc  one  tlotcc  far  nirnU' ; 

WitJi  wine  and  soiii;  and  jest  yon  close  llio  yatr 

On  nineteen  tri>ulde«  out  of  every  twenty. 

Why  should  our  ears  lie  stunnrd,  early  and  lat*', 

With  that  iiu«t  di»nial  of  all  tries,  "  lUpwit  ve  '. " 

Why  then  oshuiuo  a  voluntary  clog? 

Is  wine  (orblJden.hy  the  l>ccnIo(fUo1 

From  ohl  Anocrcon  down  to  Thomas  Mooro, 
Tliy  prawo*  have  been  sung.     "Why  not  to  day  ? 
Ttiiit  generation  has  not  grown  so  iniro 
That  truth  should  not  lie  Hpokcn.  so  1  say 
Tiiy  wonihip  lives  yt,  and  it  shall  endure 
Until  the  curtain  lalls  upon  the  play. 
Man  still  i«  fallible;  when  sorrows  »a«lden,  ho 
Seeks  consolation  as  did  Ajiadne, 

Id  it  worth  while  to  pen  a  bitter  truth— 
To  tull  folks  what  is  little  to  their  credit? 
You  get  your  trouble  for  your  pains,  foraootli, 
No  matter  whether  men  deride  or  dread  it 
From  sour  crabbed  ago  to  callow  youth 
It  sluunes  tlicm  even  to  admit  they  reaii  it. 
Paahion  says  "  Nouglit  ia  new  beneath  the  sun  ; " 
And  said  it  years  bsforc  King  Solomon. 

Wine  ia  a  mocVcr  I"     Who  is  there  believee  it  ? 
Kxi>erV>  crvd'- ;  Tis  far  otherwise, 
Proverbial  philosophy  receivea  it 
As  Solomon's  wisdom— ooes  it  reach  the  wise  7— 
The  high-tossed  wave  of  modern  knowledge  heaves  it 
High  oil  the  bcaeh  of  stark  Silurian  lies. 
Figure  SoI'm  conversation  after  supper— 
A  pestilent,  malignant,  Martin  Tuppor  I 

If  wino  bring  out  a  man's  bad  r|ua1ities, 

I,et  him  drink  on-for  should  they  not  come  out? 

Wine  ne't-r  begot  a  coward,  no  !     It  Hies 

In  hiahc-wl,  and,  willy-nilly,  he  grows  stout; 

It  HtrikeM  the  mean  man's  jK>eket,  and  the  size 

or  his  donotion  grows  and  grows  without 

The  Htiniulua  of  Iwiser  argument 

Tlian  that  of  grand  old  IJacchus,  llcavcn-sent .' 

The  rich  Falernian  rarely  crowns  my  table. 
Like  Horace,  I'm  content  with  common  Sabiiio  ; 
—Of  course  1  d  drink  the  better,  were  I  able  — 
The  liumble  bard  lives  in  an  humble  cabin, 
No  mansion  mine  to  tower  aloft  like  Itabel, 
— Just  big  enough  Ut  entertain  t^uecn  Mab  in— 
Af)  epicure  I'd  wish  to  live  and  die 
As  did  Omar  Khayyam  and  Hatim  Tai. 

How  prone  our  present  age  to  Hclfdeceit ! 
Consienee  indeed  can  auroly  not  enjoy  her 
Hoodwinked  poaiti')n:  insecure  her  seat, 
She  asks  :    "  Am  I  the  servant  or  employer? 
My  toiler,  man,  darca  not  in  hia  conceit 
Deceive  his  doctor  or  mislead  his  lawyer- 
Then  verily  it  sectna  to  me  damned  otid 
He  Jugjfles  with  the  being  he  terms  liia  Ood  ! " 

The  grand  old  honesty  la  lost,  1  tear, 

Our  strong  old  language,  too,  is  out  of  date  ; 

The  coarouneas  of  the  Illbic  shoeks  our  ear,— 

Our  forefathers  were  no  indelicate- 

Ot  Itabelala  (save  by  stealth)  wo  dare  not  hoar, 

While  Swift  and  Shakeapearc  we  emasculate. 

With  honesty  by  pruderv  outweighed 

Of  voureo  wc  cannot  call  u  si>adc  a  spade  ! 

W.  J.  Cakh. 
February  8, 1880. 


A  corroBpoudcnt,  writing  from  thn  EiiHt, 
BayH  tbiit  "Wctiuoro  is  woikiiig  like  n  giant 
at  Wasbiugtou.  His  iniulligunco  is  such 
that  I  admiro  the  mau  moro  each  day." 
It  is  expected  that  Mr.  Wetmoro  will  finish 
his  Inst  work  iti  New  York  on  8th  iust.,  aud 
that  he  will  return  tn  Sau  Francisco  within 
>a  week  from  the  date  of  publication  of  thiH 
ssuei 


»rn|M'  mill  H'liif  MnttvrM  lu  New  Yorh. 


Kditor  M  Kuril  ANT  :~M«'SBrK.  II.  T.n<'wi'y 
,t  Son  of  Kin  Fulton  Str.-i-t,  N.*w  York, 
iiiako  wincM  <tf  Aiucricaii  varictiurt  grown  on 
the  Hudson  riv.r.  TIuho  gcntltnit-n  won- 
ulm)  the  tirst  who,  in  New  York,  alTordtd 
the  public  the  opportunity  of  drinking  the 
juice  of  grapr-s  pnnscd  right  in-fore  tbeui 
into  the*  glass  and  thus  practiced  the  "grape 
cTire."  The  grapi'  berries  are  laid  out  on 
the  counter  in  neat  baskets,  and,  at  five 
eeiits  a  glass,  the  juice  of  the  quantity  thus 
sold  is  consumed.  This  op<ratii»n  is  con- 
tinued as  long  as  there  are  gnipi  h,  whieb 
by  means  of  C"ld  storage  are  presi  ived 
fresh  and  luscious  till  months  ahead.  The 
skins  of  these  red  grapes  are  Bubmitted  to 
a  strong  pressure  aud  their  principles  enter 
into  the  juice  served.  As  the  pressing  of 
tlie  potation  is  instantaneous,  it  follows 
that  ono  mau  may  serve  hundreds  of  cus- 
tomers each  hour.  A  lively  trade  is  carried 
on  at  Messrs.  Dewey's  counter.  Thousands 
daily  are  said  to  frerpient  the  same,  before 
the  season  is  as  advanced  as  it  is  at  present. 
The  iuitirttors  of  this  iuteresting  trade  are 
greatly  elated  with  their  success.  This 
method  should  be  followed  in  California 
aud  no  doubt  will  be,  next  season,  by  more 
than  ouo  of  our  iutelligent  grape  growers. 
Tons  of  grapes  will  thus  be  sold  in  an 
attractive  shape  and  to  the  great  benefit  of 
the  public.  The  medical  faculty  cnnuot 
but  favor  this  most  fortunate  system  of 
utilizing  the  vaiuabie  elemeuts  of  Califor- 
nia's fairest  fruit. 

The  extent  of  generalization  of  th^-  grape 
cure,  in  the  shape  the  New  York  house 
initiated,  will  be  unlimited.  Wherever  our 
grapes  in  fresh  condition  can  reach,  they 
will  meet  with  favor  and  large  quantities 
find  a  market.  This  will  also  stimulate  the 
studies  of  preserving  appropriate  varieties 
if  possible,  from  viutage  to  vintage,  in  fresh 
conditi<)n,  a  pioblem  solved  by  more  than 
one  producing  locality  in  Southern  Kuropo. 
The  fresh  juice  from  the  Malvasia  and  also 
from  the  Mission  grape  will  be  very  accep- 
table for  the  grape  euro.  These  two  varie- 
ties will  thereby  find  their  best  application, 
rather  than  in  certain  regions  of  our  State 
contributing  to  keep  low  the  standard  of 
wines.  The  taste  of  the  juices  of  several  of  the 
mitive  grapes  is  familiar  in  the  East  and 
finds  general  favor.  By  the  introduction  of 
select  noblo  varieties  of  grapes,  for  the 
purpose  of  the  grape  cure,  more  than  one 
will  turn  out  favorites.  We  shall  learn 
which  are  the  most  acceptable  ones.  If 
needs  be,  we  may  take  in  hand  the  cultiva- 
tion of  native  varieties,  which  we  know  will 
not  result  inferior  to  their  fruit  gi'owu  in 
the  East.  Each  region,  whore  the  system 
will  be  started,  will  select,  if  we  allow  the 
familiarizing  with  our  several  fine  varieties. 
Knowledge  of  our  grapes  will  enhance  ac- 
quaintance with  our  wines  in  consuming 
centers. 

In  any  case,  the  imitation  of  the  sale  of 
juice  of  grapes  pressed  at  sight  will  redound 
to  the  benefit  of  our  industry,  Messrs. 
Dewey  are  intelligently  pushing  their  busi- 
ness in  native  wines  ami  are  objecting  to 
any  frauds.  They  publish  a  periodical 
circular,  which  stands  up  for  purity  in 
wines,  aud  states  facts  of  interest  to  their 
customers.  Regarding  the  "grape  cure," 
that  printed  circular,  Dewey's  Americnn 
Wine  Journal,  of  December,  1885,  says: 
"The  regular  customers  come  by  the  hund- 
reds, and  the  sick  and  feeble  came  among 
them  to  obtjiiu  'blood  food.'  Many  have 
carried    quaiitititia    to    iuvalids   at    homo. 


Oiirefiliavo  been  efTectod.     lusomnia,  con- 

stipatinu  and  other  ills  were  speedily  reme- 
died by  the  drink." 

Fidly  bearing  out  the  assertion  of  the 
beturfieial  effect  of  fresh  grape  juice,  millions 
wlio  know  it  from  experience,  can  also  be- 
lieve that  the  medicinal  qualities  uf  grajto 
jtiic^'  are  not  all  lost  by  fermentation.  Wine 
used  conscientiously  as  by  man,  and  not 
by  brutes,  lias  its  place  in  human  uses  as 
little  understood  by  most  peojilo  as  is  the 
grape  cure.  F.  FoHNDoitn'. 

Washington,  D.  C,  Jan.  2(;,  188G. 


IE i:    i*ieoFi:K.s4».M a .\ i a. 
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CIIAI'TEB    III. 
IlO-CuKN-MlAO  VlNEVARD,  I 

TKiNc;-LiN(i,  January  25,  188i;.  f 

I  had  intended  to  send  yon  by  this  mail 
a  coiTect  report  of  the  grafting  of  the  Vit'is 
Direciis  on  the  Vitbi  Hcsistaiitis  as  made  by 
the  illustrious  Professor  Hu-Si-Mia-Huin- 
IJug-Jali,  but  the  common  laws  of  hospi- 
tality forbid  my  doing  bo  for  the  present. 
I  told  you  in  my  last  how  he  invited  mo  to 
take  breakfast  witU  him,  and  please  tell  me 
how  can  any  decent  mortal  criticise  the 
work  of  a  man  who  has  treated  him  to  a 
square  meal?  I  was  brought  up  with  the 
notion  that  not  to  returu  one  good  ofhce 
for  another  is  inhuman,  and  to  return  evil 
for  good  is  diabolical.  lugratitudo  is  gen- 
erally looked  at  as  a  sign  of  weakness,  aud 
I  do  not  want  the  great  Professor  to  judge 
me  by  that  standard.  I  will  thus  allow  the 
deep  feeling  of  gratitude  that  pervades  my 
well-fiiled  stomach  to  throw  a  veil  for  a 
while  on  a  multitude  of  sins  and  I  will  con- 
fine myself  for  the  present  to  giving  you  a 
brief  sketch  of  his  brilliant  achievements, 
such  as  they  appeared  to  me  while  we  were 
both  acting  as  gallant  Knights  of  the  table. 

I  found  the  Prof essor  <piite  interesting  in 
his  conversation,  though  he  would  always 
throw  in  his  sixty  j'ears'  cxpirience  as  a 
vine  grower,  wine  maker  and  veteran  jour- 
nalist. He  seems  to  be  naturally  inclined 
to  sarcasm,  and  his  physiognomy  is  at  its 
best  when,  with  a  glittering  eye  and  a  grim 
smile,  he  launches  a  sentence  filled  with 
bitter  irony.  He  wanted  to  squash  me 
under  ono  of  them  iu  answer  to  a  saucy 
reply  I  made  to  one  of  his  sprightly  re- 
marks, but  some  way  or  other  I  escaped 
unhurt  and  I  am  feeling  pretty  well. 

I  found  him  very  proficient  in  the  divine 
art  of  thinking  very  highly  of  himself,  and 
I  specially  admired  at  its  full  worth  his 
pompous  way  of  glorifying  his  own  works 
on  the  V'dis  Jies'tMnnlis  aud  an  infinity  of 
other  I'l/ises.  I  do  not  know  if  I  dreamed 
h  or  not,  but  I  came  to  the  conclusion  that 
this  ia  how  he  obtained  his  diploma  of 
Professor.  Having  never  before  heard  of 
such  a  thing  as  a  "Professor  of  self-ad- 
miration," I  looked  at  him  for  a  while  iu 
wild  amazement,  just  as  a  child  will  look 
with  delight  at  some  curious  piece  of  an- 
tifpiily  iu  the  show-windows  of  a  pawn- 
shop, or  at  some  ludicrous  animal  in  the 
rank  and  file  of  a  passing  menagerie. 

While  listening  to  his  constant  remarks 
about  himself  aud  his  great  achievements 
in  the  line  of  the  Vit'is  licaistantts,  I  cinild 
not  help  thinking  that  little  narrow  streaks 
of  specialized  knowledge  are  things  some 
men  are  vei-y  apt  to  be  conceited  about.  It 
inspires  them  with  the  idea  of  going  to 
print  under  the  slightest  pretext  whenever 
and  wherever  they  can  force  in  their  little 
prose  and  spread  tht^reby  their  name  before 
the  public.     It  makes   them  aggressive  in 


the  highest  degree;  but  they  occaBionally 
"catch  a  tartar"  who  gives  them  a  solid 
spanking  and  they  soon  soak  through  aud 
fly  no  more. 

He  however  struck  oil  when  he  related 
to  me  the  legind  of  thn  ri/i-s,  the  origin  of 
whir^h  hevouehcd  for.  llui  several  botib  s 
of  hiscelebrati'd  Arena  Otlomllssitiin  Vluion 
had  already  been  emptied,  aud  I  do  not 
know  how  far  it  can  Ije  taki*n  as  the  nbso- 
lute  and  u ml is])ii table  legend  on  (he  subject. 
Judge  by  yourselves,  hero  it  is: 

In  the  good  days  of  yore,  whih-  Bacchus 
was  yet  in  liis  teens,  he  was  traveling  on 
his  way  to  Naxia.  Sitting  down  on  a  rock 
to  rest  a  while,  his  alteutiou  was  attracted 
by  a  little  plant,  the  like  of  which  ho  had 
not  seen  before.  Ho  uprooted  it  carefully 
with  the  intention  of  taking  it  along  to 
Naxia,  but  iho  heat  of  the  day  was  bo  in- 
tense, he  was  afraid  it  would  dry  up  before 
r.'ficbing  home,  and  he  bid  it  iu  the  little 
carcass  of  a  lark  which  lie  found  near  by. 
Wbile  in  tbo  hand  of  the  young  god,  the 
little  plant  was  growing  so  cpiickly  that  the 
roots  and  branches  were  forcing  their  way 
out  of  their  small  prison.  Fearing  once 
more  that  it  would  die  out,  he  looked  around 
for  something  else,  when  he  found  the  skull 
of  a  lion.  Ho  i>laced  his  little  treasure  in 
it  and  resumed  his  tramp.  But  the  plant 
was  still  growiug  at  so  rapid  a  gait  that  it 
had  soon  extended  beyond  its  now  limits. 
In  this  perplexing  emergency  of  his,  our 
young  god  was  fortunate  enough  to  find  a 
jackass's  skin,  nicely  tanned,  ready  for  the 
circumstance.  He  packed  his  bundle  iu  it 
and  reached  Naxia  iu  safety.  There,  on 
the  sloping  side  of  a  hill,  he  planted  the 
object  of  his  admiration,  but,  as  the  roots 
and  bvauches  were  already  so  much  en- 
tangled with  the  carcass,  skull  and  skin  of 
their  respective  past  owners,  he  coucluded 
to  i)laut  the  whole  of  it  together. 

He  gave  it  the  euphonic  name  of  VUis. 
It  grew  very  rapidly  and  soon  bore  abund- 
ant fruit,  which  the  god  jiressed  and 
from  which  he  made  the  fiist  wiue  that  he 
taught  men  to  drink. 

But  Bacchus  soon  noticed  that  his  new 
beverage  was  producing  wonderful  cftecls. 

When  men  were  beginning  to  drink  they 
would  see  their  intellect  enlivened  and 
quickened  and  they  would  sing  aud  feel  as 
happy  as  a  lark. 

When  they  would  drink  a  little  moro  of 
the  divine  nectar  they  would  feel  as  em- 
boldened and  as  audacious  as  a  lion. 

When  they  would  indulge  too  much  in  it 
their  head  would  sink  down  on  their  breast 
and  they  would  look  as  dull  and  sluggish 
as  a  jackass. 

Such  is  the  Professor's  legend  of  the 
Vilhi,  derived  possibly  from  his  sixty  year's 
experience  on  the  subject. 

Sc  no7i  c  vcro  dhen  trovato. 

When  the  feeling  of  gratitude  for  the 
hospitality  received  has  passed  over,  I  will 
return  to  this  place  to  inspwit  it  carefully, 
and  you  will  receive  as  correct  a  report  as  I 
shall  be  able  to  make  of  it. 

ViTis  Veritas. 


LANDSBEKGEll  &   SON, 

Successors    to 

LANDSBBRGER  &  tURTP, 

I'23  CnUloriiiii  St. Sun  Francisco. 

AUKNTfl   FOR   THK   riRCIIASK   ASH   8ALK   t'V 

Vitioultural  Product    and  Vintners  Supplies. 

AOKNTS   FOR 
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CALIFORNIA   SUGAR   REFINERY. 

Office :    327  Market  Street,   San  Francisco,  Cal. 


VIEW  FEOil  SAN    FRANCISCO  BAY 


(A)  Pent  CUBE  SDQAE  in  barrels  and  bags 

(A)  CRUSHED  SUGAll 

Extra  POWDERED  SUGAR  iu  barrolfl 

Fins  CRUSHED  SUGAR  in  barnln 

Dry  GRAmiliATED  SUGAR  iu  biirruls 

Extra  GRANULATED  SUGAR  iu  bairels 


MAmiFACrUBEKS     OF 


THE  FOLLOWING  GRADES   OP 


SUGAR 


SYRUP. 


GOLDEN  C  in  barrels 

EXTRA  C  in  barrels 

H/VLF  BARREL,  %  cent  more 

BOXES,  y,  cent  more 

SYRUP  in  barrels. 
Do.       in  half  barrels. 
Do.     in  5  gallon  kegs 
Do.       iu  tins,  1  gallon  each 


•  For  all  kinds 


The  Products  Of  the  California  Suear  Refinery  are  guaranteed  absolutely  pure  and  free  from  all  Chemicals 
Adulterations. 


and 
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CHARLES    R.    BTJCKLAND. 

Etlll<or   and  Proprietor 

once.  323  Front  itreeU I'nBtolRci!  Box.  'J'MW 

S.  L.  LAWHON    ■     -     BuMlneMN  Mnuuis4*r. 

TERMS-PAYABLE  IN  ADVANCE. 

One  copy  uno  year $3  00 

Uno  copy  six  months 1  76 

I  aclndin^  city  delivery,  I'nitod  States,  or  Canadian 
PoatftKf'- 

Entered  at  the  Postoffico  aa  socond  class  matter. 

AGENTS. 

ANAHEIM  MAX  NEniaiWd 

CLOVEKDALE,  SononmCo. J.  A.  CARIUE 

DIXON,  Solaim  Co A,  H.  STOKV 

bUNCAN'S  MILLS,  Sonoma  Co C.  F   fiLOAM 

(     H.  O.WAUNEIl, 

rKtJsWO ^Golden  Rule  BuzAar 

GEY8KKVILLE,  Sonoma  Co I>.  LKPI'O 

IIEALPSUUUO,  Sonoma  Co A.  BALTZELL 

MAXWELL.  Colusa  Co M.  NATHAN 

SANTA  ANA ...R.  F.  CHITTON 

SAN  JOSE.  Santa  Clara  CO E.  H.   LKWIS 

SANTA  ROSA C.  A.  WKKiHT 

STOCKTON .     WM.  H.  ROBINSON 

WINI>SOK.  Sonoma  Co LINDSAY  &  WELCH 

WOODLAND.  Yolo  Co K    HERO 

UONOLULU J.  M.  OAT,  Jr.  A:  Co 

FKIDAY FEBRUARY  I'i,  IS&t! 

Thia  Da)K-r  may  bo  lound  on  file  at  Geo.  P.  Kowfll 
&  Co'a  Newspaper  AdverlisinK  Bureau  (10Spru<.e  St.) 
where  advertising  contracts  niay  be  made  for  it  in 
New  York. 

RecoKuitloii. 

Our  friends  in  the  Fresno  Viticultural 
and  Horticultural  Association  recognizt  the 
vuluo  of  a  journal  like  the  Merchant 
guarding  and  advancing  their  interests,  and 
givo  eflfect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution: 

Ofllclnl. 

i-BBsso,  Cal.,  April  6,  1884. 

Proprietor  S.  F.  Merchant.  —  Dear  Sir:  Below 
B  a  copy  of  the  minuten  nf  the  last  meeting  of  the 
Fresno  Vitii-ultural  and  Horticultural  Society  that  is 
ol  intercdt  to  youtaelf. 

liesoliyd  -That  this  Association  recognize  the  Sas 
Fra>xi9co  Mrkciiant  OS  one  of  the  best  offfans  of  the 
Viticultural  and  Horticultural  interests  in  the  State, 
an  exponent  of  thoir  views  and  aole  advocate  of 
their  iiiteresta,  and,  moreover  as  &  paper  which  has 
taken  RKTC  than  ordinary  intorest  in  the  prosperity 
of  Fre*no  county.  We  aVreO  to  ;rive  the  publisher 
our  liberal  support  while  that  journi»l  pursues  the 
course  for  which  it  has  hitherto  beendietinifuished. 

Moreover,  we  BU|;i;cHt  that  nianufacturcrH  and  deal- 
en*  in  aifricull'iral  iiupleoients  and  utber  merchandise 
who  wish  to  rail  our  attention  to  their  t;oods,  aid  us 
and  other  Viticulturists  in  maintaining  the  Sak  Fhas- 
CI8C0  Mrrciiant  on  a  sound  footing,  by  giving  it  b 
Iftrtro  share  of  tneir  advertisintr  patrona^'c. 

Bo  it  further  reaotved  that  the  Fresno  Viticultural 
nod  Horticultural  Society  tender  ita  tbanks  to  the 
8an  FKANCiaco  Mkrcda.vt  for  post  fnvors. 

0.  F.  RIGUS,  Skcrhtart. 


WANTED. 


A  POSITION  ON  AN  ORCHARD,  VINEYAKI-) 
or  Farm,  by  a  young  gentleman  who  is  cmipe" 
tent  to  monage  horses,  do  office  work,  or  make  him- 
aclt  generally  useful.     Apply,  L.  A.  B, 

S.  F.  MSROtlANT  otTicc. 


Pottpoiioiiiont  of  Ibe    Fonrth    Auiiiinl 

SlHtc  VillctiltiirHt  C'onventloii. 


In  coDBequence  of  the  importanco  of  the 
work  that  is  being  done  in  the  East  by  Mr. 
Wetmore,  it  has  been  deemed  advisable 
that  he  should  remain  therti  for  a  fortnight 
longer  thau  was  originaily  intended.  This 
will  necessitate  a  postponement  of  the  Con- 
vention till  Monday,  March  15th. 


Mr.  C.  C.  Mclvcrs  of  Mission  San  Jose 
has  kindly  given  ua  a  sample  of  his  olive 
oil.  He  has  now  200  bearing  trees  of  the 
Mission  variety  and  propostft  to  extend  his 
olive  plantation.  For  purity  and  flavor, 
Mr.  Mclvers'  California  oiivo  oil  far  ex- 
ooedB  tho  imported  rubbish  that  is  foisted 
upou  consumers. 


€Al.lFOK.\IA    WlNt:   NIllFMKNTM. 


The  rt-turns  of  the  uvcrluud  shipments 
of  California  wines,  for  the  month  of  Nov- 
einl»i  r  1M8").  give  a  total  of  a22,H07  gallons, 
which  iK  just  uuc-half  of  the  total  quantity 
shipped  East  by  rail  during  the  hist  three 
months  of  lH8k  although  less  by  50,0UU 
gallons  than  the  overland  trade  iu  October 
1885.  This  gives  us  a  total  export  btisineSH 
for  la!4t  year  of  l,'239,04!i  gallons  without 
iueludiug  thi-  rt  turns  of  the  overlaud  ship- 
ments for  the  mouth  of  December,  which 
have  uot  yet  come  to  haud.  It  will  only 
require  a  total  of  261,000  gallons  to  make 
up  the  total  annual  exports  of  California 
wines  for  1885  to  4.500,000  gallons,  tho  es- 
timate given  by  the  Merchant  some  sis 
months  ago.  While  waiting  for  the  final 
information  on  this  subject  wo  give  the  fol- 
lowing figures: 


llVEKLANl)  SHll'MENTS- 

NOVEM13EK   1885. 

yKOM. 

Northern 
Koutti. 

Southern  ITotal    Ho. 
Itoutc.     lot  gallons. 

San  Francisco 

Lofl  AuKclcs 

.Sacralneijtu 

Stockton 

San  Joee  

13,.|32 

3,832 

2,002 

Z.ao.'j 

1S5 

218.167 

54,32(1 

20,480 

3.'J7 

1,081 

231,5i)IJ 

58,1.58 

28,482 

3,322 

l,24(i 

Totalg 

22,38li 

:i00,421 

322,807 

WETMOUe     AT     WANIlIN<irON. 


Comparing  the  totals  of  the  overland  ex- 
port trade  for  the  first  eleven  months  of 
1884  and  18H5,  we  have  the  following: 


Year. 
1  .S86. . 
1884   , 


Ton  Mouths.  Nov.     Total  Gallons. 

2,01«,721       322.807       2,93U,528 
l,ni7.(!48       204,375       2,122.023 


Total  gain,  1 1  months,  1885 817,505 

The  increased  export  trade  by  sea  for  last 
year  was  124, 14G  gallons,  consequently  we 
know  that  the  total  increase  was,  excepting 
the  overland  shipments  for  December,  941,- 
G51  galloua.  The  total  figures  for  1885, 
as  far  as  obtained,  stand  thus: 


Sea  phipnicntu,  12  mouths,  1885.. . 
Overland     "       11        "  "     .... 


Gallons. 
l,29t>,521 
2,93!>,528 


Total  1885  export  trade,  to  date 4,239,049 

THE    LATE    MB.    WALTON 


We  regret  exceedingly  to  learn  of  the 
very  sudden  death  of  Mr.  Frank  N.Walton, 
the  Secretary  of  the  Hawaiian  Commercial 
and  Sugar  Company  and  the  Oceanic  Steam- 
ship Company.  Mr.  Walton's  official  posi- 
tion had  brought  him  into  contact  with  the 
leading  business  men  of  San  Francisco  and 
the  Hawaiian  Islands,  and  there  is  uot  one 
of  them  that  can  say  he  over  received  any 
but  the  most  courteous  and  prompt  atten- 
tion atthehaudsof  the  deceased  gentleman. 
He  was  an  honorable  and  upright  man,  a 
favorite  with  ail  who  knew  him  and  de- 
servedly respected.  His  loss  will  be 
severely  felt  by  the  Si)reckels  family,  who 
regarded  Frank  Walton  more  as  a  confidant 
then  an  employee,  especially  as  he  was  the 
first  gentleman  in  their  emi>loy  whose  un- 
fortunate death  has  to  be  recorded. 

Mr.  Edward  H.  Sheldon,  who  has  for 
several  years  past  occupied  an  important 
position  in  the  office  of  the  California  Sugar 
Rotinerj',  will  succeed  tho  late  Mr.  Walton. 


Th«  Auicricfiii    E.-Klin»Uiun  In   Lon<lou. 


It  has  been  decided  to  postpone  the 
American  Exhibition  in  London  till  next 
year,  when  it  will  open  on  May  2nd.  This 
has  been  determined  in  consequence  of  the 
Colonial  and  Indian  Expositions  to  bo  held 
this  year  in  London,  and  in  order  that  the 
two  may  not  conflict.  It  is  anticipated  that 
the  r<  suit  of  this  postponement  will  be  to 
greatly  enlarge  the  avopu  of  the  American 
Exhibition,  and  to  increase  tho  friendly 
ties  existing  between  all  English  speaking 
countries.  Forms  uf  application  for  space 
can  be  obtained  at  the  Mekcuani  office. 


The  folluwing  extracts  are  from  a  com- 
munication, addressed  to  Mr.  Arpad  Ha- 
rasztby.  President  of  the  State  Viticultural 
Commission,  by  Charh-s  A.  Wutmore,  the 
Chief  Executive  Viticultural  Officer: 

Washinoton.  D.  C,  Jan.  31,  lft86.      ) 
527  Eleventh  Street,  N.  W.  f 

Arp<td  JIarasztfii/,  A's^.,  President  tState 
I'iiimlturalConDnission,  San  Fruncisco,  Cal. 
Dkak  Sir:  I  have  not  had  lime  to  properly 
communicate  with  you  since  leaving  San 
Francisco,  owing  to  a  multiplioity  of  engage- 
ments and  more  or  less  traveling,  my  time 
being  irregularly  occupied.  In  this  com- 
munication I  shall  only  attempt  to  cover 
brirfiy  sotne  of  tho  important  points  that 
our  Commission  should  consider  imme- 
diately. In  a  few  days  I  will  try  to  write 
further  and  more  iu  detail. 

I  took  tho  opportunity  while  at  New 
Orleans,  on  my  way.  to  call  upon  Mr. 
Pohndorfl'  at  the  Exposition  Buildings, 
consulting  with  him  as  to  the  result  of  tho 
work  accomplished  there  recently.  At  the 
same  time  I  was  honored  by  a  dinner  given 
to  me  in  the  city  by  some  of  the  prominent 
gentlemen  connected  with  the  Exposition, 
notices  of  which  have  probably  already 
reached  you.  I  find  in  New  Orleans, 
growing  out  of  the  work  done  at  the  Expo- 
sition, mainly  through  the  efforts  of  Mr. 
Pohudorfl",  that  a  lively  interest  was  being 
awakened,  not  only  among  the  members  of 
the  Press,  but  also  those  who  were  attending 
the  Commission  and  especially  those  who 
were  iu  charge  of  the  diflVrent  State  ex- 
hibits, respecting  the  prospects  of  the  de- 
velopment of  our  industry  throughout  the 
United  States.  General  McRae,  the  rep- 
resentative from  Arkansas,  at  the  Exposi- 
tion, was  particularly  interested  in  the  sub- 
jects which  mutually  affect  us  in  oitr  work. 
He  is  confident  that  in  his  State  there  will 
be  considerable  development  of  viticultural 
enterprise. 

He  is  desirous  of  uucouragiug  our  efforts 
in  every  way  possible.  From  him  and 
others  whom  I  met  in  New  Orleans,  after 
my  departure  from  tho  city,  Mr.  Pohndorff 
procured  very  influential  letters  addressed 
to  Members  of  Congress  for  the  States  of 
Kentucky,  Arkansas  and  Tennessee,  urging 
upon  them  the  importance  of  paying  parti- 
cular attention  to  tho  wants  which  wo  have 
to  make  known,  and  which  it  is  unnecessary 
for  mo  to  particularize.  Some  of  these 
letters  I  have  already  presented  as  oppor- 
tunity offered  aud  some  yet  remain  foj. 
future  use. 

Since  my  arrival  hero,  I  have  endeavored 
to  economize  time  as  much  as  possible,  it 
being  wholly  impracticable  to  attempt,  by 
personal  interview,  to  meet  many  Members 
of  Congress,  who  will  be  called  upon  to 
vote  upon  the  measures  that  will  be  pre- 
sented in  our  interests.  The  chief  difficulty 
that  wc  may  fear,  consists  iu  the  fact  that 
Congress  is  overloaded  with  legislative 
propositions  aud  only  those  measures  that 
are  distinctly  understood  and  require  little 
debate  can  hope  for  success,  unless  they 
are  supported  by  large  popular  sentiment. 
Accidental  occuvreuoes,  such  as  misunder- 
standing of  our  purposes  throughout  the 
country  when  commented  upou  by  the 
Press,  might  defeat  us  and  therefore  it  is, 
1  think,  of  great  importance  that  what  little 
we  cau  accomplish  here  should  be  to  aid 
our  Delegation  iu  correctly  informing  tho 
public  aud  officers  of  tho  Government  whose 
opinions  will  have  great  weight  with  Com- 
mittees to  which  bills  are  referred. 

It  mustbe  remembered  also.that, although 


California  is  the  largest  wiue-prodncing 
State  in  the  Uniou,  there  are  many  others 
in  which  the  industry  has  bcon  developed 
more  or  less,  and  whose  citizens  take  great 
pride  in  their  future  prospects.  Among 
these  States  that  claim  an  iutorost  in  our 
measuri'S,  and  whose  Representatives  will 
carefully  scrutinize  uU  that  wo  propose  may 
be  named  the  followiug:  New  York,  Ohio, 
Virginia,  Wtst  Virginia,  North  Carolina, 
Georgia,  Kentucky,  Tennessee,  Missouri , 
Colorado,  Arkansas  and  Texas.  I  am  in- 
formed also,  that  Michigan  aurt  some  other 
of  tho  States  in  the  Wtst  and  South  expect 
to  become  prominent  in  this  liuc.  It  is, 
therefore,  our  first  interest  to  co-operato 
as  much  as  possible  with  vino  growers  in 
these  States  mentioned,  as  they  will,  by 
their  actions  in  making  proper  representa- 
tions to  their  delegations  in  Congress,  have, 
collectively,  vastly  more  influence  than  even 
ourselves,  with  our  large  iutrrcsts  at  stake. 

Viewing  our  work  in  this  light,  I  am  of 
opinion  that  our  efforts  should  bo  mainly 
directed  towards  gaining  publicity  for  our 
demands,  based  on  the  idea  that  our  indus- 
try is  national  rather  than  Kectional.  Fol- 
lowiug this  train  of  thought,  I  have  been  at 
work  since  I  arrived  here,  using  my  time 
as  effectively  as  possible,  and,  as  I  think, 
with  a  great  deal  of  success. 

I  presented  the  letter  of  introduction  to 
the  President,  from  Governor  Stoueman, 
at  the  White  House,  soon  after  arrinng, 
and  asked  that  it  be  referred  to  the  Com- 
missioners of  Agriculture  and  Internal 
Revenue,  iu  order  that  the  question  involv- 
ed in  the  Resolutions  passed  by  our  State 
Legislature,  which  embody  tho  Resolutions 
of  our  Commission, might  be  considered  from 
a  National  standpoint,  and  reported  upon, 
so  as  to  gain  the  attention  of  Members  of 
Congress  from  all  the  States. 

The  reference  as  requostod  was  promptly 
made,  aud  has  given  me  opportunity  to 
discuss  our  questions  before  the  Commis- 
sioners mentioned.  The  Commissioner  of 
Agriculture  is  a  vine  grower  himself  aud  is 
from  Missouri.  He  is  earnestly  in  favor  of 
the  general  propositions  which  wo  have  to 
present.  It  will,  however,  be  necessary 
that  all  the  bills  we  immediately  contem- 
plate, excepting  those  relating  to  tho  Tariff, 
should  be  referred,  as  is  usual,  by  the  Com- 
mittee of  Ways  and  Means,  to  the  Commis- 
sioner of  Internal  Revenue,  as  he  is  the 
proper  officer  to  consider  the  interest  of 
tho  Government  and  the  effect  upon  the 
public  service  that  any  amendments  to  the 
present  laws  may  cause. 

I  have  seen  Commissioner  Miller  several 
times  already,  and  ho  is  now  sufficiently 
acquainted  with  what  wo  have  iu  view  to 
prepare  tho  way  for  more  thorough  work . 
In  c<mformity  with  his  views,  I  shall,  dur- 
ing the  next  few  days,  file  in  his  office,  a 
detailed  statement  of  the  conditiou  and  the 
immediate  future  prospects  of  our  industrj', 
detailing  as  fully  as  may  be  necessary,  from 
a  practical  standpoint,  how  the  existing 
laws  obstruct  our  prospects,  what  remedies 
may  be  applied  and  how  they  will  operate 
upon  us  and  the  service  to  the  Government, 
with  such  arguments  in  favor  of  our  de- 
mauds  as  may  seem  necessary.  Ho  has 
proiuiscd  that  as  soon  as  he  recuivcs  such  a 
document  he  \rill  give  it  his  immediate  and 
careful  considenitiou,  even,  as  he  very 
kindly  remarked,  if  it  should  require  him 
to  stay  up  nights  to  study  it.  After  which 
he  will  refer  tho  papers  together  with  his 
views  and  comments  coucorniug  the  same 
to  the  Committee  on  Ways  and  Means.  To 
do  this  it  is  uot  neeessoy  to  present  tho 
exact  form   of  whatever   bills  we   may  ro- 


February  12,  1886 


SA^    PRANCISCO    MEBCHAIfT. 


135 


quire,  bat  rather  the  subshiuct;  thiit  should 
bti  contiiiuetl  iu  k-gishitiun,  loaviuy  the 
Lcgishitovs  to  frauiu  thu  laws  as  may  bo 
requited,  if  they  approve  thu  rccomiiieuda- 

tiona. 

Mr.  rolmdorft',  at  my  request,  came  hero 
shortly  after  I  arrived  from  New  Orleaus^ 
iu  order  to  render  such  afisistaneo  as  he 
could  duriug  the  short  time  that  I  have  to 
stay  here.  There  are  iu  Washiugtou,  iu 
Congress,  as  well  as  in  the  Departments,  a 
great  mauy  gentlemen  who  are  quite  well 
acquainted  with  viticultural  products 
throughout  the  world,  many  of  whom  how- 
ever are  not  well  acquaiuted  with  the  present 
state  of  our  industry  in  our  country,  much 
loss  with  the  possible  results  of  the  develop- 
ment uow  going  on  that  will  he  made 
kuowu  duriug  the  ueit  few  years.  As  Mr. 
Pohndorff  has  been  in  Louisville  and  New 
Orleans  loug  enough  to  encounter  much  of 
the  prevailing  public  sentiment  on  this  sub- 
ject, and  is  qualified  therefore  to  meet  at 
once  the  situation  here,  knowing  much 
better  than  any  of  us  have  had  the  oppor- 
tunity of  knowing  heretofore  what  the  pres- 
eut  condition  of  viticulture  is  in  other  States 
outside  of  Califorjiia,  he  will  be  of  gi-eat 
assistance,  and  it  is  worthy  of  consideration 
as  to  whether  it  would  not  be  best  to  retain 
his  services  for  sometime  longer  after  I 
leave  here.  He  can  do  very  much  more 
for  us  here  in  the  same  line  that  he  has 
been  operating  in  Louisville  and  New  Or- 
leans, than  could  ba  done  at  any  other 
point  in  the  United  States.  Of  this  I  will 
write  again  in  a  few  days,  as  soon  as  I  can 
see  more  clearly  what  ia  necessary  to  be 
done. 

In  company  with  Mr.  Pohudorfl',  I  spent 
two  days  last  week  in  Now  York,  aiming  to 
meet  as  mauy  as  possible  of  the  gentlemen 
there  who  are  interested  iu  wine  making  in 
that  State.  Of  course  we  could  only  see  a 
few  of  those  gentlemen.  I  refer,  of  course, 
to  those  interested  in  making  pure  wines 
and  not  to  those  whom  we  must  consider 
as  our  enemies,  who  are  engaged  iu  pro- 
ducing spurious  compounds.  We  had  a 
most  interesting  conference  which  resulted 
iu  the  expression  of  an  earnest  desire  to 
co-operate  fully  with  us  in  all  that  we  are 
asking  and  the  call  for  a  meeting  of  a  few 
interested  parties  such  as  can  be  got  to- 
gether iu  so  short  a  time  for  next  Wednes- 
day iu  the  city  of  New  York,  the  object  of 
which  will  be  to  determine  upon  a  line  of 
action  that  will  be  thoroughly  co-operative . 
I  shall  go  with  Mr.  Pohndorfi'  on  Sunday 
afternoon  to  New  York,  remaining  there 
uutil  this  proposed  meeting  is  over. 

In  the  meanwhile,  we  are  arranging  to 
hold  a  series  of  meetings  at  Willard's  Hall 
next  ThTirsday  aud  Saturday,  called  iu  the 
uame  of  our  Commission  for  the  purpose  of 
presenting  before  the  public  aud  such  Mem- 
bei-s  of  Congress  and  olUcers  of  the  Govern- 
ment as  we  can  induce  to  attend,  all  such 
information  as  is  necessary  for  an  intelli- 
gent understauiling  of  onr  products  aud  our 
prospects.     The  plan  will  be  as  follows: 

On  Thursday  evening  to  address  the 
meeting  in  a  general  way  on  the  subject  of 
wiues  of  the  world,  their  varying  character- 
istics, names  aud  commercial  importance, 
as  a  foundation  for  p>ore  technical  consid- 
eration of  our  necessities  on  the  following 
Siiturday. 

While  there  is  a  great  deal  of  general 
information  ou  the  subject  of  wines,  yet 
most  of  it  is  derived  from  hotel  experiences 
or  from  such  information  as  can  be  ob- 
tained from  importing  houses  iu  this  coun- 
try. Such  inforjuation  is  of  so  crude  and 
irregular  a  nature   that  it  is  uot  sufficient 


for  a  basis  of  a  clear  uuderstandiug  of  the 
true  nature  of  our  industry  at  home  from  a 
producing  standpoint. 

Saturday  afternoon  we  intend  to  hold  an 
iuformal  gathering,  duriug  which  samples 
of  wines  that  have  beeu  brought  here  by 
our  Commission,  will  be  tasted,  and  iu- 
formal confereuces  with  those  who  are  in- 
terested with  us  may  be  promoted.  On 
Saturday  afti-rnoou  the  purpose  is  to  pres- 
ent iu  detail  each  of  thu  measures  that 
we  propose  for  the  advancement  of  our  in- 
terests with  such  explauations  as  may  be 
necessary  to  .show  why  they  are  needed  and 
how  they  will  operate  for  the  public  good. 
I  hiivu  uot  yet  pretended  to  put  into  pre- 
cise form  for  introduction  in  Congress  the 
bill  agreed  upou  by  our  Commission  con- 
cerning spurious  and  adulteratetl  wines. 
In  order  to  insure  success  iu  this  it  is  posit- 
ively necessary  that  we  should  have  the 
warm  sui^port  of  the  vine  growers  of  other 
States,  aud  a  bill  must  be  drawn  satisfact- 
ory to  those  whose  interests  are  like  ours, 
and  such  necessary  concessions  must  be 
made  as  may  be  required  to  cover  the  vary- 
ing conditions  under  which  viticulture  is 
conducted  iu  dilTereut  sections  of  the  coun- 
try. I  am  satisfied,  however,  from  conver- 
sations alreaely  had  with  different  parties 
in  New  York  and  here,  that  we  can  agree 
ou  a  basis  to  promote  the  production  of 
wines,  purely  the  product  of  grapes,  with 
the  exception  that,  for  the  iuterests  east  of 
the  Kocky  Mountains,  we  must  admit  the 
use  of  sugar  iu  i>repariug  the  same.  On 
this  side  of  the  country  it  is  positively  ne* 
cessary  to  use  sugar  iu  some  form  as  the 
grapes  run  low  in  saccharine  strength,  as  is 
well  known. 

I  have  asked  the  New  York  producers  to 
bo  prepared  to  state  on  what  basis  we  cau 
meet  and  work  together  in  our  common 
cause  harmouiously  having  in  view  the  ob- 
ject of  preserving  the  wholesomeness  of  our 
wines  and  the  interests  of  our  vineyards.  I 
shall  therefore  be  ready  no  doubt  to  pre- 
pare a  bill  by  the  end  of  next  week  that 
will  be  satisfactory  to  all  who  are  engaged 
in  viticulture. 

Iu  this  city  I  have  had  the  opportunity 
of  meeting  Col.  Green,  Member  of  Con- 
gress from  North  Carolina,  who  has  a  large 
vineyard  iu  that  State,  aud  who  is  making 
a  very  creditable  showing  of  his  \s-iues  in 
New  York.  He  promises  to  aid  to  the  full 
exteut  of  his  iuiiueuce,  and  appears  to  be 
gratified  that  wo  are  moviug  in  this  chrec- 
tion. 

There  are  several  bills  air  eady  introduced 
by  om-  Delegation  before  the  Committee  on 
Ways  and  Means,  relating  to  the  free  forti- 
fication of  sweet  wines,  the  exportation  of 
brandies  and  the  freedom  from  taxation  of 
retailers  of  native  wiues.  These  bills  have 
been  presented  through  the  Committee  of 
Sw<et  Wine  Producers  of  California,  re- 
cently organized.  There  will,  no  doubt,  be 
some  amendments  necessary,  before  they 
are  foi-mally  acted  upou.  For  instance,  the 
law  permittiug  the  free  forliflcation  of 
wiue  should  uot  omit  the  limit  of  alcoholic 
strength  which  should  uo  doubt  be  placed 
at  -4  per  cent,  for  our  safety  in  the  future 
will  depend  upou  having  these  laws  so  clear 
that  iu  preparing  regulations  the  Commis- 
sioner of  Internal  Revenue  will  not  be  iu 
doubt.         .-•••• 

The  limit  of  fortification  should  not  be 
placed  as  we  well  kuow,  at  21  degrees  of 
alcohol  it  should  uot  bo  less  than  24  and 
there  should  be  sufficient  margiu  for  wine 
makers  so  that  the  mere  accident  of  half  a 
degree  more  or  less  would  not  cause  for- 
feilure;  iu  fact   for  auy  degree  iu  excess  of 


the  limit  within  a  certain  margin  the  idea 
of  forfeiture  should  uot  be  entertained.  It 
is  Bulfieient  that  the  Department  might  be 
authorized  to  seize  such  goods  aud  cause 
Iheni  to  be  reduced  to  the  proper  degree  as 
wu  well  kuow  that  wiue  makers  throughout 
the  country  may  easily  aud  without  int<-U- 
tiou  add  a  few  degrees  more  thau  the  limit 
allowed  by  law,  owing  to  imperfections  iu 
their  determination  of  the  amount  of  alco- 
hol actually  fermented  iu  the  wine. 

It  is  impossible  to  determine  iu  making 
sweet  wiue  the  exact  time  when  the  use  of 
spirit  is  required,  as  it  is  necessary  to  apply 
it  to  check  fermentation  the  moment  the 
proper  time  arrives.  That  the  revenue 
ofiicer  should  bo  present  to  see  the  opera- 
tion performed  it  would  require  that  every 
wine  maker  should  have  a  separate  revenue 
officer  lodged  iu  his  winery  during  the  wiue 
making  season,  #  -  ■  - 

Our  Commission  should  then  prepare 
some  bill  that  will  fully  cover  all  other  uses 
of  spirit  with  wines  that  may  in  future  be- 
come necessary;  as  for  instance,  we  kuow 
before  long  we  must  commence  to  export 
dry  wiues  which  will  need  more  or  less  for- 
tification aud  which  fortification  must  be  at 
the  time  of  shipment  in  order  to  suit  the 
varyiug  demands  of  importers.  If  we  seud 
wiues  to  Bordeaux,  in  order  to  get  full  mar- 
ket value  there,  we  must  fortify  them  up  to 
15  degrees  of  alcohol.  All  of  these  ques- 
tions should  bo  considered  iu  preparing 
these  measures .  '         *         "         " 

I  shall  not  remain  here  longer  probably 
thau  the  loth  of  February,  unless  in  the 
mcautime  I  should  receive  by  telegram 
from  you  some  message  indicating  that  it 
would  be  best  to  do  so  for  a  short  time,  in 
which  case  it  would  be  necessary  to  an- 
nounce some  postponement  of  our  conveu- 
tion  which  takes  place  the  first  week  iu 
March;  if  necessary  it  can  be  postponed  a 
week  or  two  longer. 

Yours  respectfully, 

Chaules  a.  Wetmobe. 


DB.  tOKUAB'S  «BAFTIJ(«  MACHINE. 


As  so  much  interest  has  been  taken  in 
the  grafting  devices  made  by  Dr.  O.  H. 
Cougar  of  Pasadena,  and  as  we  have  had 
such  uumerous  enquiries  concerning  them, 
we  have  obtained  further  information  on 
the  subject.  It  appears  that  Dr.  Cougar 
was  at  fii*st  somewhat  timid  as  to  their  suc- 
cess aud  the  capability  of  the  manufacturer 
to  make  them  iu  accordance  with  his  model, 
consequently  he  only  ordered  fifty.  These 
have  gone  oft"  like  "hot  cakes''  aud  it  is 
doubtful  whether  a  further  supply  cau  be 
obtained  iu  time  for  use  during  the  present 
season.  The  machine  is  made  of  the  best 
malleable  iron  and  will  bend  before  break- 
ing. New  blades  cau  be  made  at  any  time, 
of  No.  20  steel  plate,  worked  off  iu  order  to 
preserve  the  width  of  cutting  surface.  None 
of  the  blades  need  high  temper. 

The  following  advantages  are  claimed  for 
the  machine ;  1st — A  continuous  and  uu- 
deviating  contact  of  the  "alburnum,"  or 
sap-eaiTving  bark,  of  the  scion  with  the 
stock  grafted  of  neariy  1%  iuches.  2ud— 
Its  applicability  to  all  sizes  aud  kinds  of 
slocks,  excepting  small  nursery  grafting. 
3rd— Almost  auy  intelligent  persou— boy  or 
girl — cau  be  instructed  iu  a  few  minutes  in 
Tts  successful  use.  ith— -Vo  failure  need 
result  from  its  use  if  care  is  exercised  iu 
bringing  the  albm*num  of  the  scion  iu  con- 
tact with  that  of  the  stock  grafted.  5th— 
The  oldest  vineyards  are  as  easily  converted 
into  new  varieties  as  the  youngest.  6lh— 
Great  economy  in  time  by  its  use.  Au  old 
vine  is  as  quickly  grafted  as  a  young  oue: 
or,  it  is  equally  available  for  the  oldest 
tops  of  all  deciduous  fruit  trees.  7th — 
Double  the  number  of  scions  can  be  set 
with  this  device  after  a  little  practice  as  by 
auy  other  known  method,  in  a  given  time. 
8th— Double  aud  treble  the  growth  will  be 
obtained  in  the  first  and  second  seasons 
over  those  Set  by  other  methods,     ilth — No 


openings  arc  left  in  the  sawed-off  stocks 
after^the  scion  is  iu  place,  the  scion  being 
formed  by  the  device  to  fill  the  mortise 
made  in  the  stock.  Wax  is  needed  only 
above  ground,  as  in  top  grafting.  No  clay 
need  be  used  iu  grafting  the  grape  root, 
loth — The  sawed  ends  of  the  stocks  grafted 
heal  over  quickly  and  do  not  decay,  as  it  is 
uot  iujured  by  splitting  or  bruising,  there 
being  no  exposed  surfaces  for  water  or  sap 
to  accumulate  as  by  other  methods.  11th  - 
A  firmness  of  sciou  is  obtained  when  set, 
not  known  to  other  methods.  r2th — If  by 
accident  or  other  cause  a  scion  fails  to  grow, 
let  the  stump  send  up  itsshootfi  from  below, 
thereby  keeping  the  stock  alive  and  fresh, 
and  the  next  Season  cut  it  off  au  inch  or  so 
farther  down,  re-grafting  the  same,  and  the 
scion  will  take  as  readily  as  at  first  and 
make  as  vigorous  a  growth;  hence  no  stock 
need  be  lost.  13tU— The  device  provides 
for  fill  of  the  requisites  known  to  vegetable 
physiology  and  anatomy  for  engrafting  one 
variety  ou  another.  11th — The  union  of 
the  scion  aud  stock  takes  place  by  what  is 
known  in  human  surgery  as  by  "first  inten- 
tion,'* and  is  thus  secured  by  entirely  ex- 
cluding the  air  and  external  moisture  in  the 
nieehauical  nicety  of  fittiug  of  oue  to  the 
other,  loth — Caution  !  The  bark  of  tho 
scion  is  usually  much  thinner  thau  that  of 
the  stocks  to  be  grafted,  and  espc  cially  is  it 
so  of  the  older  stocks.  Take  the  precaution, 
therefore,  to  set  tho  scion  a  little  in  from 
the  surface  rough  bark  of  the  stocks  until  it 
comes  iu  contact  with  the  "alburnum'* 
layer,  or  sap  bark  proper,  which  is  next  to 
the  wood,  and  if  the  above  precaution  is 
heeded,  uot  a  failure  will  be  reported. 

Dr.  Cougar  has  also  prepared  a  few  in- 
structions for  the  benefit  of  those  who  are 
availing   themselves   of  his   device.     They 
are  as  follows;     "  Prepare  all  stocks  as  for 
cleft  grafting;  them  set  the  mortise  blade  ou 
the  stump  horizontally,  the  size  of  the  seiou 
to  be  set.     Now,  with  a  small  wooden  mal- 
let, drive  the  mortise  blade  down  as  far  as 
it  will  go,  which  is  limited  by  shoulders  on 
the  tool.     Then  bring  down  tho  yoke,  car- 
rying the  small  square  cut-off,  or   swinging 
blade,  and  drive  it  home  by  gentle  taps  of 
the  mallet.      This   completes   the  cutting. 
Now  carry  slightly  backwards  the  top  of 
the  mortise  tool  Imndle,  and  gave   a   slight 
upward  tap  on  the  under  side  of  the  short 
projecting   arm    with   the   mallet,  and   the 
tool  is  freed  from  the  stock,  and   a  mortise 
is  formed   to  receive   a  scion  of   a  size  to 
quite  fill  the  mortise.     This  entire  filling  of 
this  mortise,  however,  is  not  at  all  essential . 
The  scioua  cau  be  more  economically  form- 
ed indoors  and  the  tool  never  taken  into 
the  field.     Screw   the   tenon   tool   on  to  a 
board  so  that  it  is  firm.    Cut  the  scions  any 
desired  length;  then   push  tho  end  agaiust 
the   two   parallel  stationary  blades,  which 
gives  size   to   the  tenon,  aud,  if  properly 
done,  a  thiu  slab  will  be  left  on  either  side 
of  the  sciou  cut  by  these  blades,  which    are 
cut  off  by  bringing  up  the  two  lateral  move- 
able   blades  operated   by    the    levers  and 
handle    to  which  they  are  attached.     This 
forms   an   accurate  teuou  to  be  inserted  iu 
the   mortise  already  formed.    The  injunc- 
tion to  set  bark  to  bark  is,  as  a  rule,  erro- 
neous; but   wood  to   wood   instead  would 
scarcely  mislead.     The  bark  on  a  sciou  is 
much  thinner  than  the  bark  on  the  stocks, 
and  as  the  sap-carrying  bark  {(/le  atbumum 
maiibratte)  is  a  delicate  tissue  and  counect- 
_d  immediately  with  tho  hard  wood  of  both 
scion  and  all  stocks,  uo  matter  how   thick 
the  bark  may  be,  setting  the  edges  of   the 
wood  together,  of  sciou  and  stock,  this  sap 
carrying  membrane  must  closely  antagon- 
ize each  other,  by  which  success  would  in- 
evitably be   assured;  whereas  setting  the 
thiu  bark  of  the  scion   to  the  surface  edge 
of  the   thick  bark  of  stocks  and  this  sap- 
carrying  bark,  or   alburnum    layer,  woidd 
uot  antagonize,  aud  hence  a  failure  would 
result.    These  sap  barks  must  antagonize 
in   all   methods  of  grafting.     The  adjusts 
ment  of  wood  to  wood  by  this   method   is 
iustautly  done,  as  the  operator  bends  over 
his  stock  to  insert  the  scion.     His  eye  iu- 
stautly catches  the   line  between  bark  aud 
wood,  and   as   quickly  places  the  wood   of 
Ihe   sciou  to   meet  it,  when  it  is  crowded 
down  by  baud  and  a  gentle  tap  on  the  top 
by  the  mallet  sends  it  to  the  bottom  of   tho 
mortise.    No  wax  or  clay  is  needed  in  graft- 
ing gmpe   stocks  below  the  surface  of   tho 
ground.     Pull  the  soil  up  iu  mound  shape 
and  slightly  press  it  by  the  hand  around 
the  scion .    Use  wax  in  tree  top  grafting. 
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The  following  ttili'grnma  from  WaBkingtoii 
show  thu  work  thiit  Iuih  bceu  done,  iu  the 
Eiiat,  by  Mr.  Chiirles  A.  'Wctinort.',  Chief 
Executive  Viliculturftl  Officer  for  tho  Stnte 
of  Califuruia. 

WAsniNOTON,  Jan.  30.— Chftrlea  A.  Wit- 
more,  who  hns  beon  hero  flomo  iliiys,  has 
got  his  plau»  dt'tiuituly  liiid  to  iiiil  the  \mss' 
ago  of  nbill  to  buuoflt  ADiericnnwinomfikurK 
ftud  protect  them  ngiiinst  spurious  wines, 
cither  imported  or  homo  mude,  which  iire 
Dinnufuctiircd  largely  with  cheniieiils.  The 
simple  object  of  this  bill  is  to  require  nil 
adulterated  wiuea  to  bo  so  brnnded.  Wet- 
more  is  eulistiug  Representntivts  aud  Seuii- 
tors  from  various  parts  of  the  couutry  iu 
this  plau.  He  is  briDging  together  tho  men 
in  Congress  who  represent  wiuo  uinkiug 
difltrifts;  ho  has  got  support  from  Missouri, 
Virginia,  North  Carolina,  New  York  and 
Ohio.  In  each  of  these  States  more  or  less 
■wine  is  made,  and  tho  interests  of  the 
makers  in  this  couutry  arc  identical.  He 
baa  arranged  to  hold  three  uiettiugs  next 
week  at  Willard's  Hotel,  for  the  purpose  of 
explaining  to  Congressmen  and  others  what 
legislation  is  needed  to  encourage  pure 
wino  making  in  this  country.  Scuator 
Stanford  will  act  as  President  of  the  meet- 
ing and  Congressman  Wharton  J.  Green  of 
North  Carolina  as  Vice-President.  Both 
Green  and  Stanford  are  large  wine  makers. 
The  opposition  to  the  proposed  Mil  comes 
from  tho  men  in  New  York  city  who  manu- 
facture spurious  wines.  To  otfset  this  op- 
position, Wetmoro  has  invited  the  most 
prominent  wiuc  makers  of  the  State  of  New 
York  to  hold  a  meeting  next  Wednesday  iu 
New  York  city,  bo  they  can  organize  a 
movement  against  the  spurious  wiue  manu- 
facturers. The  measure  to  brand  spurious 
wines  is  the  most  important  that  will  be 
taken  up.  There  are  a  number  of  other 
measures,  such  as  the  one  to  exempt  alco- 
hol used  in  fortifying  wines  from  taxation, 
that  are  being  matured.  F.  Pohndorff  of 
St.  Helena,  who  represented  tho  California 
vineyardists  at  tho  New  Orleans  Fair,  is 
hero  assisting  Mr.  Wetmore. 

Washington,  February  4th. — A  meeting 
of  vitioulturists  was  held  this  evening  iu 
Willard's  Hall,  at  which  Senator  Stanford 
presided.  A  number  of  boxes  of  California 
raisins  were  exhibited  and  sampled,  aud  a 
variety  of  California  wines  was  offered  to 
show  the  quality  of  the  wine  made  there. 
F.  Pohndorff  read  an  elaborate  and  instruc- 
tive essay  on  the  character  of  California 
wines.  Chas.  A.  Wetmore  delivered  an 
address  on  winemaking,  and  Congressman 
Green  of  North  Carolina  made  a  few  re- 
marks on  the  same  subject.  Senator  Stan- 
ford in  opening  the  meeting  also  discussed 
winemaking.  The  object  of  tho  meeting 
was  to  promote  the  bill  to  require  adulter- 
ated wines  to  be  labeled,  so  as  to  show  that 
they  are  not  pui*e.  The  audience  listened 
attentively  to  the  proocoedings.  Another 
meeting  will  be  held  on  Saturday  after- 
noon. 

Nbw  Yobe,  February  4th.— A  meeting  of 
tho  grape  growers  and  wino  makers  of  the 
Eastern  States  was  held  yesterday.  Chas. 
A.  Wetmoro  of  California  presided.  Mr. 
Wetmoro,  who  has  come  here  to  secure  nc- 
ti  by  Congress  on  the  subject  of  adulter- 
ated wines,  stated  his  views  us  to  the  proper 
method  of  procedure  to  secure  that  result. 
A  resolution  was  adopted  jtroviding  for  the 
appointment  of  a  committee  euibraeing  alt 


tho  States   east  of   tho   Rocky  Mouutums 

to    rrgo  Congress   tho   ueeesaity   of   some  1  from  imported  French  varieties  of  grapes  iu 


legislative  measures  for  the  suppression  of 
the  manufacture  of  artificial  winea  The 
committee  was  appointed,  and  a  sub-com- 
uiittec  was  appointed  to  draw  up  an  address 
to  members  of  Congress  and  urge  on  them 
tho  necessity  of  taking  proper  action.  Prt- 
liminary  steps  were  taken  to  form  a  na- 
tional association  of  grape  growers  and 
wino  makers.  C.  G.  Fresh  was  appointed 
President;  G.  W.  E.  Dewey,  Vice-President; 
and  It.  F.  Clayton,  Secretary.  A  committee 
was  appointed  to  call  a  convention  of  the 
trade,  to  meet  in  Washington  in  May  next, 
to  effect  a  permanent  organization,  and  a 
committoG  was  appointed  to  go  to  Wash- 
ington and  attend  tho  meetings  to  be  heUl 
there  to-day  aud  to-morrow,  when  address- 
es will  be  made  on  topics  pertaining  to  the 
trade. 

Washington,  February  5th.  —  General 
Uosecrans  has  written  a  note  to  Mr.  Chas. 
A.  Wetmore  stntiug  that  ho  has  had  a  full 
interview  with  Mr.  Morrison,  Chairman  of 
tho  House  Ways  and  Means  Committee,  on 
tho  subject  of  sweet  wines  and  the  necessity 
of  relieving  the  home  products  from  taxa- 
tion on  the  grape  brandy  used  iu  fortifying 
them.  Mr.  Morrison  said  to  him  that  he 
was  satisfied  that  the  relief  should  be 
granted  as  asked  by  the  producers.  Sev- 
eral delegations  from  other  places  will  be 
present  here  to  attend  the  viticultural  meet- 
ing, which  will  be  held  to-morrow,  among 
them  one  from  Charlottesville,  Va.,  and 
one  from  New  York.  The  New  York  house 
of  Wra.  T:  Coleman  &  Co.  have  sent  sam- 
ples of  raisins  and  nuts  aud  have  tele- 
graphed to  Chicago  for  boxes  of  navel 
oranges  which  were  expected  to  arrive  from 
Riverside.  Their  firm  promises  all  the 
assistance  they  can  give  to  further  the  ends 
proposed  by  the  California  Commissioners. 
Washiniston,  February  Gth.— The  Viti- 
cultural  Association  of  California  held  the 
second  of  its  series  of  meetings  here  this 
afternoon,  at  which  samples  of  various 
native  wines  were  exhibited  by  Commis- 
sioner Wetmore.  George  E.  Dewey,  C.  G. 
Fresh  and  F.  N.  Curtis,  tho  committee  ap- 
pointed at  the  recent  meeting  of  wine 
growers  held  iu  New  York  city,  were  pres- 
ent, and  advocated  the  general  views  of  the 
association.  At  tho  evening  session  an  ad- 
dress was  delivered  by  Mr.  Wetmore  on  the 
present  and  possible  future  influence  of 
national  laws  upon  the  viticuUural  indus- 
tries of  the  couutry. 

Mr. Wetmore  called  upon  President  Cleve- 
land to-day.  Tho  President  expressed 
pleasure  at  meeting  a  representative  of  the 
wine  growers,  and  remarked  that  he  wish- 
ed to  know  more  about  tho  industry,  as  he 
was  of  the  opinion  that  if  the  people  had 
more  pure  wine  to  drink,  and  its  use  be- 
came popular,  it  would  be  better  for  them 
than  using  some  other  things  which  ho  did 
not  specify.  He  expressed,  also,  his  desire 
to  take  an  interest  iu  the  proposed  conven- 
tion of  wiue  growers  to  bo  held  here  in 
May.  Mr.  Wetmore  presented  some  sam- 
ples of  raisins  of  California  production, 
which  the  President  considered  very  fine, 
and  remarked  that  he  had  not  realized  how 
much  success  had  beeu  achieved  iu  this 
direction. 

Washington,  February  9th. — Tho  recent 
work  of  the  California  ViticuUural  Com- 
missiou  has  attracted  attention  outside  of 
Congress.  The  Metropolitan  Club,  the  lead- 
ing one  in  Washington,  yesterday,  by  re- 
quest of  its  Governing  Conimittoe,  received 
Messrs.  Witmoro  and  Pohndorff  for  tlie 
special  purpose  of  sauqiliiig  raro  lots  of 
wiuo,  such  as  luive  been  recenti}'  produced 


California,  in  order  to  test  tho  copacity  of 
this  country  for  rivaling  the  finest  grades  of 
imported  goods.  It  is  tho  desire  of  the 
Governing  Committee  to  iutroduco  to  th<- 
club  some  of  the  best  growths  of  California 
wiue.  Tho  samples  were  judged  by  their 
most  compotent  experts,  and  some  of  tht  in 
were  found  equal  to  flue  Frenrh  brands  and 
superior  to  ordinary  stocks  which  had  been 
popular  with  them. 


TUEATnEMT    OF    PIIY  I.I.OXUKA'ri-:D 
\lSiES. 

|Traii8lftU;J  for  tho  Mbuciiast  from  the  Courriur  du 
Han  Fraiicleco.  1 

M.  Bouley,  President  of  the  Academy  of 
Science,  presented  the  following  method  of 
treatment  to  tho  Academy,  which  is  at 
present  being  examined  into  by  tho  C'o?/i- 
iiussion  superleure  of  phylloxera: 

The  proposed  treatment  consists,  first,  iu 
mixing,  in  closed  vaults,  without  however 
being  hermetically  sealed,  a  sufficient  quan- 
tity of  powdered  sulphur  with  the  night- 
soil,  (twenty  to  thirty  Irihijranuins  per  cubic 
metre  of  night-soil)  and  allowing  it  tore- 
main  there  long  enough  (two  to  four  months 
according  to  the  temperature)  to  transform 
tho  organic  matter,  fatty,  albuminous  and 
amylaceous  matter  and  sulphur  of  ammo- 
nia; then,  after  having  first  dug  aud  plowed 
tho  earth  so  as  to  render  it  more  permeable, 
to  water  the  diseased  vines  with  this  poly- 
sulphurated  water  to  which  has  been  added 
three  or  four  times  its  volume  of  pure  water. 
Care  should  be  taken  to  water  the  vines  in 
preference,  during  the  winter,  so  that  the 
rain  and  snow  iu  soaking  into  the  ground 
will  impregnate  the  soil  and  tho  viue  roots 
with  the  sulphur. 

The  mixture  must  be  stirred  up  from 
time  to  time  in  order  to  faciUtate  the  disso- 
lution of  the  sulphur  and  the  formation  of 
sulphurates. 

Avoid  throwing  into  the  vault  all  acids, 
salts  or  disinfectants,  the  disinfecting  prop- 
erty of  which  would  destroy  the  sulphurets. 
Ou  the  other  hand,  do  not  fear  to  add 
fatty,  albuminous  and  amylaceous  matter 
(guano,  chicken  and  pigeon  manure,  olive 
oil-cake,  nut  oil-cake,  beet  pulp,  lees  of 
wiue,  blood  from  the  slaughter-house,  ani- 
mal matter,  etc.,  etc.)  all  of  which  facilitate 
and  augment  tha  production  of  sulphurets. 
Remember  that  tho  property  possessed 
by  the  decomposing  night-soil  of  dissolving 
the  sulphur,  augments  in  proportion  as  it 
absorbs  the  latter  and  becomes  poly-sul- 
phurated by  it,  and  that  it  thus  acquires 
greater  facility  for  dissolving  tho  organic 
matter  contained  iu  itself  or  that  has  been 
added  to  it,  transformiug  it  into  sulphurets. 
C(msequently,  since  the  more  sulphurated 
the  night-soit  becomes,  the  greater  its  effi- 
cacy aud  the  leas  need  there  is  of  using 
liquid,  it  is  therefore  of  the  greatest  impor- 
tance to  leave  it  to  decompose  with  the 
sulphur  as  long  as  possible  in  the  vaults, 
closed,  of  course.  When  the  work  is  well 
done,  the  night-soil,  decomposing  and  suffi- 
ciently coucentrated,  can,  at  a  temperature 
of  20  degrees  to  30  degrees,  especially  if 
there  is  a  pretty  largo  quantity,  five  to  six 
cubic  metres  for  instance,  dissolve  as  much 
as  thirty  kilogrammes  of  sulphur. 

Two  or  three  treatments,  of  five  cubic 
metres  of  the  poly- sulphurated  night-soil 
each  time  with  the  addition  of  fifteen  to 
twenty  metres  of  pure  water,  per  h*'ctare 
(2J--^  acres)  in  December,  January  and  Feb- 
ruary or  March,  are  sufficient  to  destroy  tin- 
phylloxera;  biit,  as  a  matter  of  prudence, 
the  treatment  mubt  bo  continued  every  year 
Until  the  phylloxera  have  completely  disap- 


peared from  tho  region,  limiting  it  then  to 
but  one  treatment,  given  in  January  or 
February. 

The  effects  of  this  treatment  are  due  to 
the  hygrometrie,  fertilizing  and  insecticidal 
properties  of  the  sulphurated  night-soil. 
These  properties  themselves  arc  due  to: 
First — The  hygrometric  action  of  the 
poly-snlphurets  of  ammonia,  which,  liqui- 
fying easily,  keep  moist  in  the  ground  until 
they  are  coiii]iletf  ly  decomposed,  that  is  to 
say.  fhiinigli  the  winter  and  a  great  part  of 
the  si)ring,  aud  thus  produce  the  iffcctof 
submersion  to  a  certain  extent; 

Second — To  the  fertilizing  action  of  alka- 
line soils,  and  organic,  nitrogenous  and 
phosphate  matter,  contained  in  this  water, 
and  which  is  deposited  in  the  soil. 
Third — To  the  anesUn-siipie  action. 
First — Of  tho  sulphurated  hydrogen  aris- 
ing from  the  decomposition  iu  tho  soil  of 
the  poly-sulphurets  of  ammonia. 

Second— Of  the  sulphurated  hydrogen  pro- 
duced by  the  transformafiun  of  the  sulphur 
deposited  on  the  roots  of  the  vine  and  in 
the  soil  by  the  decomposed  i)oly-8uli>hurets 
of  ammonia. 

Third — Of  the  organic  sulphurets  pro- 
duced by  tho  prolonged  decomposition  of 
the  night  soil  with  the  sulphur  and  which 
seem  to  exist  there  and  act  as  strong,  sol- 
uble sulphurets,  similar  to  the  sulphocar- 
bonates  and  sulphohydrates  of  alkaline 
sulphurets. 

Such  are  the  properties  and  actions 
which  have  obtained  and  explain  the  sur- 
pirsing  and  unhoped  for  good  results. 

The  vines  thus  treated  were  from  seven 
to  eight  years  old  aud  had  been  phyllox- 
erated  for  two  or  three  years.  These  vines, 
which,  the  preceding  year  had  put  forth 
only  a  few  branches,  from  twenty  to  thirty 
centimetres  long,  and  a  few  small  leaves, 
yellow  or  of  a  yellowish  green,  this  year, 
after  the  treatment,  put  forth  numerous 
strong  and  vigorous  branches,  some  of  them 
attaining  a  length  of  from  two  aud  a-half 
to  three  metres,  and  covered  with  an 
abundant  foliage,  glossy,  and  of  a  beautiful 
green  color. 

They  have  not  born  fruit,  owing  to  their 
feeble  state  at  the  time  of  treatment,  but 
they  will  certainly  bear  next  year. 

The  new  roots  and  rootlets  put  forth 
during  the  year  are  numerous,  well  beard- 
ed and  smooth,  perfectly  free  from  swell- 
ings aud  all  traces  of  phylloxera. 

The  old  roots,  which  existed  before  tho 
treatment,  aud  on  which  can  still  bo  sei-n  a 
few  scars,  seem  to  have  biken  new  vigor, 
and  are  entirely  exempt  from  insects  aud 
recent  wouuds. 

Several  metres  from  these  vinos  are 
other  vines,  phylloxerated,  which  have  not 
been  treated,  and  which  Serve  as  witnesses. 
These  vines  have  coutiuufid  to  vegefato 
feebly,  puttiug  forth  only  a  few  small  weak 
branches  and  a  yellow  scant  foliage. 

As  may  be  seen,  this  treatment  has  tho 
advantage  over  the  iusectioides  now  in  nse, 
of  being  practical  and  inexpensive;  of  not 
requiring  either  any  special  tools  or  knowl- 
edge; of  not  being  dangerous  to  the  work- 
man or  the  vines;  of  being  at  the  same  time 
a  fertilizer  and  an  iusccticide;  aud  espe- 
cially of  being  within  reach  of  every  viti- 
culturist,  aud  of  being  adai>ted  to  all  soils. 
Its  application  can,  therefore,  be  general 
and  sinmltaneous. 

It  will  surely  rid  us  of  the  phylloxera, 
whieh  tliifiitens  to  destroy  all  our  vineyards 
and  which  now  causes  an  annual  loss  of 
nearly  a  thousand  million  of  francs  to 
French  agriculture  and  commerce,  aud 
nearly  doable  that  to  European  agricuUuro 
and  commerce. 

We  ask  all  viticulturists  to  try  this  treat- 
ment as  soon  as  possible,  and  beg  all  papers 
to  give  it  the  greatest  publicity. 


February  12,  1886 


SAN    FRANCISCO    IMERCHANT. 
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Their  New  Establishment  in 

New  York  and  Their 

Wine  Interests. 


In  our  last  issue  we  briefly  refoiTod  to  the 
interest  of  Messrs.  Wm.  T.  Colt'iuiiu  &  Co. 
in  tho  Ciiliforuift  wiue  industry  auil  to  tin 
establisbiueut  of  Iheir  new  luul  estonsivi- 
cellars,  for  storiige  purposes,  in  New  York. 
Thest!  cellurs  lire  iimoiigst  the  largest  iu 
tUu  East  and  are  litteil  with  all  the  hvtesl 
improvi^meuts  iu  the  way  of  electric  appa- 
ratus au'i  other  couveuiences  essoutiul  to 
a  prompt  aud  careful  mauftgeuuut  of  their 
large  business.  Their  latest  California 
wiue  aud  braudy  ageucy  is  that  of  E.  J. 
IJaldwiu  who  has  placed  the  exclusive 
management  of  his  Eastern  trade  iu  tht 
bauds  of  this  firm.  Their  facilities  for 
handling  the  products  of  this  State  arisi 
mainly  from  the  fact  that  they  have  a  staff 
of  at  least  a  dozen  salesmen  constantly 
working  on  canned  and  dried'fruits,  raisins, 
canned  salmon,  borax,  etc.  Auother  wine 
house  could  not  afford  to  exclusively  employ 
sueb  a  large  staff  owing  to  the  great  expense 
involved.  But  Wm.  T.  Coleman  ct  Co. can 
afford  to  push  the  wine  trade  through  their 
numerous  saUsmen  owing  to  the  great 
variety  of  products  which  they  handle,  the 
sale  of  one  extra  commodity  being  but  little 
additional  expense.  In  addition  to  this  the 
firm  has  numerous  sal'^smen  aud  extended 
facilities  for  placing  goods  both  at  their 
New  York  and  Chicago  houses,  where  they 
employ  wine  and  braudy  experts  whose 
whole  time  is  devoted  to  this  brunch  of  their 
business. 

In  connection  with  this  old  established 
firm  the  following  extracts  from  New  York 
commercial  journals  arc  full  of  interest: 

Bonfort's  Wine  and  iSpirit  Circular, 
says  :  "The  house  of  William  T.  Cole- 
man &  Co.  is  so  thoroughly  identified  with 
California  and  Californian  products  that  the 
mere  mention  of  their  name  is  associated 
in  the  mind  of  the  public  with  that  State. 
Mr.  Coleman  was  first  brought  forcibly  be- 
fore the  public  as  President  of  the  old 
California  Vigilance  Committee. 

Mr.  William  T.  Coleman,  the  founder  o! 
the  house,  emigrated  to  California  in  18i'.*, 
whore  he  went  for  the  ostensible  purpose 
of  digging  gold.  Upon  reaching  Sacra- 
mento, the  judgment  and  perception  that 
have  enabled  him  to  rank  among  our  lead- 
iug  merchants  induced  him  to  abandon  his 
original  inteution  and  to  embark  in  mer- 
cantile pursuits. 

He  made  one  or  two  successful  ventures 
iu  Sacramento  and  then  went  to  San  Fran- 
cisco, where  he  ef^tablished  iu  Juue,  1850, 
the  house  of  AVilliam  T.  Coleman  &  Co. 
The  rapid  growth  aud  extension  of  the 
business  soon  demanded  an  Eastern 
ageucy,  and  Mr.  Colemau  decided  to  cs- 
tiiblish  a  branch  of  the  house  iu  New 
York,  to  which  city  he  came  iu  1853,  open- 
ing an  office  in  Wall  street,  where  the  firm 
remained  for  over  thirty  years.  So  the 
house  gradually  increas-d  until  now  they 
have  their  own  business  houses  in  Astoria, 
Oregon;  Liverpool,  London,  Chicago  and 
New  York.     Some   ten   mouths   ago  these 


gentlemen  decided  to  add  to  their  business 
a  department  devoted  exclusively  to  Cali- 
fornia wines  aud  spirits.  This  addition  to 
their  exteusive  business  necessitated  a  re- 
moval to  more  commodious  quarters, which 
they  found  at  71  Hudson  street.  This  is  a 
liuiidiug  of  five  stories  and  basement  of 
which  every  inch  is  in  active  use.  As 
their  removal  to  the  west  side  has 
created  considerable  comnnnt,  we  gi> 
more  into  details  of  the  appointments  of 
their  otliee.  The  first  or  ground  tloor  of 
the  buiUiing  is  divided  into  otfici-s  which 
are  spaced  off  so  that  each  branch  of  the 
business  has  a  compartment  to  itself.  On 
the  same  floor  is  the  shipping  and  receiving 
department  which  is  supplied  with  all  con- 
veniences for  handling  and  despatching 
goods.  The  upper  stories  arc  reached  by 
an  elevator  which  ruus  from  the  bottom  to 
the  top  of  the  building.  The  basement 
and  Second  ffoor  are  devoted  exclusively  to 
the  wiue  aud  spirit  department.  The  base- 
ment has  especially  bjeu  fitted  up  with 
reference  to  the  handling  and  treatment  of 
wines.  Stationary  casks  aud  all  modern 
appliances  that  a  well  appointed  business 
demands  are  liberally  suppli.  d.  The  man 
agement  of  the  wine  aud  spirit  department 
is  under  the  supervision  of  Mr.  F.  W.  Cur- 
tis, who  is  assiste<l  by  a  large  corps  of  ex- 
perts in  this  line.  With  the  facilities  pos 
sessed,  and  backed  by  the  experience  aud 
judgment  of  the  house,  Mr.  Curtis  is  sure 
to  make  a  success  of  this  branch.  We 
think  the  wiue  aud  spirit  trade  have  reason 
to  congratulate  themselves  upon  having 
such  an  acquisition  to  their  ranks,  aud  we 
wish  the  house  all  success  in  their  new 
departure.  The  followiug  gentlemen  are  the 
present  members  of  the  firm:  William  T. 
Colennin,  Frank  S.  Jcb)\sou,  Carlton  C. 
Coleman,  in  San  Francisco;  and  Kichard 
DetafiL-ld,  who  is  the  resident  partu^r  here. 

Among  the  largest  shippers  of  wines  aud 
brandies  to  the  house  we  find  the  name  of 
Mr.  E.  J.  Baldwin,  who  is,  with  one  exci^p- 
tiou,  the  largest  holder  of  old  brandies  in 
California.  The  fame  of  this  gL-ntlemau 
under  his  sobriquet  of  "  Lucky  "  Baldwin 
is  world  wide.  His  wines  and  braudies 
have  been  mentioned  in  our  columns  before. 
They  ruuk  deservedly  among  the  best  pro- 
duced in  the  State." 

The  Awerican  Grocer  says:  "The  fact  of 
the  house  of  Wm.  T.  Coleman  &  Co.  having 
removed  from  the  east  to  the  west  side  of 
the  city,  has  attracted  considerable  atten- 
tion in  the  grocery  trade.  This  firm  has 
long  been  known  as  one  of  the  largest 
handlers  on  this  coast  of  California  pro- 
ducts, aud  has  deservedly  gained  its  present 
enviable  reputation  during  the  course  of 
thirty-five  or  forty  years  of  active  business. 

We  went  over  the  firm's  new  quarters, 
Nei,  71  Hudson  street,  and  were  well  repaiil 
by  our  visit.  Their  establishment  is  equal 
iu  point  of  completeness  and  convenience 
to  anything  we  have  ever  seen,  from  their 
extensive  wine  cellars,  through  their  bank- 
ing departmeut,  aud  so  ou  through  all 
branches  of  their  business. 

In  this  connection  it  will  not  bo  out  of 
place  to  present  our  readers  with  a  few 
extracts  taken  from  some  old  sketches  of 
the  head  of  the  house,  Mr.  Wm.T.  Cole- 
man, who  is  now  located  in  San  Fran- 
cisco. 

.  Mr.  Coleman's  ancestors  emigrated  to 
New  England  in  1071.  During  succeeding 
y- ars  the  family  were  scattered,  and  the 
braneli  to  wliioh  our  subject  belongs  found 
itself  well  settled  at  Cyuthiaua,  Kentucky, 
where  William  T.  was  born  iu  1824.  lle- 
cciving  every   advantage  of  education,  h« 


showed  at  the  early  ago  of  nine,  the  traits 
of  practical  energy  and  self-reliance  which 
have  been  the  distinguishing  features  of  his 
life.  During  some  service  as  civil  engineer 
ho  realizi-d  the  insufficiency  of  his  educa- 
tion compari  d  with  his  aspirations,  and, 
having  saved  something  from  his  salary, 
enti-red  tlie  St.  Louis  University  in  l^i'i. 

With  the  quick  comprehensiun  and  that 
ready  power  of  seeing  the  needs  of  the  hour 
which  always  characterized  him,  he  de- 
voted himself  principally  to  the  study  of 
commercial  questions.  But  sickness  put  a 
temporary  stop  to  his  ambitious  aims. 
Having  lived  iu  Louisuiua  and  iu  Wiscon- 
.siu,  with  improved  health,  he  made  iu  18-4!I 
the  then  adventurous  overland  trip  to  Cali- 
fornia. Arrived  in  Sacramento,  th<n  but  a 
mining  toA^n,  he  saw  an  easier  way  to  make 
money  than  digging  for  gold — buying  land 
and  cattle.  His  success  determined  his 
career,  and  Mr.  Coleman  was  saved  to 
commerce.  With  characteristic  prompt- 
ness ho  bought  teams,  aud  establishing  his 
brother  in  one  mining  town,  he  himself 
sold  in  another  from  a  teut  and  tlun  from 
a  log-house,  making  two  trips  a  month  to 
Saeramt-nto.  And  his  experiences  here 
taught  him  a  lesson  which  all  successful 
merchants  must  learn — to  be  satisfied  with 
good  profits  and  not  risk  everything  for 
more  than  that. 

In  Juno,  1850,  the  house  of  Wm.  T.  Cole- 
man &  Co .  opened  iu  San  Francisco,  and 
have  continued  ever  since.  Their  new 
store  was  erected  in  1852,  and  was  paid  for 
from  profits  earned  during  the  time  of  its 
erection,  so  prosperous  and  lucrative  was 
(btir  trade. 

In  the  early  years  of  California,  when 
lawlessness  became  unendurable,  Mr.  Cole- 
man was  solicited  to  take  the  presidency  of 
the  Vigilance  Committee,  and  principally 
through  his  efforts  San  Fraucisco  was 
blessed  for  twenty  yt  ars  with  pure  muni- 
cipal goverutiieut  and  the  influence  of  the' 
movenuut  has  lasted  to  the  present.  One 
instance  illustrates  Mr.  Coleman's  nerve  : 
During  the  Kearney  troubles  Mr.  Colemnn 
was  often  threatened,  and  once  one  of  the 
gang  marchod  iiuo  his  office  with  pistols 
and  threats.  Mr.  Coleman  finished  his 
letter,  calmly  affixing  his  signature,  then 
turned  to  the  ruffian  saying:  "My  btiy, 
what  can  I  do  for  you  ?  "  The  man  finally 
left,  saying  Wm,  T.  Coleman  was  ono  of 
the  best  men  living. 

Circumstances  led  him,  at  the  time  of  his 
visit  to  the  Atlantic  coast,  to  0[ieu  an  office 
iu  New  York  in  conuectioii  with  his  Cali- 
fornia business.  This  branch  also  gr.  w 
aud  prospered,  and  it  is  their  removal  to 
the  west  side  we  speak  of  to-day. 

After  many  aud  varied  public  services  in 
New  York  and  in  California,  we  find  Mr. 
Colemau  OS  successful  and  genial  in  win- 
ning friends  as  in  sec  iring  trade.  Long 
may  he  be  spared  to  both. 

Mr.  Colemau  is  a  thoroughly  r(i>resentji- 
tive  American,  and  his  success  an  example 
of  pluck,  endurance  aud  brains  well  worthy 
the  consideration  of  'our  boys.'  " 

The  New  York  MeichanW  licvU-w  says: 
"The  improvements  iu  the  building  No. 
71  Hudson  street,  now  occupied  by  Wm.  T. 
Colemau  &.  Co.  having  attracted  so  mueli 
atteutiou  of  late,  wo  recently  called  on  Mr. 
Debifield,  the  resident  partner,  aud  had  an 
opportunity  of  inspecting  the  premises  and 
of  ascertaining  some  facts  relative  to  the 
business  of  the  house.  The  appointments 
are  perfect  and  ou  a  scale  more  elaborate 
than  has  been  adopted  on  the  W(  st  side- 
the  Banking  and  Sales  Departments  being 
finished    iu    polished    wood,  the   different 


rooms  being  comfortable,  and  well  lighted, 
affording  unusually  good  facilities  fur  the 
prompt  dispatch  of  businesH,  display  of 
sanq)hs,  etc.,  etc.  The  spnciouu  cellars 
are  devoted  to  the  storage  of  California 
wines,  which  tiny  receive  direct  from  the 
largist  vineyards  of  the  Pacific  coast,  aud 
steam  elevators  from  th<-  Keceiving  Depart- 
ment, No.  5  Staple  street,  afford  a  rapid 
and  easy  means  of  transit  to  thu  various 
parts  of  the  storage  warehouse,  where  wo 
found  salmon,  California  uuiined  and  dried 
fruits,  raisins,  borax,  hoi>s,  etc.,  i^tc,  in 
endless  (juantitiee. 

The  premises  are  com[»lete  in  all  appoint- 
ments for  doing  business  on  a  large  scale, 
aud  will  bo  taxed  to  their  utmost  caiiacity, 
as  the  firm  are  direet  agents  for  the  ma- 
jority of  the  Salmon  and  fruit  canneries  ou 
the  coast,  as  well  us  for  tht;  princij)al  Iruit 
growers  and  vineyardists.  Their  supplies 
of  borax  are  obtained  from  their  own  mines 
in  Nevada,  and  they  urc  also  agents  for 
Smith  Bros.'  package  borax,  of  which  thi-y 
carry  large  supplies. 

Their  offices  are  located  in  San  Frau- 
cisco, Cal.;  Astoria,  Or.;  New  York,  Chi- 
cago, London  aud  Liverpool,  with  brant^h 
houses  and  ag.  nts  in  St.  Louis,  Denver,  St. 
Paul,  Cleveland,  Cincinnati,  Buffalo,  Bos- 
ton, Philadelphia,  Montreal,  Qut  bec,  aud 
othi  r  large  cities  of  the  Uuittd  StatiS  aud 
Canada,  giving  them  unequaled  facilities 
for  distributing  thu  products  of  the  Pacific 
Coast  aud  affording  buyers  in  everj'  section 
the  gi'eatest  advantages  iu  thu  selection  aud 
I)urehase  of  such  goods. 

The  New  York  house  is  thu  center  of  all 
business  from  the  Cauadas  to  Florida,  from 
Ohio  to  Newfoundland,  coutroling  all  local 
agencies  within  that  territory.  Under  the 
management  of  Mr.  Delafi*  Id  they  havo 
ample  facilities  for  handling  their  largo 
traele  iu  their  uew  ijuarters,  which,  with 
the  cordial  support  and  good  wishes  of  the 
entire  trade,  will  ]>robably  increase  materi- 
ally.    We  wish  thim  prot-ptrity." 


^Pl  BUSINESS 

COLLEGE. 


21  POK'r    KT. 

SEND  FOfl  CIRCUUH. 
Nhii    I'miici^tt-'o,  ChI. 


rpHE    LEAIJING     INSTITUTK     OF      l!t>INKsS 
ri^:  in  America.    This  sehoot  ctlucute^!*  for  tho 


riHE  LEAIJI 
training;  in  / 
pr.i.utiea)  itfTairs  u(  life,  uritl  nu  yuun;;  riioti  van  afTanl 
(.<■  i'litor  upon  a  bu&iiiuss  curcur  witliutit  li  cuiirbc  »f 
Ironing  ut  tliis  popular  institution  Kluilcnt»  arc 
JrillediiiallbniiKheBof  liuaitUHMJ  I-j  ACTlAl,  ri:A''r- 
Ii  E,  tliut  tittitiE;  theiii  for  thu  eountiii^  house  at  om-v- 
Seii'l  for  circulars  and  lentil  full  particulars.    AdJrctti 

E.  r.  HEALlt  &.  CO..  San  Francisco,  Cal. 


HERRMANN  &  CO., 

~     HOP    MERCHANTS. 

Imiwrtersaud  Uealtrs  in 
CORES,    BREWEBS'    AND    BOTTLEBS'     SUPFLXES^ 

SODK   WATER   AND  WIHE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENC£S  AND  FLAVORS. 

313  SAntAMKS'l'O  »r.  San  Francisco. 


ESTABLISHED  IN  ISOl). 

ALL    WINE    MAKERS 

Slioult)  drink  the 

PURE      BELMONT 

—  IiAM>-MAI'K  - 

SOUR   MASH   WHISKY. 

S\ip|tlittl  in  luts  to  suit  li.v 

JAMES  CIBB,  617  Merchant  St. 
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OyHiPrM    Kuoaich    for  Oucc. 

"I  ucviT  hail  uiiougli  oydturb  at  ono 
uioiU  uxcopting  ou  ouo  occjision/'  rcmiirkctl 
n  Deliver  geulk-maii,  aiul  thiit  wits  just 
nfUr  the  war  at  Norfolk,  Vu.  I  liml  biM  n  u 
prtHuuc-r  at  AiulursuuviUi',  auil  waH  uuc  of 
the  very  last  to  bt-  rtltaatd.  I  was  on  my 
way  North,  aud  you  cau  imagiuu  that  I 
wftKu't  Very  rich  or  very  fat.  I  took  my 
time  gi-ttiug  toward  tho  North,  and  so  I 
ntayed  around  Norfolk  for  somo  timo  wait- 
ing for  h.  alth  and  money  enough  to  pro- 
coed  ou  my  journt-y.  Two  or  thn^o  timt  s 
I  got  pretty  hungry  ou  my  way  to  Norfolk, 
but  I  wtiHu't  hungry  aftir  I  got  thtrr. 
Early  tho  first  morning  I  wont  down  to 
where  tho  oystor  boats  lay.  I  had  just  ten 
cents  in  my  pocket,  and  yoti  know  that 
oysters  are  as  cht-ap  as  mud  there.  I  saw 
uu  old  darky  sitting  on  tho  side  of  an 
oyBter  schooULr  and  nobody  else  around. 

Hsktd  him  how  many  oysters  h'' 
kl  grll  mu  for  tho  dime,  and  ho  tsaid  I 
couUl  have  as  many  as  I  wanted  to  oat.  I 
gave  him  tho  money  uud  got  ou  board  th-' 
schooner.  I  commeuced  to  eat  raw  oysters 
and  throw  tho  shells  overboard. 

"After  a  while  I  ate  all  tho  oysters  abov^ 
tho  hold,  and  theu  I  began  to  dig  down 
into  tho  hollow  part  of  the  vessel.  That 
made  tho  distance  too  far  for  me  to  throw 
the  shells  overboard,  so  I  just  throw  them 
up  on  to  tho  deck.  I  was  careless  about  it 
though,  and  I  threw  too  many  ou  one  sidu. 
and  it  was  the  side  of  the  boat  furthest 
from  the  wharf,  aud  long  about  noon  the 
weight  got  too  much  and  the  schoouer  cap- 
sized. Over  she  went,  just  us  I  had  got 
enough  and  was  thinking  it  nearly  time  to 
go  up  towu  aud  rustle  around  for  a  diuuor, 
as  I'd  speut  all  of  my  money.  I  got  au 
awful  ducking,  and  I  never  camo  so  near 
getting  drowned  iu  all  my  lif  e. " — S.  T.O'Len, 


wine    Biiil    ttio   I'hiuosp. 


A  frien(t  in  the  country  wiites  to  the 
Mkbcuant  :  "  After  hamntcriug  away  for 
u  mouth  we  have  induced  the  leading  hotels 
of  Suisuu  aud  Fairfield  to  give  Oitliforuin 
wino  au  even  chance  with  Chinese  tea 
aud  Mexican  coffee.  They  uow  furnish 
wino  to  guests  free.  We  soil  to  them  at 
30  cents — about  one  cent  a  glass— aud  but 
very  little  tea  is  uow  used,  so  '  Chinese 
tea  must  go.'  Everyboily  takes  wino  at 
luuch  and  dinner  and  say  it  is  good.  We 
uow  propose  working  in  Beuieia,  ValUjo 
and  Dixon,  aud  hope  to  boycott  China  toi 
clear  out  of  these  towns.  If  every  wine 
man  will  insist  ou  free  wine  as  well  ns  fri  e 
tea  and  cofFoo  ovory  hotel  in  the  State  will 
furnish  it  before  long.' ' 


Tho  California  Sugar  Uefinery  has  re- 
duced its  pric<;s  for  sugar  by  a  ccul  a  pound 
for  first  gradeB,  and  from  J^c  to  f^c  for 
lower  grades.  Tho  terms  are  uow  nd  cash, 
no  rubate  or  discount  being  allowed.  This 
is  prohably  the  commeueemeut  of  tho  war 
to  be  waged  between  tho  two  refineries. 


Two  new  agencies  for  the  sale  of  Califor- 
nia wims  at  Honolulu  have  been  establish- 
ed by  S.  Laehiuan  it  Co.,  and  the  Napa 
Valley  Wino  Company.  If  properly  work- 
ed there  is  considerable  ext<.'Usiou  of  trade 
possible  in  this  direction. 


A  MEMOIR  ON  OLIVE  GROWING 

WITH    ILLDSTBATIONB. 

Bead   Before  tbo    State   HortloaKiirsI 
Society,  February  20,  ISSl,  by 

FRED.   POHNDORFF. 


WUl  bs  mailed  by  tbo  S.  F.  Mircbjutt  on  rec«lpl  «| 
60  oMtts  io  one  or  Iwo-coot  postage  lUmpa. 


WOODLAND  WINERY 

Located  at  Woodland,  Yolo  Co.,  Csl. 


C-IOM E'l.ETK  IN  ALL  ITS  APPOINTMENTS.  CAP- 
^  acity  1*^0,000  u'allons.  Steam  Crusher,  Hand 
rriislicr,  two  Stills.  S.vrup  Pan,  Pumps,  and  every- 
tlinifi  Couijdotc.    CooperaKe  in  host  condition. 


Two -Story    Brick    Buildins, 

1*25x00  fcL-t.     Fifty  rods  from  Depot. 


Three  thousand  tons  Wine  Grapes  raised  here  last 
season.  Tills  is  a  rare  chanec  for  en^raginy  in  this 
l.usinesa.    For  full  particulars  inquire  at  office  of 

L4NDSBERGEE  &  OHRTIS, 

123  California  Street,  S.  P. 


CLARK  &  CULVER,  Propts. 
Woodland,  Cal. 


GREGORY'S 

SPRAYING    PUMP. 


A  GUKAT    AND  TltUSTWOIiTHY  BaNK  ISTUK 

Pacifie  Bank,  of  San  Francisco.  With  a 
millou  of  capital,  aud  Buvplua  over  one  and 
one-half  millon  dollars,  it  certainly  com- 
mends itself  to  tho  public  as  ono  of  the 
safeat  and  securest  institntious  of  monetary 
transaetious  to  be  found  ou  the  coast.  Add- 
ed to  this,  judicious  aud  prudent  manage- 
ment has  always  marked  its  course.  Now 
outeriug  on  the  twenty-fourth  year  of  its  ex- 
igteuce,  its  Presideut  aud  Directors  are  to 
be  couyratulated  ou  its  prt-^seut  tlourishing 
condition. 

ItaPresideut.a  man  of  large  esperieuce  in 
banking,  will  always  be  pleased  to  8<*o  those 
having  auy  business  in  his  line,  to  whom 
he  will  be  pleased  to  give  auy  advice  or  in- 
formation. 


Sales  of  tho  Eclipse  Champacno  increas- 
ed, last  year,  in  Niw  York  about  1")  per 
cent  as  compared  with  IByi. 


THE      CUl'KItTINO      VITICULTUUAL     SOCIETY 


MvctttOa  tlic  cvuning   of  Ihv  tliird  Tliureday  of  c&:h 
iiiotith  lit  Mr.  Mont}(omcry'tf. 

J.  C.  MKltlTIIKW Prerfdent 

J.  1).  W1I.I.I.\MS Viw  I'ruaitlent 

U.  C.  STILLKlt Scori'tary 

rii-AMo  ai)ilrfi»«il  comiininlcatiuna  toIt.C.  Stillkk, 
(iiiljMurvilh;    S:ntU  Clanro.,  Cul 

Cuttings     For     Sale, 

From  the  Oldest  and  Best  Accll- 
mated  Stock  of  Cabernet  Vines.  I 
offer  Cuttings  for  sale  at  a  reason- 
able price. 

WM.  PFEFFER, 

Ulll>HCT\'illc\  Niiiltn  I'liira  <  «>. 


Hall's  Standard  Safes, 

HALL'8  SAFE  A  LOOK  CO.,  MANf'S. 

Sll  «S:  213  C'uin'nriilii  St.       San  Francisco, Cal. 

Tilt:  Itiru'CHt  HtiicK  of  Fire  and  IJur^'lar  Proof  Safes, 

Vault   Ooorit,    Time    I.iUi:kt),  &■„■.,    iVc,,  on   the   Const, 

Hiifoa  Bold  on  vauy  InBtalnienta,  taki;n  inexclmiinL*.  ro- 

|<:iiru(l,  &c.,  &z.     (Junmiiiiiirati;  with  na  lieforu  liiivinu 

C.  II.   i'AK<;KI,l.S.  MA.sAtiKK. 


200,000  CRAPE  CUTTINGS 

At  8'SOO  l>or  M. 

Kmiiuror,  Flame  Toltay,  Muscat,  Sultuna,  an<l  Mus- 
catel ;  uliio  Hooted  Vint-ii  at  $8.5()  per  M. 

OAK  SHADE  FRUIT  CO., 

Oavisville.  Cal. 


A.  1S7C  s.  I.  XII.  asmn 

1.8.  13.13  G.      '^iSF 
Tho  iDddstrioDi  never  Siok. 

GUY  E.  GROSSE,  Broker  in  Real  Estate 

EauchcR,  Rosidfiico,  Business  aud  Manufuctur- 

lug  Proiiorty  liuugbt  iind  Si^ld  ou  CommifiBiOD. 

Atiu  Publlahorof  "Ponoma  County  Landliegiiiler  uud 

Office,  No.  312  B  St.,    Santa  Rosa.  Cal. 


.  K.  cnAMBKRLAtK,  JR. 


T.  A.  ROBINSON. 


Life  Scholarships,  $75. 


l>.\\  .\ND  EVENING  SESSIONS), 

I.a4lic»  A«linltt«(l  into  nil  I>c|»nrtinPiilM. 

^TNo  Vacation8.  Send  lor  Circular. "^J 


Barren   Hill  Nursery, 

NEVADA  CITY,  CAL. 

Nut-bearing  Trees,  Prunes  &  Grapes, 


A     Sl»EtIALTY. 


9  VariotioB  of  Fronch  I'huatnuts  or  Marrons, 


10  Vftrictit'8  of  Walnuts, 


Vi  Variutios  of  Fij.' 


Tilt-  ajiovc  n-prfSontB  tho  I'linip  whli-li  hog  been 
adoptod'by  the  State  Horticultural  Society.  It  Ih  of 
CAMi'<tRNiA  inaimfaiturf  and  ontirclj  dlfTurciit  tnttrii- 
«//(/ fru-m  a  liiflit  K.iHterii  I'nriip  wliiih  rcacmblts  it 
vcr'.v  clo%ct.v  'Xt.nKilhj.  T)i.  iiUKCollV  Pump  is  thu 
nrdj  onu  winch  will  wtiind  tUi-  inrrosiv.-  ;utiori  of  the 
alkulivb  in  the  varioud  iiiHL'cLk'idL'  niivtiircs. 
Jl.  F.  UKEVOKY  A'  4'0., 
*J  A  ft  Citilioruiu  HI.,  Sun  Frauciauu,  Cu 


7  Varieties  of  Filberts, 
81  VarltticB    of    Entfllah    and    French  (jooscburrics. 

10  Varieties  ol  I'runeji,  Inclndinj;  the  "Lot  D'Ent«." 
tliu  purest  type  of  thu  Prune  U'.\fc:en  or  Kobu  dir 
SeriTL-iit,  and  the  St.  Catherine  (true  from  tlie 
rout), 

17S  Varieties  of  Table,  lialAn  and  Wine  OraiHx*— the 
Iciuliuj:  Frtneli  varletieg  for  wine,  fully  t^-'stcd 
on  our  Harron  Hill,  for  tiie  lai*t  sixteen  years 
Wu  would  cHpet-ially  recommentl  :  (.■ariuent't, 
Pincjiu.  I'uuliiard  Noir,  Oamay  D'Areenant.  Mal- 
hcfk,  Etnvire  tie  I'Adiii,  (;a»iern0  Noir  Morlot, 
Sauvi^'Uiin  Jaunu,  Houachet's  hybrids,  Muu- 
deuye  dv  Savoie,  Jurangon,  etc. 

Mulberry  Treea  and  Cuttinjjs  for  Silk-worm  fcwlini;. 

it^T  Scndtor  Cataloifuu,  Uluatratud  with  numerous 
cuts  rupreaentiiik'  Nuty,  PruBcs  and  (ruit.  the  most 
of  them  raised  on  our  t'round?. 

FELIX   CILLET, 

Nevada  City,  Cal. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S,  F. 
SELL     THE     A{LL     #HD      FIVCRIBLV      t.NOWM 

BUCKEYE  PUMPS, 

The  hItuplvBt  and  caMcbtworke*!  I'ump 

FOB  WELLS  or  ANT  DEPTH 

Ever    Offered. 

^TsKfo  poa  ciRct'LAa  AXti  raics  list. 


Fancher    Creek   Nursery, 

orSTAV    EIMEN.    niitiimfi-r 

FllESNO.  -  '  California. 


OFFERS  AN  EXrKEDlNdl.V  FINE    STfK.'K    OF 
RooliHl  4iir»pi'  TliK'M  ami  t'tittliiKrN, 

from  the  hcaltliicst  and  finest  vineyard  in  the  State. 
Nophyll'ixerainour  county.  AI»o  A«lrlaCl<^  E'EPii 
warranted  ycnuioe.  GUSTAV  EISKN,  Fkrhko. 

OR.  A.  FONTAINE'S  PREPRRATION 

WILI,  I't;vi;L"I-  A    hKALTl- 

FUL  KtiKM  n.   -iVy   Oiyy    tbc 

effL'ct  of  wliicli  1^  [  uniiantnt  Jintl 

plainly    ditscvTciil'le  Id    t«n  daTS. 

Whore  a  pirfccl  bust  i»  alnotlr 

pohscsBcd,    It    will    preserve   the 

Bamc  firm,  and  inrfict  In  ehapc. 

ThU  Is  a  carefully  prepared   pro- 

scriptkiQ  of  ail    (.inliieiit  Frtncb 

)hyslclan  and  sclctiilst,  ami  In  frc* 

rom  lead  itTii]  all  ttunrl'Din  liitrny 

llontP.and  will  not  Injuretho  myrt 

delicate  fkin.    A  fairlrlal  wlllnot 

oiilv  convince  y"u  of  Itp  cdlcacy, 

bat  will  elicit  yimr  sincert  thanks  and  entlni'4ia.'''ic  pniisc. 

M::Hi-(i  <=.-.ciir..-  fruni  ciliserv.itli.n  on  r.<:»;i|il  uf  iTic.  «l.OO. 

Sealed  circular,  4  ctn.    Sold  tiy  I'ni/«l;-ty.    AJdrwa. 

HA1>AM£  FONTAINE,  19  Eiut  14th  Bt-,  N.  T- 


Winery    For    Sale. 

THE 

BERMEL     WINERY, 

And  Three  Acres  of  Land, 

SITLWTED  CORNER    WEST    AND    GRANT  STS.. 
Ilealilxbiirs:,  Sonoma  (*«.,  C'aL 

On  Lino  of  S.  F.  \  N.  P.   R.  R. 


Cellar  under  ijround— capacity  40,000  gallons — 
capable  of  bein^;  cnlar^rcd  to  any  capacity  at  suinll 
coat.  Outfit  complete  to  carry  on  the  business. 
Dwelling  and  outbousee  iti  tcuod  repair.  Location 
most  desirable  in  the  State. 

For  further  particulars  apply  at  the  olTlco  of  tbo 
S.  F-  Mercuakt,  Or  to 

CEO.  M.  THOMPSON,  Agent, 
Healdsbug.  Cal. 


SEASON    OF     I  885-6. 


IMPORTANT 

Vine  Stocks 

FOR    S.\LE. 
EOCE     HILL     VINEYARDSi 

HT.  HELENA,  Napa  ('»  .  tnl* 

ROOTED    VINES— RED. 

Zlnfandcl,  Carisman,  Mourvcdc  (Mataro),  Grcnache, 
L'hauehe  Noir,  lllack  Uiircundy  (.Meiinicr),  Molticek, 
Teinturier,  Cantal  (Grosser  Klauer).  Also  a  very  limit- 
e  1  stoek  of  newly  imporiotl  varieties  l^ctit  Syrmh 
and  Plcd-dc  Perdrix. 

HOOTED  VINES-  WHITE. 

Fmuc  Cabtrnct  Gris  (Fie  I'ouie  Grid),  Sauvignon 
Vert  (ColomV>ar),  Pinot  Blaiie  (Chanlonay),  Fiankcn 
Riesling,  Chiiuehc  (PinoDtiris,  Roussane  (I'nlumlnn), 
Orleans  Riesling.  Also  very  limited  stock  of  newly 
imported  variety;  Semillon. 

PHYLLOXEKA  Rl^ISTANT  STOCKS- 
llerbemont,  Lenoir  and   Scuppcrnunu  (aeedlin};!*) 

:TABLE  AND  RAISIN  STOCKS. 
9uccn   Victoria,   Musrat,  Froiitignan,   San    Pedro, 
Saint  i'iere,  Emperor  (Napoleon). 

CUTTINGS  AND  (.JRAFTINGS 

Of  alltjnientioncd  varieties;  also  very  limited  stm-k  of 
ticwly  imported  Meilot  and  St.  Maeuiru  from  Mudoc. 

SsT  Prices  aro  CoiiHiilerably  Reiliicc«l 

Terms  Cash  oti  delivery.  Parties  in  dibtant  localitioa 
will  please  send  cash  with  tiiolr  orders.  No  order  will 
be  accepted  after  February  1,  ISht:. 

W.  SCHEFFLER. 


February  12,  1886 


SA^    FRANOISOO    JMERCHANT. 
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VINEYARD     DEL     MONTE. 

M.    HKMUKK,  I'ropriutor, 

FreMuo Fresno  County,  Cal. 

Choice  CuttiiJh'S  and  Koots  for  sale.  Urown  without 
irrigation,  and  lar^u,  healthy  growth.  Claret— Mataro, 
Grcfift^hi,*,  Caritfnaiiu,  Cahernet,  Malhee,  Teiiituricr, 
etc.,  Uiiryundy— Hriota.  Trouaseau.  I'ort— I'intuCiio. 
Ainariilo,  Mouriaco,  liastardo,  Taurii.'a,  Morretto. 
White  ~  Sauvtjjniin  Vurte,  Folle  Blanche,  SultJviift, 
Coriiiths.  Musejits.  Kesiataiit— Itii»aria,  Cuhlornica. 
Prices  very  moderate. 


FOR    ^LE. 

GRAPE  CUTTINGS 

UROWN   UN  THE 

Olobrntcil  Helt^lits  of  Ciipertiiio. 

MALIIEC,  CAKIOXAN,  CKEXACIIE, 

FRANKEN   RIESLI.VO. 
MATAIUI,  TROHSSEAi:,  COLOMBAIl, 

ORLEANS     RIESLING, 
BUHUER.CABERXETS.  ZLVrANllEL,  CilARIUJNO, 
MUSCAT  UF  ALEXANDRIA,  Etc. 
Apply  to 

J.  C.  MERITHEW, 

CUPERTINO,  Santa  Clara  Co. 


RESISTANT    VINES! 


Make  your  ^''iuc•yalda  Pcruiaucnt  by 
Planting. 

RESISTANT  VINES 
200,000 

SEEDLINGS  and  ROOTED  VINES  of 
RIPARIA      nd  CALIFORNICA, 


JOHN   ROCK, 
San  Jose.  Cal. 

Tokalon    Vineyard 

NAPA  COUNTY,  CAL. 

Important  VineOuttings 

£7ox*    S»le>. 


CABEKNEX  SAUVIGNON, 
MEKLOT,  BECLAN, 

CABERNET  FKANC, 
TKOUSSEAU,  MATAEO, 

PETITE  SIBKAH, 
CARIGNAN,  MALBEC, 

BLACK   GEENACHE, 
GROSS  BLAUE,  B,  BURGUNDY, 

BLAUE  PORTUGUESER, 
TANNAT,  PIED  DE  PERDRIX, 

GAMAY  TEINTURIER. 
Claikette  Blanch,         Semillon  Blanch, 

PINEAU  CHARDONAY. 

Sauvignon  Vekte,         Sauvignon  Blanch, 

BLACK  FAEUOT, 

Ami  all  the  more  eoinnioti  varielica  io  any  nuaiitities. 

H.  W.  CRABBj 

OAUVILLE.  Wapa  Co.,  Cal. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


•  MANIFACTUREUS  OF  ALL  KINDS  OF 


COOFERAGE  GOODS  ! 

l^spcei^ily    invite  thu  altnitiun  oi  Wine  Men  to  their  unsurpawtied  faeihtica  Tor  suinilyint,'  luiukageu  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

«Hir  niaehirnry  enahies  us  to  cxecutt  all  orders  with  proniptnesa  and  economy.      Price  List  on  aiipUcitlon. 

OFFICE:   323  FRONT  STREET, 

,V,„{r-c llIiANN.\N  ST,.  NKAn    ElLaiTII. 


FINE    IMPORTED    VINE    STOCKS  !  ! 

F'OH.      S-A.Xj3E3. 

St.  Macaire  and  Cros  Mancin,       S50  per  IWI.,  S6  per  I  GO. 

luiiatuse  btarcrs.     Wiuo  of  groat  coloi  imil  (luulit.v;  Clurct  typo. 

Tannat,  ....        S35  per  M,,  S4  per  tOO. 

Gront  Ixiin-rs.     Hi^li  cliisa  wiuia. 

Cabernet  Sauvignon ,  Franc  Cabernet,  S26  pr  M ;,  $3  pr.  I  GO 

Clarot  wiDoB. 

Franc  PInot,  PInot  de  Pernand,       S40  per  M.,  S5  per  I  GO. 

Truu  Burf^undios. 

Verdot.  Verdot  Colon,  Merlot,  Petite,  Sirrah,  and  the  true 

Sauvignon,  Semillon,  (Both  Sauterucs.)  S20  per  M.;  2.50,  lOO. 

Camai  Telnturier,  ....         -         SIOperM. 

Alao  a  liiuitfd  uumlur  of  Alicaute  and  Pitite  BouschetB,  Pinot  Blanc,  Marsnnne, 
Grosser  Bhuur,  Tiiutiui.r,  Male,  Folio  Blanche,  Meuuior,  Malbec,  Leuoir;  and  Grcss 
Coleman  and  other  fancy  table  varieties. 

All  cuttings  disinfected  and  carefully  packed. 

icr  For  liirilior  Jiil'oriiialiiiM  "l»i»ly  ^** 

J.  H.  DRUMMOND, 

GLEN  ELLEN,  Sonoma  Co.,  Cal. 


20th  Year.  200  Acres. 

ROCK'S  NURSERIES! 


I  WAS  AWARDED  THE  FOLLOWING 


Premiums    and    Medals 

AT    TUE 

World's     Exposition     at     New     Orleans: 

16  Premiums  on  Fruit  Trees. 

15  Premiums  on  Evergreens  and  Shrubs. 

IO  Silver  Medals  on  Evergreens  and  Shrubs. 

8  Premiums  on  Roses. 

2  Silver  Medals  on  Roses. 

The  Largest  and  Most  Complete  Stock 

Ever  Offered  on  the  Pacific  Coast. 

HSJ^New  Descriptive  Cata!o^03  will  he  sent  aa  followe  ; 
No.  1.     Emits.  Grapes,  OUvis,  Etc.,  -4  cents. 

No.  '2.     Ornameutal  Trees,  Evergreens,  Palms,  Plants,  Etc.,  -4  cents. 
No.  3.     lloscs  and  Clematis,  gratis. 

JOHN  ROCK,  San  Jose,  Cal. 


QUITO     OLIVE     FiVRM. 

I'IIKF,K-TEA  ICOI.It  iC<>l>'l'F.I>  TICCtW. 
TU<>-Tt:Alt-<>l,i>  ItOOl  t:      TK»:K<a. 
.UISMO.%    A.M>  l>I(IIOI.I>»:, 

CUTTINGS. 

lu  loto  U)  suit,     Ajiplv  oil  Ihe  tiri-iiiiHei'  to 

i.('i>i>vi«'<»  <iAi>ni. 

Al  liiibHcrvlllf,  SiiiitJ,  I'liirit  4'o.,  <'ul. 

iirto  A.  T.  MARVLN.  510  Calilocnia  St.,  S.  F. 


THE  NATOMA 
WATER  AND  MINING  CO., 

HAVE    FOR    SALE 

The  Following  Roottd   Vines   and  Cuttings 

GAMAY  TEIIsTUEIEE, 
CARIGNAN,  CHARBONO 

CEABBS  BLACK  BURGUNDY, 
MATAEO,  TEINTUEIElt, 

LE  FRANC'S  MALBEC, 
COLOMBAR,  BUEGEE, 

CHAUCHE    NOIE, 
RIESLING  (Various.)  TROUSSEAU, 

LE  FRANC'S  ClLiLOSSE, 
FOLLE  BLANCHE,  MALVOISIE, 

BLACK  FERRARA, 

HERBEMONT.  MEUNIEE, 

Etc.,  Etc. 

Alson  l.,nr;£0  Selection  of 

FOREIGN      IMPORTED       STOCK. 


JiTFor  Coiiipletu  C'atAlogue  and  Price  List  apjili  to 

The  Natoma  Water  &  Mining  Co., 

NAT<»AIA.  N4ieriinieiil4»  €'<».,  Cal. 

THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

4'or.  Beale  d;  Howard  NIs..  S.  F. 

W    II.  TAYLOK,  Pres't.        JOSEPH  MOORE,  Supt. 

BUILDERS  OF  STEAfS.  MACHlireRY 

IN    ALL   irS   llU.\NClJliy. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compooiid. 

STEAM  VKSSF:LSof  all  kimie   built  complete,    with 

Hulls  of  Woiid,  Iron  or  Coiiiposite. 
STEAM  IJDILEKS.     Particular  attention  ^nTentothe 

<iuulity  of  the  uiatcrial  and  workmanship,  and  none 

but  drst-elaKs  wurk  proilueetl. 
SL'tJARMILLS  AND  Sl.'t;AR-MAKINU  MACHINEKY 

made   after   the   most   approved   plans.       Also,   all 

Holler  Iron  Work  cuimected  therewith. 
rtiiMPS.    Dire<:t  Acting:  Pumps,  for  irri^'ation  or  City 

Water  Works  purposes,  liuilt  with  the  celebrattU 
Davy  Valve  Motion,  superior  to  any  other  '•ump. 


SAN  FRANCISCO  SAVINGS  UNION. 

532  CALIFORNIA  3T.,  Cor.  WEBB. 
For  the  half-year  endio);  with  'Slst  December, 
IHH^.  adividend  has  been  declared  at  the  rate  of  four 
and  one  lialf  (•i^j)  per  eent  im.t  annum  on  Term  Depo- 
sits, and  three  and  three-fourths  (3^)  per  cent  per 
annum  on  Ordinarv  Deposits,  free  of  taxes,  pmyablu 
on  and  after  SATURDAY,  2«i  January.  1880. 

LOVELt-  WHITE.  Cashier 


BEST    STAND. 


WE  HAVE  PURCHASED  THE 

SEWING     MACHINE  j 

Interest  of  the  Estate  of  Samuel  iliU 
Auil  Ilavc  Removcit  from    lOS  Potit    St. 

TO 

634  MARKET  STREET  634 

Opposite   Palace  Hotel. 


i:he  new  home 

Sewing    Machine    Company, 
W.  W.  EGNEW,  Manager. 
BEST    FEED. 


p4 


OQ 


BEST    ATTACHMENTS. 


TKRKITOKV    CO.VTKOLLED    BY 

The    San    Francisco    Office 

ARIZONA, 

C..LIFORNIA, 

OREGON, 

WASHINGTON  TERRITORY, 

NEVADA, 
IDAHO, 

AKS 

HAWAILVN     ISLANDS. 

BEST   WOODWORK. 
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SAN    FRAIJOIS'OO   MEROHAiJT. 


February  12,  188G 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

I'KK  V.   M.   S.  S.  CU'S.  STK.  COLIMA.  FEBUUAKY   1.   Ittsd. 


lO    N»:W    YOKU. 


A  V  Co,  Nuw  Vork 

J*  Aiiiaiivt,  NfW  Vork 

K,  ill  ilLaiiioiul,  NuM'  York. 
I'  L,  Ntiw  York 


H  I>  A  Co.,  New  York 

S  HroM,  New  York   

J  M,  Nuw  York 

K&  K.  Now  York 

U,  ill  irittii;:!",  Niiw  York.., 

U  &  M.  I^baiiou.  Pii 

I',  in  «Uaiiior»l,  New  York.. 
y,  ill  ilirmiMii.l,  New  Y..rk. 

II.  New  York 

N.  ill  ili:uii<>ii'l.  New  York. 

K  it  Ji  J,  Svw  York 

L  Kohl,  Nuw  York 

C  K  Miller,  New  York 


J  1>  A  I  Urtz,  New  York 

H  Wcl«t-r  &  Co,  Now  Vork  . 


I'ACKAUKa   AND   C0NTKST8. 


Walter,  ScliilliiiK  It  Co 
J  Uiiiidliivh  A  Co.. — 

B  Drcyfus&Co 

Kolilcr  &  Krohlinu..    . 

Kohler  A  Van  Itcrgeii., 
S  I.a<:liriiaii  jt  Co 

UlclllllAil  &  Jiicolil 

A  (1  Cliaucliu 

Fluiiiiii^  &  Stotdori  — 
Wllllau)s,Dliiioii(l  &.  Co 


'10  liarruU  Wiiio 

ITilKirreU  Wine 

17  <ni;irttT  i-anha  Wliiu  . 

5  liiimlH  Wine 

•2  tiiiir  liarruls  Wine  .... 
1  hikir  liarrvl  Itrandy  — 

I'Sri  barrolti  Wine 

•2ft  linrrol*  Wine 

10  liiirrels  Wine 

IS.'i  liarrirlH  Wine 

*i.'i  linrrclM  Wiiio 

1  Iwrrol  Wine 

7  barrt'ls  Wino 

5  luirrclH  Wino 

5  ImricU  Wine 

2't  barrels  Wine 

T-'i  Imrri'ls  Wino 

■jr>  hiirn-U  Wine 

1  hair  barrel  Wine 

li  ai'!ie3  Wine 

:i  liarrelB  Wine 

I  barrel  Brandy 

1  puiiclieon  Wine 


ToUl  amount  of  Wine  . . . 
T.>t;d  .iiiionnt  of  Itramly 


i))r>-2 

700 


Vliic3'iir«lH   of  Snti    UonlCu. 


TO  4'I-:XTUA1,  AMi:UK'A. 


K  &  II.  Nun  Jose  du  Gu*tciimla  Ilellinan  Itios  i!t  Vo  . . 


B  U  Jl£  Co.  La  Llbertad . , 

J  H  D,  Aenjutla   .    

M  n,  I.aLibcrtsd 


AS,  Aeajutla 

V  Ss.  V,  U  Libertttd    

C  tie  Tajah.  Chtiniperiei) 

M  KS.  Aiajutla 

r  M.  San  J->Mu'  de  Ciiatenuita  . . 

I'  ii.  I',  Sail  Salvador 

M  &  SI,  San  Salvador    

I',  •  are  of  Compania  de  Aj^cii 

cia.  Ai-ttjiilla 

J   M  V.  ettre  of  Cointmnia  Uc 

A)£eiii ja,  At'ajiltla 

LuritM.  &  (.'o,  Oiaiuperieo . . . 


Cabrera,  llnnia  &  Co  .. 

F  Uaiieri  &  Co 

L'rrueia  &  Urioste 

John  Tila%-il»nd 

McCarthy  Uros  &  Co.. 

J..hii  T  Wri-.-ht 

I'Meleiidez 

I!  Ureyfua  &  Co 


WillianiB.Oimoiid  &  Cc 


7C^ 


kaj;es  Wino 

I  Lurrel  Whiskey 

1  keir*  Wine 

'Z  keys  Wliiakcy 

10  ky-s  Wine  

.5  pa-kak't'i  Wino 

({  eases  Whiskey  

1  keir  Whiskey 

'2  barrels  VVhi.nkey  . . . . 
■1  biirielH  Wbiwkey  .... 

"21  VJaekiiHos  Wine 

rt  eases  Wine     

5  eases  Wine 

;I  barrels  Wine .., 

1*2  half  barrela  Wine. 

ii  barrels  Wine 

O  half  barrels  Wine  ... 
:0  eases  Whiskey 


Total  an 
ToUil  am 


uiit  of  Wine,  :M  parka^'es  and. , 
unt  of  Whiskey.  'Hi  eases  and. . 


T4»    .nKXICO. 


A  i>  A:  Co.  .\."A[»uK> 


C  II.  MaaiUan  . 
B  L,  Aeaptileo  . 


A  Merle  . 
J  Caiie    . 


L  F  Lastreto 

Kodin^'toii  &  Co... 


1  barrel  Whiskey  . 
I  barrel    Brandy   . . 

I  barrel  Wine 

I  liarrelWine 

'1  barrels  Wine   . .    . 
1  halt  barrel  Wino.. 


Total  amount  of  Wine..   . 
Total  amount  of  Brandy 
Tulal  amount  of  Whiwkey 


TO  rANAIIIA. 


J  K,  Paiiaiiia   . 


|C  Andunui  A  Cu |:tO  half  [HHKhrona  Wine. 


I       IHOOl 


Nathan  Slielel,  Itreni'-n 


TO  »Ki':.ni-:.v. 

HnlUiii"^  C^pi  k' C'^'Win^ 


■  I 


T4»  NKW   VOKK  -I*i'r  Ship  «'nrrolltoii,  Jaiiiinry  14,  18N6. 


w  r  c  &  Co 

C,  in  diamond,  Co  . . 

ASehill 

I>  Vincent  

II  O  1) 

C     


WmTCol.maii  «Co. 

W  S-hettler  

AhLliill&Co 

Daniel  Vineent 

n;>nl-.'y  it  Snow  ..,,.. 
iS  LiMhnian  ii  Co.... 


•H\  liaireh  Wim-   

•2  balf  l.arrHy  Wine... 
■2r>n  barrelf.  Wine.... 

(»<»  harrelH  Wine   

1  (inarter  ca^k  Wino.. 

'2h  eases  Wine 

*21  caaes  Wino 


'WAaX  anioiintof  WU 


850 

»;152 

11900 

4iin 

277i; 

1111(1 

Ml 

'27 

I'Jf. 

•ii; 

lOf) 

;i!j 

$5,!)li.' 


niNt^iKM.ANKWI'K    MIIIPMEMTN. 


DIMTI  NATION. 


VKBSKIj. 


Tahiti 

Mixko 

Honolulu 

Katitn  KoHalla  . 

Knliulul 

Naimlino    ..  . 

Honolulu 

Viotorin 


City  of  I'apuvitD 

Nuwl»«ni 

St.  I'aul 

Sadie  P.  t'allcr 

F.  8.  Thonipwil 

Kihiiire 

Zi-alati(lia 

tjuoen  of  tlio  Pacific. 


Unrkvntine. . 

steamer 

Steamer 

Seliouuur. . , . 

Hark 

Steamer 

..  I  Steamer.... . 
...'steamer 


1'21 

(iM'2 
•20117 

3'20 
2r> 
20 
60 
48 


«  111 
115 

■251  iO 


;!0 

48 


Tolil  BhipiiienM  by  I'anama  nteamere 33.077  irallons     SI  H.-IHO 

ToUa!  Klii|miont«  by  other  routes '20,023      "  J,'--l  i 

Ur.-in.l  loUl, r,.l,nOO  «27.733 


THE   OLDEST   WINE  HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 

NEW  YORK.  (fOUMDED    1S36.)  UONTREAU 

Shipping  and  Commission  Merchants. 

[p.  0.  80H  MO.  ao.  N    Y.]  45  BEAVKU  STREET,  NEW  YORK. 

Corr4'fl|H»u(loucc  nollcltetl  with    Wliicinpher"  *l»«^nshoat  the  State,  and  also  for 
all  Cnliroruin  FrulU  an<l  Oenernl  Produce. 

W«  handle  rII  Roodi  u  w«  receiro  th(^m,  and  It  la  the  object  of  all  Hhlppora  to  ship  O"*/ "^h  wlnei,  «la, 
thftt  will  cittoblUh  a  reput-vtion.  ABioIe  dgenta  for  PIPEll  HKIDSIEI'K  and  PIPER  SEC  CHAMPAGNE,  ooi 
tmportailona  for  the  Ifcrt  thre«  yean  were  126,000  Bukflts,  or  more  than  tbrco  Mme«  th»  ImporUtioM  d 
dl  'ther  braodi  ImportM  U)  iho  PftciQc  CoMt 


iiiollit*ter  Free  Lanue.J 
Tlu'  couuticH  of  MnntiTcy  t»nd  Sau  Bfuit4) 
WW  H('i>iirutc(l  by  the  GiibilrtU  riingo  of 
Muuuituinrt,  which  exleiul  from  tho  rftjuro 
rivf'v  iu  the  north  to  tho  foothills  of  thu 
C.mst  Ittiiiyt'  in  the  «onth.  Tlicy  fire-  (ibout 
75  iiiiirs  in  Itn^^th,  nnd  have  iin  iivcriiK' 
wiiUh  of  twi-nty  niilcH.  Forniiirly  hulf  thi- 
rxtiiit  thry  cdusist  priucipiilly  of  low  undu- 
liitinti  hills  with  Biiiull  vjilhys  running  iu 
.very  direction  bL'twut-n  thc-in,  und  ar' 
coviTL'd  everywhere  with  grass  und  un  iibnn- 
daneu  of  timber.  Though  the  soil  is  deep 
and  rich  and  of  that  graT.-Ily  nature  so  iid- 
iiiirably  adapted  to  tho  cultivation  of  vines 
and  fruit  treeH,  but  little  attention  has  been 
paid  in  this  direction,  and  about  the  only 
industry  of  these  hills  is  the  raising  of  stock. 
Horses  and  cattle  roam  at  will,  finding 
plenty  of  feed  and  water  tho  year  round 
llauohes  are  few  and  far  between,  und  land 
that  is  as  productive  as  that  which  in  many 
portions  of  tho  State  is  being  bought  greedily 
at  from  $100  to  $200  an  acre  is  lying  abso- 
lutely idle,  and  can  be  purchased  at  ex- 
tremely low  rates. 

In  the  center  of  this  range  and  distant 
from  HolHster  about  ten  miles  is  tho  vine- 
yard of  William  Palmtag,  the  President  of 
the  Board  of  Supervisors  of  San  Benito 
county,  who  purchased  it  in  1H83  from  an 
old  California  pioneer,  Theophile  Vache, 
who  seemed  to  be  wise  beyond  his  lellows 
in  appreciating  San  Benito  county  as  u 
grape  growing  district.  The  only  cultivated 
ranches  between  it  and  the  river,  u  distance 
of  eight  miles,  arc  those  of  Messrs.  Hub- 
bard and  CowdeQ. 

Mr.  Palmtag's  ranch  consists  of  3*20 
acres,  70  acres  being  iu  vines,  35  acres  in 
wheat,  10  acres  iu  oats,  15  acres  iu  barley, 
3  acres  iu  potatoes,  and  the  rest  iu  pasture 
and  timber  land.  The  vines  arc  of  differ- 
ent ages,  being  35,  25,  20,  15,  10,  2,  and  1 
year's  growth.  Of  thoso  of  30  year's 
growth  there  are  five  acres  bearing  5000 
vines,  all  of  tho  Mission  variety.  Of  the 
25  year's  growth  there  are  12  acres  with  12,- 
000  vines,  pnueipally  of  the  following  var- 
ities:  Black  Piuot,  Trousseau,  Kose  dr 
I'eru,  Muscatel,  Muscat,  Alexander,  Gray 
Kiesling.  Of  those  having  from  15  to  1(1 
year's  growth  there  are  five  acres  plitnted 
with  the  same  mixed  vari<  ty  as  the  above. 
These  vines  were  all  plauted  by  Theophile 
Vache. 

When  Mr.  Palmtag  purchased  the  vine- 
yard in  18vS3  he  found  it  in  an  ill-kept  coi;- 
dition,  the  vines  not  being  properly  pruned 
and  cultivated,  und  the  general  arrange- 
ments of  the  ranch  poor  and  inconvenient. 
Skilled  viueyardists  were  employed,  more 
laud  was  deured,  tho  winery  was  overhaul- 
d,  and  new  aud  improved  machinery  was 
introduced.  Iu  lbH4,  17,000  vines  were 
planttd,  as  follows:  Of  the  Ploussard  var- 
iety, 1000;  Charbouo,  5000;  P.'tit  Piuot. 
5000;  Zinfaudel,  GOOO.  In  IHHS,  18,000 
vines  were  planted,  as  follows;  Gray  Ries- 
ling, 'lOOO;  Cabernet  Franc,  5000;  J.dianuis- 
berg  Kiesling.  10(10;  Zinfaudel,  5000.  This 
year  (1880)  Mr.  Palmtag  is  already  setting 
out  24,000  vines,  as  follows;  Burgnudy, 
5000;  Cabernet  Franc,  5000;  Johannisberg 
Kiesling,  -1000;  Charbono.  4000;  Zinfaudel, 
5000;  Ploussard,  1000. 

These  varieties  are  principally  for  wine 
making  purposes,  but  as  there  is  a  cou- 
Btautiy  increasing  demand  for  table  grapes, 
7,500  vines  of  tho  following  varieties  are 
Ixing  planted  this  year:  Black  Ilamburg, 
2,500;  Kose   do   Peru,  2,000;  Muscat  Alex- 


ander, 1,000;  Malaga,  500;  Black  Morocco, 
500;  Emp-ror,  500;  Secrelary,  500.        , 

The  cellars  are  of  adobe,  constructed  iu 
a  most  substantial  nninuer  by  tho  former 
proprietor,  aud  will  last  apparently  a  cen- 
tury. They  are  cool  and  rimarkably  well 
adapted  for  tho  purpose  for  which  thiy 
were  intended.  The  wine  cellar  proper  is 
80x30  feet,  and  the  fernnniting  cellar  00x20, 
having  eleven  fermenting  casks  with  a 
capacity  of  800  gallons  each. 

Tile  vines  bear  from  40  to  GO  pounds 
eiich.  The  present  yield  of  the  vineyard  is 
from  20,000  to  30,000  gallons  yearly,  butiu 
three  or  four  years  the  yield  will  not  be  less 
than  50,000  gallons.  The  prices  received 
for  the  wine  have  been  for  Claret,  35  cents 
a  gallon;  Port  and  Sherry,  $1 ;  and  AugelicH, 
$1.50. 

Horticulture  is  by  no  means  uiglected, 
Fruit  trees  growing  with  marvelous  rapidity, 
and  being  fre<^  from  the  pests  that  have  so 
seriously  threatened  this  industry  iu  Santa 
Clara  and  other  counties.  Large  avenues 
have  been  laid  out  aud  planted  with  dif- 
ferent varieties  of  fruit  trees.  One  avenue 
is  liued  with  fig  trees,  another  with  chir- 
rios,  others  with  peaches,  pears,  apples  and 
other  kinds  of  frnit  trees. 

There  are  <mploy<-d  on  the  ranch  con- 
tinually from  eight  to  tw-  nty  men,  all  while, 
and  the  suppli  s  for  these  are  raised  i)rin- 
cipally  on  the  ranch  itself.  Between  the 
rows  of  young  vinos  corn  is  planted,  on 
which  the  hogs  are  fatted;  hay,  alfalfa, 
oats  and  barley  are  riiistd  with  but  litllo 
trouble,  for  the  stock,  aud  hens,  ducks, 
geese,  turkeys,  thrive  by  the  mnltilude. 
Vegetables  are  grown  well  nigh  the  year 
round,  aud  the  garden  produces  all  kinds 
of  "sass."  The  surprising  thing  iu  regard 
to  this  vineyard  is  that  it  is  really  the  only 
one  iu  the  whole  range  of  the  Gabilun 
mountains.  Although  thi-re  are  thousands 
of  acres  that  for  situation  and  soil  and 
nearuesB  to  railroad  are  every  whit  as  well 
adapted  for  the  cultivation  of  vine  and 
frnit  trees  as  is  this  ranch,  at  present  they 
are  not  even  locati  d,  and  are  simply  tho 
pasture  laud  for  half  wild  stock.  The  same 
can  be  said  of  the  range  on  the  other  side — 
the  Mount  Diablo  range,  aud  of  all  that 
grntly  undulating  country  so  well  udapti  d 
for  viticulture  aud  horticulture  in  tho 
southern  part  of  the  county. 

Mr.  Palmtag  was  obliged  to  pay  ten  cents 
a  piece  for  marly  all  of  his  grape  cuttings, 
but  now  he  has  a  nursery  of  his  own  of 
"20.000  cuttings,  and  will  supi>ly  any  one 
settling  in  his  vicinity  with  the  best  of 
vines  free  of  charge,  and  will  buy  any  or 
all  of  their  grapes  at  a  uniform  rate  of  $20 
a  tcui.  Such  indncenu^nts  have  I'arely  been 
held  out  iu  any  county,  aud  if  the  eapabil- 
ides  of  our  soil  and  climate  could  only  be 
as  well  known  as  are  those  of  other  counties, 
the  stream  of  immigration  would  bo  direct- 
ed hither,  as  heretofore  it  has  been  directed 
elsewhere.  For  invalids,  and  especially 
for  those  afflicted  with  asthma  and  ctinsumi)- 
tiou,  or  with  kidney  and  liver  complaints, 
the  dry  air  and  pure  water  of  our  Sau 
Bi-nito  moiuitains  has  proved  very  benefi- 
cial and  many  of  those  greatly  afiliet<'d 
with  these  diseases  have  been  thoroughly 
cured  by  a  sojourn  here.  With  the  severe 
cold  and  storms  of  tho  present  winter  so 
fresh  in  the  remend)rance  of  the  thousands 
of  Eastern  people  who  aro  looking  to  Cali- 
fornia as  their  future  home,  it  seems  as  if 
all  that  was  needed  to  insure  their  speidy 
coming  among  us  was  the  bare  statement  of 
facts  as  to  opportunities  San  Benito  affords 
as  ft  place  of  plensaut  residence,  and  a 
meaus  of  gaining  a  competent  livelihood. 


Fe1)riiary   12,  1 

GRAPE 

AND 

BASKET  WILLOW 
c^xjTTTiasros- 

AND 

White    Adriat'C   Fig   Trees. 

WK  OKKKIi  TIIK  FOLLOWINC  VAUIKTIKS  OK 
CiittiiiKH,  which  will  1>L'  15  inL-lit-s  loiii.',  packetl, 
siirktit  ami  iirnpcrly  lalmlcul.  niiil  shipputl  from  At- 
watcT,  Murccii  Co.,  (.'al.,  on  the  San  Joaqnin  Valliy 
lUilrond . 

VERDAL,      SEEDLESS      SULTANA, 

CHARBONO  and  ZINFANDEL 

At  $2.50    por    1000. 

COLONIBAR,      FOLLE      BLANCHE, 

TROUSSEAU,  MATARO  and 

WEST'S     PROLIFIC, 

At  $4  per    I  OOO. 

BASKET  WILLOW  CUTTINGS    FOR 

TYING   VINES,   15   inches 

Long,  at  $5  per   I  000. 

WHITE  ADRIATIC  FIG. 

This  Fiir   was  introduced  ami  named   by  our   Mr, 
MtLCO.     We  will  ship  from  Stockton 

Treea,  '1  yuare  old  at 75  ccnta  each . 

Trees,  I  year  old  at GO  ceiitw  each . 

Treea,  1  year  old,  suiall,  at 40  cents  each . 

Thia  Fiir  is  the  cominj.'  Fig,  and  is  the  best  com- 
mercial Fig  known. 

Sil'  Si:nd  all  your  orders  to  the 

Buhach  Produciog  and  Manf'g  Go. 

STOCKTON,  CAr. 

P.   S.— Catftloy:iie  for  Fruit,  Shade  and  Ornamenta 
Trees,  sent  on  application. 

GRAPE  VINE  TWINE 

THE  IlEST  ARTICLE 

EOK  TYING    Ur   VINES 

IN  THE    MAUKET. 


SAN   FRANCISCO    MERCHANT. 
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Putup  in  Ballsof  4lbs.  Each, 

1'2  lialls  in  a  packa^'c. 


TUBES  &  CO., 


«i:{    FKONT    ST.. 


San  Francisco. 


K.  J.  TRUMBOLL. 


CHAS.  W.  BEEDE. 


R.  J.  Trumbull  &  Co. 


GROWERS. 


Importers     and     Dealers    in 


TREES  AND  PLANTS. 

419  &  421  Sansome  St., 


Bet.  C'Iny  A*  Cuinincrcnl, 


San  Fnincijico 


RUPTUREIS; 


UADICAM.Y  f-TTIIKI)   l.y   V>t 

lUscitv.'ry.     Tl *- 

l^tliL'iilH  ciiro.l  AT  in*  I  It 
Kxin-riitieiit!    It   dncs    the    WmKl 
Dus.  Tiiiiai;  Si  Son.  704  Sac'to  St. ,  Sou  Froucisco.  Col. 


RARE  VINE  STOCKS, 


FROM    IMPORTED    VARIETIES 


GrI•^lf"toci  toy  Clifxrlcs  .A..  "W"etaaa.ox'o. 


Tli('  uiiilui-siifiioil  is  autliori/.ud  to  iiU'cr  1(1  tlic  piililii-  \"mc 
Cuttings  of  the  following  rare  variotics,  which  have  liccn  pro- 
duced by  Clias.  \.  Wetniorc: 


Bordeaux  Claret  Stocks. 

Ciiliirint    Sauvi^^'uon,     C'lilMi-int     FiilTir, 
Mcrli.t  iiliil  Vi  lilot,  nt 

J2U   per  lOOO.  S2.S0  |lor  KM). 


Tannat, 

(riiiportfd  from  the  lfi)iioi-  ryronres),  at 
$3.')  iipr  lono.  S4  per  100. 


Coloring  Varieties, 

(Imported   from    tho    South  of  Frauco). 
Petit  Bouychet  iiud  Aliciiute  Bouschet,  at 
$30  per  lOOO.         $2.50  i>er  100 


Petite  Sirrah,  *20  pur  looo;  $2.  50 
100. 


Pfeffer's  Black  Burgundy, 

(Oull.,|    l,y  .1.    li.  .1.    l',,inil,  iiioii.oiisly 
Cabernet),  jin.l  Mnllieek,  iit 

ilStO  i>cr  1000. 


Lenoir, 

{Amorimn  resistant  coloring  wine  stock), 
no  per  1000. 


True  Sauterne  Varieties. 

(Imported  from  Santerue  District  of 
Franco).  Scmillon,  $20  per  1000;  $2. .50 
per  100.  Sauvignon  Blanc,  S20  per  1000; 
$2.50  per  1^0. 


Imported  by  Captain  J.  Chamon  de  St.  Hubert. 

St.  Georges  PinOt  —  imported  from  BurHnndy  by  Capt.  .1.  Cbanion  de  St. 
Hubert,  of  San  Jose,  from  tiie  reuowned  Clos  de  St.  George.^,  so  well  and  univer- 
sally kuowu.  $40  per  1000.  $5  per  100. 


Cuttings  made  1 8  inches  long  between  ter- 
minal buds.  Address  : 


JOHN  ROCK, 


Nurseryman, 

SAN  JOSE.  CAL. 


CHAS.   Kt>UI,p:R, 


(;K0.    WK.ST. 


T.   B.   MINTUUN. 


Sierra    Vista    Vineyard, 


]viiis"a?xjn.3Nr,  g-A-il*. 


HATE  FOB  SALE 

ROOTED  VINES  AND 

CUTTINGS. 


CaRIGN.\N,   GliKNAOIlE,    COLOMBAlt, 

FoLLE  Blanche,  Lenoie, 
Mataiio,  Prolific, 


(  AND  DESIRABLE 

\  VARIETIES,  SHERRT 
(      AND  POET  GRAPES. 


KOHLER,  WEST  &  MINTURN,  PROPRIETORS. 


San  Francisco  aiiilrcs.s:  lVli\  Mi.hIl,' 


EL  FINAL  VINEYARD, 

Stocls.tozx^  C3a.l. 

Cuttings  and    Vines  Por  Sale  of  the  following  varieties  : 

PETIT  liOUSCIIET,  MONDEUSE,  VEKDOT,  ALICANTE  BOUSCHET,  BOAL, 
CABERNET  FUANC,  MALliECK,  CABERNET  SAUVIGNON,  MANTIIO  DE 
PILAS,  MANTUO  CASTILL.\NO,  PEDRO  XIIIENEZ,  MALMSEY,  LENOIK, 
PALOMINO,  VERDELHO,  TANNAT,  PERUNO,    VEBA. 

AikI  other  recently  Imported  varieties,  including  True  Port  anJ  Sherry  varieties  from  Spain  ami  Portugal. 

GEO.  WEST,  Stockton.  Cal. 


Economy    in    the    Orchard    and   Vineyard. 

The  '^  ACME  "  2  or  3  Plow  Vineyard  Gang. 


Steel  Throughout  I 


WHY  USE  SIN):i-K  PLOWS.  EACH  REQI'IUIN-fi 
one  or  two  hor«c»  and  one  man,  when  t)ie  Acmk, 
witii  twn  horties  and  niie  »t/iii  will  do  the  \vi)rk  of  three 
Siiii/le  plows,  and  leave  the  ■rronnd  in  better  eondilMni 
it  will  work  in  Orchards  and  Vinevnrda  without  ttrcakin;; 
or  otherwise  injuring'  the  trcca  .iiid  vines,  liy  a  simple 
nttnchnient  wl-  can  cither  reniovo  the /«rr"ir  from  «r 
throw  it  afjiiinst  the  trees.  Tliis  we  do  without  any  aide 
dnift.  Wti  can  also  (vljunt  the  plow  ho  ai)  to  allow  the 
plow  nearest  the  tree  nr  vine  to  turn  a  depth  of  only  IVj 
imhis  whiK-  the  other  one  or  two  plows  will  hreak  re- 
epcclivily  from  'Iht  t-j  (J  inehcs.  Uemg  biitit  low  it  does 
not  intcrfeo  with  llic  hranchcs  overhead,  anti  is  as  e  sil> 
haiiJlcil  around  tries  and  \irif3  as  siiiall  sint,'k-  plmv;-. 

Light  and  Strong  I 


&Sr  Prices  ami  (Mrcnlars  ARTHIIR     W       BULL  ^"'''   '"'^""''''^■""'''"  ^' 


ui>on  application  to 

X23    OA.lllox*zxi£«.  St., 


the  "Acme"  Gang. 

s.  s*. 


ANGLO  -  NEVADA 

Assurance  Corporation 

—  -  <IF 

SA-J    FRAN  liCO,  CAL. 

FIRE  and  MARINE. 

Subscribed  Capital   $2-000,000. 
OFFICE:      4IO      PINE     ST. 


l>IKK<"r»IIN: 

r.cills  Sl.nss,  .1    H-    SUCKAV, 

.r  11.  iiAci^iN,  H.  r.  uiiiriiKi:, 

.1.  I(iishm-i:m>,  k,  i;.  kviik, 

.J.  I..  KMMMi,  K.  1,  I;I;IIT1TI1. 

i;.  1..  liltANDK.ri,  ,1    lillKLhKUAt  M, 

W.  l.riKHP.  IIAKRI.SIIN. 

Thin  t'orporAli. Ill  h  now  prt-parcd  to  receive  a)>)ili- 
oations  for  Fire  anil  M;irliic  Ii.suran.-o. 

W   nitKEKIIAItRISON I'rMidcnl  ami  Maiiaftr 

.1.  I,.  FLOOD Vii«I're«i.lunt 

i:.  I'.   FAKNFIKLD Scentar)' 

J.  .S.  ANOUS Anfiifttaiit  Manager 

ItjiiiliorN-Tlic   NcviKin    llniik  of    Kan 

rmiK'J.scf.. 

Valuable  Patent 


FOR    SALE. 


The   Claus    Improved 


GRAPE-VINE  TRELLIS. 


LATELY  PATENTED,  ATTRACTS  GREAT  AT 
tention  anumfr  vintners  everywhere  as  far  sur 
passing  any  other  form  hy  cfiieicncy  and  perfection 
Generally  acknowledged  to  be  a  tncrituriouB invention 
and  an  unrivaled  prut^ress  in  viticulture,  it  will  )my  its 
amplication  tenfold.  It  is  cruly  a  first-class  ac^iuisi- 
tion. 

RIGHTS  OF  THIS  PATENT 

VOR    BALK    llV 

AMERICAN   PATENT   AGENCY, 

ISS  .'^i  1!IU  WEST  rnh  .st, 
Ciiiciiitinfi,  Ohio. 

Full    degcriplive   illiislntion?,  costs,  etc.,  given  hy 
the  ahovc  and  the  inventor 

C.  H.  TH.  CLAUS, 

Cor.  Ir>vva  &  Kcoktik  Sfs..  St.  Louis.  Mo. 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


\Vc  Offer  for  sale  on  Favorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF   THE   FOLLOWING   ERASES    N*UELY; 

''CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE.  IN     CASES  OF    ONE 
POZKX  QUART  ISOTTI.ES  EACH, 

"BRUNSWICK    CLUB"    l-u™   OU   Kjo. 
And   "UPPER  TEN." 

For  Excellence,  l'nrU>  ami  Kviriness  of  Quality  the 
above  are  unsurjias.-ii^  Ity  any  Wltiskiea  iiu|>nrteil. 
The  only  objection  ever  inaiie  to  them  liv  the  niaiii- 
UilUating  dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 


SAN    FRANCISCO, 
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SAN    FRANCISCO    MERCHANT. 
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Phylluxcrit. 


(J.  Drv«el  In  Souotua  Indux-Trlbunc.) 

An  article  has  lately  botn  going  tboronuds 
o(  Iho  press  to  tho  effect  thnt  phylloxera 
gains  a  foothold  only  in  exhausted  vineyard 
lands  and  that  fertilizing  is  tho  remedy. 
Now,  the  intolligont  and  thinking  wine 
grower  knows,  or  ought  to  know,  that  mii- 
Duro  cannot  bo  considered  a  remedy  against 
phylloxera,  as  Franco  and  Gernniuy,  wbi-re 
fertilizers  have  been  used  for  centuries  and 
where  they  still  continue  to  manure  vine- 
yards every  fow  years,  are  tho  verj*  placts 
al>ove  all  others  where  tho  sprnnd  of  the 
destroying  inseet  has  become  most  alarming. 

Regarding  that  harping  upon  shallow 
soils  and  exhausted  vineyards  as  the  cause 
of  tho  pest,  how  is  it  that  tho  vineyards, 
young  as  well  as  old,  in  the  vicinity  of 
Sonoma  with  their  deep,  bhick,  inexhaust- 
ible soil  arc  ravaged  in  as  groat  a  degroo  as 
are  those  near  the  hills  with  less  fertile 
soil  ?  Why  then  lead  the  inexperienced 
ttHtray  when,  up  to  tho  present  time,  no 
other  approved  remedy  exists  but  the  Amer- 
ican resisting  vino.  Tho  pity  is  that  so 
much  pn'cious  time  is  lost  and  so  much 
money  wasted  on  so-called  remedies,  which 
so  far  have  proved  ineffective,  impracticable 
and  utterly  futile.  Then,  why  not  try  th-j 
resisting  vines,  when  cuttings  may  be  had 
in  the  Sonoma  Valley,  Napa,  Sau  Jose, 
Freeno,  Natoma  and  other  places  at  small 
cost?  It  is  tnio  there  has  been  a  cry  raised 
against  these  vines  as  a  reliable  remedy. 
It  has  been  asserted  that  they  died  here 
and  there,  but  in  cases  of  this  kind  the 
vjneyardist  had  obviously  neglected  to 
cleanse  the  grafts  from  the  roots  which 
they  develop  freely  near  the  surface,  and 
which  not  ouly  attract  the  phyllostra  again, 
but  also  injures  the  growth  of  tho  root 
system  of  tho  resisting  stock  below. 

The  alternativo  is  to  either  retard  our 
vineyard  business  by  vainly  hoping  and 
waiting  for  something  happy  to  turn  up 
against  tho  pest,  while  feeding  anew  the 
phylloxera  with  the  same  old  vines  which 
are  doomed  oven  if  planted  ten  feet  apart 
and  manured  ever  so  much;  or,  commence 
at  once  to  restore  your  vineyards  with  tho 
resisting  stock,  which  has  been  tested  and 
accepted  iu  Europe  for  the  past  fiftein 
years.  AH  who  are  in  doubt  may  see 
growing  in  the  Sonoma  Valley  live-year-old 
grafted  vines  thriving  and  making  a  good 
crop  of  fine  wine. 


FnclM   About   The    Ollvo. 


|Sa<:nimento  Bee] 

Italy  lias  2,225,000  acres  planted  in  olives, 
and  nor  annual  i)roduction  of  olive  oil  is 
estimated  at  90.000,000  gallons.  Crete 
alone  produces  13  000,000  gallons  of  olive 
oil  annually,  and  the  little  island  of  Mity- 
lene,  2,500,000  gallons. 

Over  half  a  million  gallons  of  oHvo  oil  are 

annually  imported  into  the   United  States. 

The  following  is  an  official  statement; 

Year  cnijing  Juno  '30,  Ootlonx.  Valuu. 

1 HS3 53(j,7r,1)        Ji0-J([,  1  r,.I 

IHS-l OIO..r29  ([7'2..'i.Vi 

lasa 4»'S,i)2s       r>'i7,()i7 

The  value  of  tho  annual  exports  of  olive 
oil  from  Turkey  is  $15,000,000,  and  of  soap 
made  of  olive  oil  $0,000,000. 

In  the  three  months  ending  September 
30th,  1884,  tho  imports  of  olive  oil  by  tho 
United  States  amounted  to  106,454  gallons, 
valued  at  $132,285.  For  the  corresponding 
period  of  1885  the  imports  reached  148,721 
gallons,  valued  at  $150,053.  Most,  if  not 
all,  of  this  oil  ia  adulterated  with  cotton 
seed  or  lard  oil.     These  figarea  ore  takou 


direct  from  tho  last  report  of  tho  Wasliing- 
ton  Itureau  of  Statistics.  Tho  duty  on  olive 
oil  is  one  dollar  a  gallon. 
Dr.  Agard,  who  Ims  a  young  forty-acre 
orchard  of  olives  at  Auburn,  Placer  county, 
rroriilly  visited  the  famous  olive  orchard 
and  oil  works  of  Klhvood  Cooper,  at  Santji 
Harbara.  This  ostablishment  makes  ulivr 
oil  of  wide  Celebrity,  for  which  the  demand 
for  exceeds  the  supply.  The  markt.-t  is  at 
present  bare  of  Cooper's  brand,  and  none 
CJin  Iw  had  until  the  new  slock  comes  in 
next  March.  Dr.  Agard  asked  a  ilealer  in 
Santa  Barbara,  who  has  tho  handling  of 
Coftpor's  oil,  to  book  an  order  for  a  ease  to 
be  delivered  next  March,  but  the  dealer 
said  it  was  doubtful  if  the  order  could  be 
filled,  owing  to  the  largo  number  of  advance 
orders,  Just  as  good  oil  can  bo  made  any- 
where iu  tho  Sacramento  valley  and  its 
foothills.  Cooper's  brings  $13.50  a  dozrn 
bottles — about  five  of  which  make  a  gallon. 


The    4'iiltl  vntioii    ol'   Flirs    I  n    Sway  run. 


(Wynberu  Times.] 
Tho  fig  tree  is  planted  by  means  of  slips, 
which  should  huvu  as  great  a  number  of 
buds  as  possible.  As  a  rule,  each  two 
plants  are  separated  by  a  distance  of  one 
foot  in  tho  row,  and  their  tops  are  united. 
The  rows  of  trees  are  separated  by  a  dis- 
tance of  from  25  to  30  feet.  The  ground  is 
ploughed  twico  or  thrice  during  Spring  or 
Wiuter,  and  the  space  between  the  trees 
sown  with  cotton,  sesame  or  maize.  The 
fig  harvest  lasts  about  six  weeks,  the  fig 
falling  itself  if  it  is  ripe-  Women  and 
children  thou  gather  tho  fruit  in  little 
baskets,  in  order  to  bring  it  to  places  well 
exposed  to  tho  sun,  where  it  ia  laid  out 
singly  on  dry  grass  or  mats,  and  overy  day 
so  turned  that  each  part  of  the  fruit  is 
exposed  to  the  sun.  After  some  days,  tin 
fully-diied  fruit  ia  aelected  and  assorted  iu 
three  qualities,  and  brought  to  Smyrna, 
where  it  is  again  assorted,  packed  iu  boxes, 
and  shipped.  The  sales  ore  carried  on 
in  tho  bazaar  in  Smyrna  in  the  early 
moruing  hours,  mostly  by  commissiouers, 
who  get  two  per  ci-nt  of  the  sale  value  from 
tho  sellers.  The  latter  are  seldom  the 
owners  of  the  figs,  but  mostly  Jews  and 
Armenians,  who  charge  the  high  commis- 
sion of  seven  per  c<-  ut .  When  the  pur- 
chase is  effected,  tho  fruit  is  taken  into  the 
packing  house  where  the  bags  are  emptied 
into  heaps  on  the  ground.  Women  and 
children  squatted  on  the  ground  soften  each 
fig  by  proesure  of  tho  fingers,  aud  bring  it 
into  tho  well-known  oblong  shape.  About 
ten  per  cent  of  the  fruit  proves  uuHuitabU 
for  export  and  is  laid  aside.  It  is  these 
little,  tough,  r<  jected  figs  which  are  packed 
iu  small  boxes  and  labcded  "  for  family 
use."  As  a  rule,  tho  export  figs  are  di- 
vided into  two  qualities.  The  fruit  ia  now 
lai<l  out  on  long  benches,  on  which  the 
packers  sit,  while  tho  workers  pack  them  in 
boxes  in  rows.  Tho  several  layers  are 
pressed  down  with  both  hands,  and  the 
fini'st  figs  placed  on  tho  top  and  separated 
from  each  ntlier  by  laurel  haves.  During 
tho  packing,  the  workers  wet  their  fingers 
from  time  to  time  with  st-a-water. 

ESBERC,    BACHMAN&CO. 

IMrOltTElta  OF 

<'licwliiff,  Niiiohliiff  A  l(CRf  Tuhncco. 

HAVANA  CIGARS  AKD  LEAF. 

225,  227  &  220  Culifornin  St.    nnd  122,    12^ 
&  12«  Buttery  Street. 

BAN    FnANCISCO. 
'  AnJ  No».  7  &  »  NOETU  FHOM  ST.   POKTLAND. 


WM.  T.  COLEMAN  &  CO., 

COMMISSION    MERCHANTS. 


SAN  FRANCISCO, 

A«'ii''.v  Wm.  T.  <'oi.km.\\  &  Co., 

ASTORIA,  Or., 


CHICAGO, 


NEW  YORK, 


A^'cncy  Wm.  T.  C'olkman  k  Co. 

LONDON. 


Witli  Ak'L'Jitfi  and  HrokcrB  in  every  Commorclril  City  nf  Proininrtu-o  in  thL'  Union. 


WE  MAKE  A  SPECIALTY  OF  H&NDLINQ  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  amongst  othcre  we  are  Ai;ont«  fnr 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  While  of  Fresno. 

With  rnaiij'  other  of  the  Most  Proniiiicnt  Ciirrrs  nf  thlw  State, 

Our  Faollitit'M    for  Promptly  I'litclng^  and   widely  l>l*itrlt>iitln;(  Their  Prodncc 

('nil  he  AMccrCaiiicd  I'roin  (be  Abuvc  well-known  Cnreni. 


We  are  also  Lanre  Handlers  ol 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


AflTnuccfl  nmie  nhen  Keqnireil,  autj  Full  Iiirormatfon  of  nnrkclH  Promptly 
Given.    Adilre^N 

TVm.  T.  COLEIHIAN  &  Co. 

Market  &  Main  Sts.,  S.  F. 


AA^AKELEE'S 


THE    BEST 


CHEAPEST. 


Don't  buy  an  interior  iirticlu 
hvcAUbc  It  Ifl  more  prndtnlilc  to 
Borne  one  else. 


SaUIRREL  AND  GOPHER  EXTERMINATOR. 


IN  1-LB.  AND  .'j-LB.  CANS. 


FRESNO    LAND    OFFICE. 

ChoicL'  Ktirniiii^',  Fruit  nnd 

Iniprovcil  or  I'liiiniirovcd. 

With  or  witlioiit  iviilt>r  lor  Irrlxntlon. 

FOR    SALE, 

IN       SMALL     OR       LARGE       TRACTS, 
TeriiiM    Knsy. 

For  maps,  circulars,  etc.,  call  on  or  address 

W.  P.  HABER,  Manager, 
Or  FreMiio.  <  nl. 

PACIFIC  COAST  LAND  BUKEAlT, 
2'2  .MontL''"norv  St.,  S.  F. 


CALIFORNIA     VINEYARDS. 


K 


RVU    <'IIARI.EN, 

KruK  Stulion,  St  Helena,  NapaCo.,rftI. 
I'roiluctT  of  fino  Wint'S  and  UrainlirH. 


C.   WEINBEHOER,  Manufacturer  of  Wims,  nmi 
,    St.  Helena. 


HW.  CRAIlli.  Wine  Cellar  and  Distillery,  Oakville, 
a     Najia  County. 


GRAPE       SEED! 


FINS,   FEESE  AND  OLEAH. 


I  have  tornaluHocilot  VITIS  <'AI.II'<>lt>'I<  A. 
I'rtMtf  AlffiitiiMi  l*li>'tlox<'rti,  which  1  win  st-ll 
at$1  licr  pouii.1  tor  5  poiliiilii  or  iiiorii,  or  $1.50  pur 
tiouriu  for  lean  tlian  &  pounib. 

VITIS  CALIFOUNICA  CUmNOS,  »8  PEH   1,000. 

FruiKht  to  ho  paid  by  purchasers, 

C    MOTTIER,  MIddletown, 

...  ro.  DoiH  Lake  Co.,  Cal. 


M  O  l'  N  T  A  I  N 

VERBA  BUENA  VINEYARD, 

PAl'I.  O.  ni'KXN,  Prop. 

Siri'ATED  SEVEN  .MILES  EAST  OF  SAN  JOSF., 
Cftl.  One  thou8.ini)  fiet  nbovo  tho  lovol.  Fiiio 
i-liiruts  ;viul  whito  wiiH'fl,  hy  the  caac  or  bulk.  For 
s;;Il.,  oOO.OOO  of  ttiL-  finest  wino  ^rapu  cuttint;s.  Poet 
t'llioe  luldross,  S.in  Jopc,  t.'ftl. 


SAN  FRAN0I8C0  STENCIL  WORKS. 

J.  L.  GREENLEAF, 

Storxoll  3Rlet,tes, 

CRUSHES.  INKS  AND  POTS  FOR  SALE, 
40JS  FBUMT  NT.,  .     Saa  FnttlcllMt  Ool, 
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143 


Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


Trents  nil  riiroiile,  NpfcJnl  and  l*rlviif<' 
UiHrnHca  ivitli  Woixlorfiil 

THE  QREAT  ENGLISH   REMEDY 

Is  a  ncvur-failirii;  ciitE  for 
NKaToia     Dkuility,     Ex- 

I  IIArSTKO  VlTALlXy,  8KMIS- 
AI>  WkAKNKBS,  Sl'KHMATOK- 
|{(KA,     rONT      MAN. 

IIOOll.I'lIOSTATClRltUlKA, 

Impdtknct,  Paraljitis  and 
u!l  the-  terril.le  ulI.-Lts  of 
uclf  abusR,  j'KUtlifiil  folliod 
arjd  excfsaes  in  iimiurcr 
yuans,  siiL-h  as  losa  of  Mu- 
luory,  Lajwlttidc,  Noi.tuin- 

^_^  al  Ei^misstoiis,  Aversions  to 

Souitjly,  iMmiic^H  i.-t.Viaion,  Noises  in  tha  Head,  tx- 
cvHH  in  4lrliikiiie  InloxleutiiiK'  Ilqiiont. 
the  vitil  fluid  piissiny  iinobst-rved  in  tlio  uriiUf,  and 
otlii-'r  difiL-ases  tliat  lead  to  insanitv  and  dt.'ath. 

Ikr.  Mititie  Wlluis  n  Kot^iilar  riiyHl<>iaii 
<jrH(liinto  of  tlio  tTBiivcrNily  of  I'entiNyl- 
viinia.  who  will  airrue  to  forfeit  8500  lor  a  caao  of 
this  kind  the  Vital  ICesCitrnllve,  (under  his  spe- 
cial advici:  and  treatment)  will  not  euro,  or  for  any- 
thinj::  impure  or  injurious  found  in  it.  I>r.  Jfliulle 
trcata  all  I'itivATK  DrsKAMKw  Succksspully  Witiiolt 
Mkkcurv.  <'oii<4iilta<ioii  Free.  'niorout;li  ex- 
amination and  advit'e,  inrhiding  analysis  of  urinf,  §5. 
Prk'k  01'  Vital  Kostoralivo.  §1.50  a  bottle  or 
four  times  the  quantity,  2-">;  sent  to  any  address  upon 
receipt  of  price,  or  C.  O.  D.,  secure  from  observation, 
and  in  private  □nmc  if  desired,  by  Or.  A.  E.  Mlu- 
lie.  II  Kearny  street,  San  Franei-ico,  Cal, 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  he  sent  to  any  one  applying  by  letter  stating 
symptoms,  se.\  and  a;;e.     Strict  Secrecy  in   rej^ard  to 

all  liusirius-^t  traiis^ictions. 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM>  <^ures  all  kinds  of  Kidney 
and  Bladder  Complaints,  GoDorrha3a,  Gleet,  Leucorr- 
hcea,  etc.     For  sale  by   all   Druygiata  ;  $1  a  bottle,  (i 

bottles  for  :?5, 

DR.  MINTIE'S  DANDELION  PILLS 

are  th*  bi.st  and  chi-apcst  DYSPEPSIA  and 
BILIOUS  curt!  in  the  nmrk^t.  For  sale  by  [all 
Dru^yists 


WORTH'S  IMPROVED 


Combined    Toggle    Lever 


SCREW     PRESS. 

I  desire  to  call  the 
attention  of  wine  and 
Uider  makers  to  my 
f  m  pro  V  e  d  Press. 
With  this  Press  the 
moveuient  of  the  fol- 
lower is  fa^jt  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
jOfan  inch.  The  fol- 
lower has  an  up  and 
Tars^' — ^^~"  it-  ..Hjjrnr^^^  down  movement  of 
^^  -^^^jffigj-^g^>-  ■  26i  inches,  with  the 
double  platform  run  on  a  railroad  track.  Yon  can 
have  two  curbs,  hy  which  you  can  fill  one  while  the- 
other  is  under  thu'  pr^ss,  thereby  doint'  double  the 
amount  of  work  of  any  other  press  in  the  market.  I 
also  manufacture  Horse  Powers  for  all  pnrposes,  En- 
eila^'o  Cutters,  Plum  I'ittery  Worth's  Si'stem  nf  Hcnt- 
iu}:  Dairies  by  hot  water  circulation.  ffi,''Send  fnr 
circular.  W".  H.  WORTH,  IVtaluma  Foundry 
and   Maehiiie  Works,    PetaluiTia,  SonoiTia 

County^  Cal. 

Testimonials  from  I.  DeTurk,  Santa  Rosa;  J.  B.  J. 
Portal,  San  Jo9c;  ElvT.  Shcppard,  Glen  Ellen;  Kat<- 
F.  Warfield,  Glen  Ellen;  J.ll.  Druumiond,  (J|cn 
Ellen;  Joseph  Walker.  Windsor;  John  Ilnrkelnian, 
Fulton;  Wra.  Pfefler,  Gubserville  can  be  had  by  apply- 
iri>,'  for  printed  circulars. 


TULARE_COUNTY. 

Tiio  Artesian  ^'Friiit    Bell    Colony,'*  In 

tbe  ('elcbrnte<l 

PAICE    &    MORTON    TRACT, 

Two  miles  west  of    Tulare  City, 

IS  NOW  OFFEilED  FOR  SALE  IN  SUBDIVISIONS 
of  TWE.N'TVACKKSand  upwards.  One  third  cash, 
balance  annual  instalments.  W'aior  riichts  i;o  with 
each  lot.  Land  rich,  black  alluvial  soil,  equal  to  ir.ir- 
den  mold.  Ready  for  immediate  occupation  and 
plantia'i.  Also  lands  improved  with  orchards,  vine- 
yards and  alfalfa  in  the  same  tract.  Purcha-sers  sup- 
plitd  with  youn^'  trees  and  vine;<  j;rown  on  thn  plaee 
at  one  half  ordinary  prices.  Also  choice  alfalfa  land^, 
from  $7  per  acre  upwards,  in  Arteeian  Belt 

For  maps  and  full  particulars  apply  to  PACIFIC 
COAST  LAND  bUREAU.  '22  Montfomory  st.,  S.  F.. 
and  WALTER  TUUNBULL,  ^Tulare  Citv,  Tulftrc 
county,  CbI. 


APEX     HARROTV! 


THE    BEST        I 
TILLAGE    TOOL.  [ 


i     THE    BEST 

(  FOR 


INDESTRUCTABLE. 
VINEYARDS    AND    ORCHARDS. 

This  one  adjusts  vertically  and  horizonUilIy.  It  cuts,  lifts, 
moves  and  levels.  It  is  v^ry  stroni; — Steel  Blatles  and  Iron 
Frame.  It  is  utipccially  adapted  to  inverted  sod  and  hard 
clay,  where  other  IlHrr»H'H  utterly  fail.  It  works  on 
lif^ht  soil,  cuts  over  and  pulverizes  the  entire  Burface,  mak- 
ing.' a  perfect  seed  bed.  A  small  blade,  not  shown  ni  cut, 
"6niHheti  the  strip  in  the  middle," 

IT  SAVES  THE  USE  OF  A  PLOW 

in  any  li>:ht  sandy  or  soft  soil,  and  in  all  second  plowlni:. 
Works  well  on  sod  and  on  blul>i>le.  The  Gang  Biirs,  which 
carry  the  blades,  are  hiiit:ed  by  the  Dniverea.1  Joint  so  o^  to 
c'liifonn  to  uneven  surfaies  and  to  rou;,'h  jcround. 

They  ire  firmly  locked;  are  quickly  and  ea.iily  adjusted 
to  cut  .it  more  or  less  anjile  as  desired;  and  for<'«VerlUK 
Weed  or  Maimre  once  passing  over  will  put  it  under  more  effectually  tluin  several  times  with  ordinary 
harrows.  Wlien  j;round  is  sufficiently  mellow,  and  nmoothini:  is  desired,  the  lever  may  he  dropped  forward, 
and  it  is  imnu-diately  transformed  into  a  .SiiKMttlllnft:  Harrow  and  l.vveler.  By  removintr  one 
blade  from  each  cud  of  both  gan^s  it  makes  a  Corn  Cultivator.       Price,  1^-10.         Address  ; 

TRUMAN,  ISHAM&  HOOKER,  42  I  &  427  Market  St.,  S.  F. 
HARTLEY  SINCLETREE.-A  MfeguarQ  og^nsi 

b  orchards  or  vine- 
The  cost  is  triHinc         ADDRESS 


[  Uirkiiig  young  trees  while  plowing  through  orchards  or°vini 
I  yards.     No'  .        ■.  . 


Truman,  Isham  &  Hooker, 


Ifo  change  of  Harness  necoBsary. 

Sentby  Express  CO.  D. 


Price  Singletree,     •     -     $1.30 
For  two  horses  complete 
with  doubletrceg     •    •    4«o 


•I'ii  &  427  Market  st.. 

Sail  Francisco.     -    -.  -      .     <'at. 


CLARIFYING  &  PRESERVING  WINES, 

^  Theundersitrned  bavins  been  appointed  Sole  At'cnts  on  the  Paeilie  Co3.st  by  Messrj.  A,  BUAKEiCO. 
Stratford,  Eng„  for  their  renowned 

LiaUID    ALBUMENS, 

Bee  to  call  the  attention  of  Wine  Growers  and  Wine  Merchants  to  the  followinj,'  articles,  the  superior  merit  of 
which  has  been  eonlirnicd  by  Silver  Medals,  the  hik'hest  awards  yiveu  at  the  International  Exhibition  of  Paris 
1878.  Bordeaux  188*2,  and  Amsterdam  188:1;  viz; 


LIQUID  ALBUMEN   FOR  RED  WINES, 

CLAKET,  BDEGCNDY  and  TOUT. 

LIQUID  ALBUMEN   FOR  WHITE  WINES, 

HOCK,  S.VUTEKNES.  WllEKUT    and    M.\r>EIll.\,  ai.mo   fuu    DISTILLED 
LlyUOIiS  ;  WHLSKY,  GIN,  Etc.,  Etc. 

WINE   PRESERVER. 

FOK  TKESERVING  THE  BKILLIANCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOE  COEKECTING  THE  KOUGHNESS  OF  YOUNG  WINES. 

1«^  WINE   RESTORER, 

^^         FOR  RESTORING  BADLY  MADE  OR  BADLY  TREATED.  HARSH 
▼  AND  TAET  WINES. 

A  trial  according  to  ,iirectlone  wiil  prove  tiio  siiptrior  quality  of  these  fintni.i^.  F.ir  pale  in  quantities  to  suit  h\ 

Sole  AKfUts.       314  S.4<  RA.nE^f TO  ST.,  N.  F. 


J.  N.  ENOWLKS,  U Aiuim. 


EDWIN  L.  QKIFFITH,  ElciUTAn 


ARCTIC  OIL  WORKS. 

MANCFACTUEEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND    PRTJIT  ORCHARDS. 

0»FIGE— 38  OAiaFOBKIA  STB  EET,  S.  F..   CtkL. 


AMERICAN   SUGAR  REFINERY  COMPANY, 

MANUFACrURERS    OK    TIIK 

CELEBRATED    CUBE    SUGAR, 

SUPPLIES  ONLY  EXPORTEES  AND  THE  JOBBING  TEADB 


This  Company  mnnafactares  all  tho  Graaos  of  HAED  AND  COFFEE  SUGARS  AND 
BYBUPS.  Special  aUention  given  to  the  making'  and  packing  ol  Loaf  Sngar  for  ex* 
portAtion* 

E.  L.  C.  STEELE,  President. 

auS    CALIFOBMA    BTBEET. 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  PubllBh  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 


New  Orleans  Exposition 


ANTISELL  PIANOS 


SAN    FRANCISCO,   CAL. 


IT  WILL  INTEKESTTIIEMl'.SICAL  rUBLlCANl) 
pCTSuns  iiUercbtcU  iu  the  purcliu^H:  of  Fianuij  to 
rc-vJ  tht'  (ollowitii,'  Jury's  awanl  and  con^jratulationol 
thy  Unitt'tl  States  Comniissionrra  at  tho  Xew  Or- 
leans Exposition  to  the  T.  M.  Aiitieell  IHano  Coupan; 
of  San  Francisco,  Cal: 
The  World's  Lndl-ptrhl  asd  Cottos  Cbstrs*     ) 

NIAL  EXPOflTIOS.  V 

N'bw  Orleaxb,  May  20,  1H85.  ) 
MESSRS.  T,  M.  ANTISELL  PIANO  CO.— f;R.STLK- 
-MKS:  At  the  cIoairiK  of  the  Wurlil's  Industrial  ami 
Cotton  Centennial  Exposition,  allow  us  tn  conj^ratul- 
ate  you  on  your  succe^a  in  titing  awarded  the  highest 
awanl  of  merit  for  )  our  Pianos  over  all  American  and 
foreii.'n  exhibitors  and  com i>ct iters.  Th.it  a  California 
iiianufacturL-r  should  win  the  firat  prize  (or  the  llest 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  L'nitcd  States  (Jominissioners  of  this  Exposi- 
tion. 

Frank    Bacon,    Prest,    Rl.  f.  S.   Com.,  Kan«-aa. 
Oeorae  L,  Shroup,  "  "      Maho, 

lOjbt.  W.  Furnas,  "  "       Ncbnuka. 

John  C.  Ktfft-r  (riotinc),  "  '*      Ohio. 

U.  E.  Fltmuiing,  United  States  Coni'r,  liakota. 


John  S.  Harris, 

"       Montana. 

E.  W   Allen, 

" 

"       Orec^n. 

F.  M.  Murr-hy, 

"       Arizona. 

F.  W.  Noble, 

Miehit,'an. 

W.  H.  Sebrin^'. 

'■ 

Florida. 

P.  SI.  Wilson, 

"        N.  Carolina 

J.  C.  Truman, 

"       New  York. 

E.  Speneer  Pratt. 

"      Alahnmo. 

E.  J.  Koche. 

S.  Carolina 

C     L.Harrow. 

Louisiana 

Henry  Merrell. 

Wyomtny. 

P.  Lan;:hauiiner, 

' 

■'        New  ilexiro 

THE  WORLD".-*  INOtSTIHAI 

AND  COTTON  CEN- 

TENNIAL  EXPOSITION, 

NEW  ORLEANS. 

JURY 

UEPOKT 

Oroup 

Claae 

■     CtoMPFlTtnON. 

The  UH'iersiirned  Jurors  in  the  above  catltled  cUsb 
having  carefully  exaniineil  the  exhibit  ruaile  by  the 
ANTISELL  PIASO  COMPANY  OF  SAN  FliANCISCO, 
i'AL.,  and  all  competing  i-xbiliilg,  eoneur  in  reccom- 
iiienilint:  the  award  ol  a  FilLST-CLASS  SlEliAL  AND 
!>IPLiiilA,  THE  litGHEST  AWARD  OF  MERIT  For 
ri  \Nu  E\Hli;iT  F"I{  STUENOTEI,  D(  RAfULlTY. 
EVi  KLl.KN'Ei'F  ToNE,  AND  VWi  THE  SLPEU- 
lOK  IJUALITV  OF  LLMEEK  USED  IN  THE  CON- 
&TUUCT10N. 

DoU-d  this  27th  day  of  Mav,  1885. 
JAS.  C.  TllLUAN.  ) 
FliANK  BACON,      Wui«rB. 


GEO.  1..SUK0LP.  i 


It  will  be  ob8e[\-ctl  that  the  Prcsidunt  of  the  Unil6:) 
st-ites  Board  of  Commissioner*,  Governor  Bacon  of 
Kansas,  was  also  a  member  of  the  jury  tliat  gave  the 
Antisell  piano  ftwan.!;  also  Colonel  Truman  of  New 
York  and  Colonel  Shroup  of  Idaho.  Thcxe  gentlemen 
not  oidy  sih'ned  our  jury  report,  but  also  the  special 
mention.  Wo  thus  give  positive  pronfof  our  victory. 
Four  other  awardsarc  claimed  by  piano  nianufai-tur- 
ers,  but  We  have  never  seon  any  evidiiice  ol  their  pre- 
miums, not  even  to  the  value  of  a  leather  medal — 
dimply  their  own  assertion.  Fal^e  tcle^'mms  and  pub- 
licatioiis  from  N.-w  York  won't  humbug  Californians. 
It  won't  ilo  to  »«y  tbat  the  Antisell  pianos  were  not 
■  ntcrcd  for  <  xhibilion  or  compttitmn.  No  piano 
i.-ould  be  i:ot  into  the  exliibition  unless  re;:ularly  en- 
ttrc^l.  New  ^ork  manufacturers  are  tryini:  to  brca* 
down  oura«anls,  as  they  ilon't  like  to  see  San  Fran- 
oi.-ieo  carr\'  off  the  bonor:^. 

T.M.  Antisell  Piano  Co. 

21  10  28  ELLIS  ST.,  8.  F. 
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WM.  G.  IRWm  &  CO. 

SUGAll  FACTORS  AND 

COMMISSION   AGENTS 

■  lulittllllll.    II.    I. 

— AURXTS  rOft— 

II  \KAl.\U  l'T„AM'ATH"N lliiwiiii 

NAAI.KIIII   I'l.ANTATIoN Hawaii 

llllNI  AI'O  l-LANTATION,... llaivall 

llll.KA   PLANTATION  Hawaii 

hl'All  MILLS Hawaii 

IIAWAllANCOJI'LtSUOARCO M»"i 

M A  K KK  PLANTATION Hmii 

WAIIIKK  I'LANPATION Maui 

MAKKKSL'UAIl  CO Katia 

KKALIA  PLANTATION Kauai 

Atf4>iitM  for  llie 

OCEANIC      STEAMSHIP     C  0  M  P  ANY. 

CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 

lloiiuluin,  lliiHitiliiii  iMlniKlt*. 

—  AORNTS    FOB — 

THE  KOUALA  SUGAR  CO., 

TUE  HAIKU  SUGAR  CO., 
THE  I'APAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  U.  SMITH  St.  CO., 
TUE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
TUE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

(IKi)    W.   MM  KUU..^SK.  II.    H,   MAIKAHLANK. 

G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION    MERCHANTS, 
SUGAR    FACTORS. 

KIKEPKUOF     IIUILUI.NO,   51!     yUKKN     STltEET. 
IIOIIOllllll,    II.    I. 

—  A0B.\T8  FUR  — 

TIIK  WAIKAPU  PLANTATION Maul 

TIIK  SPENlEll  SLOAK  PLANTATION Hawaii 

TIIK  IIKLIA  SUOAK  PLANTATION Oaliu 

TIIK  HIIKLO  SDOAK  CO Maui 

lirELd  .■illOAK  MILL Maui 

PIH'l.llA  SIIKKP  IIANCII  CO Hawaii 

NHIll.KKK,  WATSON  (:  CO.,     I  ,,.„.  „„. 

..',,,.  '    r Glasifow 

■lollN   KIIWLEH  ,t  CO'SSTKAM  PLOW   I  ,       ,„ 

and  Portal.le  Tramway  Workn.  ( "^" 

(ll.ASdOW  ANI>  HONOLULU  LINE  OF  rACKl-n-S. 

WILL  W.  HAM.,  li.  C,  ABLKH, 

Pruaidvnt.  Scc'ty  anil  Trfad 

E.  O.  HALL  &  SON, 

(I.IiiiMimI.) 

HARDWARE  MERCHANTS 

Importers  and  Dcalors  in 
4'nlir»riiin    rcallior,    I'nIiilN    niiil     OHh. 

I'OOklllU    Nt4»V€'N.    lltllltC«'*4.    l'li»nN. 

And  every  dvHcription  r.f  Tooh  i\inl   IliiiMors'  llanl- 
wnrL-,  Nailii,  CuMt  Stcul,  uU;. 

COllNKR  FOKT  AND  KIN(l  STREETS. 

Iloiiollllll.  IlllUllllltll    IslniKlH. 

THE   HAWAIIAN    HOTEL, 

IIONOM'I.I\  II.  I. 

IlMliL'cn  entirely  renovated  nnd  extended,  find  is 
eondu<-ted  for  the  comfort  and  convunlciicc  of  tour 
nis.  The  Hotel  id  dvli^'litfiilly  slttiatud.aiid  t1ierii[»iii( 
[«  (M|tial  to  th.it  of  the  leading  Metropolitan  Ilotuls  of 
titu  United  ijtatca. 

W.    ORAHAM,  Manaokr. 


SAlf   PRAlfOISOO   MEROHAifT. 


February  12,  1886 


ECOU-OXjXTXjXT 


JOSEPH  E.WISEMAN, 

ESTABLlSHtO  Itit'J. 
V.  O.  Rox  Sir*.  IION4»l.1tI.r,  II.  I. 

Tim    l.(t,Mll^(^ 

GENERAL    BUSINESS    AGENT 

OF  THE  ISI.A.SIW. 

MANAGER 

ROYAL     OPERA       HOUSE. 

.Sii|ii  rior  in  a|>i>iiiiitjiicrils  to  miv  Tluali  r  1'iIwli.ii 
S.IH  KraiiriBio  iind  Cliiaino.     SftU'nj;  i'ft|iiii;it>  HUd 

if-iniunural  infnrniiition  ifivcii  on  all  inrittcrs  p<'r 
tainini.'  to  the  iHUtidn.  Imlaiid  vii-wn.  plintoH,  etirioH 
ntiil  (  uriusilii^'*  (orwiinlril  to  al'  ))arts  of  Ihu  world. 


R.H.M<:Doii<ald. 

-  PRESIDENT.  - 

RH.M'^UonaldJ':^ 

1  V I  CEP  REST  ..^ 


iGMurghy. 

CUSHIER    ,  . 


ANK 


OldestOiarlered 

■^^011,'' the  Pacific CoasL 
^'&pital$  1.000.000,00. 

"'^5urprf500,000.00. 

San  Francisco,  Cal. 
.       ,  Jan.  1st,  1886. 

Assets!  _♦_ 

natiU  rr.nii~c-s,  .  -  -  8150,000  0« 
«»IIier  Itcal  Kwtutp,  .  -  35.aa0  »7 
liUiKl  A«»Bolation,  Gas  and 

llniiU  »to<-ks,  -  -  -  .VS-??*  15 
LimiiH  anit  nisooants.  •  '^•■*'«'-"!*  H 
■>■■<>  from  Hanks,  -  -  -  20«t,Ha»  0» 
Moucy  on  hand,         •       -         «00,120  71 


Liiabil  itics 

Capital,  nai<l  up, 
'iiirpiiiw  r'lind. 


$3,508, 1  20  62 


Sl.OOO.OOO  OO 
Kiirpiiis  ••  una.  -  .  -  500.000  OO 
ITndividrd  I'roflts,  -  -      7,414  7H 

I»uo  Ifcpositors,        .         .     1,804.3K»  70 
Wue  Banks,       ....     10<>,»IG  14 


$3,508,120  62 
IVe  arc  pleased  to  announce  that  the  past 
year  bas  been  a  prosperous  ono  for  the  Pacific  Bank. 
ItenidoH  l*ayine  tho  usual  10  per  cent,  per 
annum  dividend  to  sliareholders  it  haa  added 
anotber  J.'iO.OOO  to  tho  surplus  fund.  makinR  Capital 
aad  Surplus  over  oneand  a  lialf  million  dollars. 

R,  II.  McD€»N.lliI>.  President. 

W.  T.  GARMTT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

ManufacturerB  of 

BRASS       WINE       PUMPS. 

WINE    C0CK8. 

All  Binds  ol  Fltllnl^a 

—  FOR  — 

Wineries,   Distilleries. 

BREWERIES. 


[ron  Pipe  and  Fittings,  Hose,  Eto. 
PATENT    STEAM    PUMPS. 

Cor.  Fremont  aud  Natoma  Htm, 

%AM   riLUIOIBOO.  OAk 


s.  i».  oo]vcx»-A.3>ar-s'. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

Via  t)ie  Great  Trana-eoiltluciital  All-ltail  Itnutes. 
—  ov  TUK  — 

SOUTIIKRN  TACIFIC 

O  O IVE  DR -A.  3V5r  . 

tl' A>  II  ll       ^>-iKM   ) 

Dnilj  KxiTL'Ssand  KmiKmiit  Trains  ni.ikv  i>r<m>pt  con 
iioctiuntt  with  tliii  sevural  itailway  Llnui  in  lliu  Kuttt, 

foNNKCllMi    AT 

NEW  YORK  AND  NEW  ORLEASS 

Willi  tilt'  MfViTllI  Sti.'IllHLT   I ^  to 

ALL     EUROPEAN      PORTS. 

PULLMAN  PALACT~SLE£PING    CARS 

fttta^hiil  to  i.ivurlunii  ICxprcsa  Trftins. 

rilIKI>  .  CE.ASS      NM-:KPIN4i     (AIIK 

are  run  daily  with  Ovcrlnnil  Enii^n^nt  Tniina. 
No  lidditionul  cliarge  (or  Uorths  in  Tliird-clasB  drs. 

j^T  Tickets  snld,  Sl<!t)pin^'-car  Bertlia  acciired,  and 
otiior  information  (liven  upon  uppiicatioti  iit  tlic  Corn- 
piiiiy's  Oirn;i;s,  whtrc  pawenycrs  calling  ii:  poraon  can 
uucurc  choice  of  routes,  etc. 


FOB  SALE  ON  BEASONABLE  TEBMS, 
Apply  to,  oraddresa, 
W.  11.  MILLS,  JEUOME  MADDEN. 

Land  A^'Cnt,  Land  Aijcnt, 

C.  P,  R.  R.     SAN  FRANCISCO.  S,  P.  R.  R,  SAN  FRANCISCO 


A.  N.TOUNE.  T.  II.  UOOUMAN. 

General  Manager.  Gen.  Pass.  &  Tkt.  Ai^t. 

SAN  FRANCISCO,  CAL. 


ipffiEiiiFi 


s  :1b:  X 


X  no-   <3r. 


OCEANIC      STEAMSHIP     COMPANY. 

i'urr>iii',.   till.'  liiilel   Slates.  IL.waiiaii   ami  toloiiial 

mails  for 
HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITIIIllT   CIIA.MJK. 
Tile  spleriilid  new  ;l,i>(>tl.u,ii  btiAliitiliip 


ALAMEDA  Caft.  MORSE 

Will  IcJivo    the    ('(itLip.iny'a  wharf,  mrncr    Stcuivrl 
and    llarriHon  striclH, 
MATl  KI^AY,  Feliritnry    13tli.  nt  3  1*.  l»l< 

Or  imniediat4-1y  on  arri\al  of  Uic  EiiKlixh  niailti. 


FOR  IIONOLlLr  AND    ItKnUN 
Tiic  StL-.inicr 

ST.  PAUL Saturdavt  Feb.  27th 

For  trciK'it  or  passant'  apply  at  fllicc,  '127  Market  B( 
J01I>  I>.  KPKECKELN  A-  »KON., 
Ueiieral  Aifculn. 


MUDDY  WATER  AND 

CLOUDT 

WINES  AND  SPIRITS 

Mnile    IiiHlniilly     ltrlK:lil     willi     <Jr(<n.« 
ItnplHlty     l>y   InIiiu: 

HUTCHINGS'  FILTER 


THE  SOUTHERN  PACIFIC  CO., 

Ucspccttnlly  invites  the  attciilion  of  TOUIUSTS  ANI' 
rLEASUKE  SEKKERSto  the  sUCIiKIOU  FACILIT- 
IES afforded  hy  the  "  Northern  Division"  of  its  line 
fur  rcacliint,'  the  principal 

SUMMEE  AND  WINTER  RESORTS  OF  CALITORNU 

WITH    SPKED,   SAFKTY  AN'lJ  COMFORT. 

Pcsratleri*.  Mt'iilo  I'nrk.  Sitiitn  <'lnrii. 
Snii  J»M«>,  niiHroiic  Miiioral  N|»riiiu-M. 
4>iilruy  llol  S|irJiiH:N. 

-3^  o  i«a"  o?  E3  xr  :e3  "3^- 

■'THE  QUEEN  OF   AMERICAN   WATERING   PLACES." 

<'nini»  fSooilnll,  Ai>fo!«,  I,oiiin  B*ri(>(». 
.Ilniitc     ViNlii,    Nvu     ltri;;liluu.    Sof|iif*l. 

PARAISO  HOT  SPRINGS. 
EL      PASO       DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPfilNOS, 
And    the  only  Natural    Mud    Batha    in    the    World. 

This  Road  runa  th(oni{li  one  of  the  richest  and 
most  fertile  flections  of  California,  and  is  the  only  line 
tniverHinK  the  famous  Santa  Clara  \allcy,  ccletiralcd 
for  ila  productiveness,  and  thi;  picturesque  and  park 
like  character  of  its  scenery;  ns  aUo  the  hcauiiful  San 
Benito;  Fajaro  and  Saliiiaa  Valleys,  the  most  (louriBh- 
in^  ayricaltural  sections  of  tho  rneific  Coast. 

Along  the  entire  route  of  the  "  Ncrtlierii  Divisi*  n  " 
the  tourist  will  meet  with  a  suec^ssioii  o(  Kxtenalve 
Fanns,  D'.liirlilful  Suburban  Homes,  Bcautirnl  Uar- 
dona,  hiriuiiK-rable  Orchards  aud  Vineyania,  and  Lux- 
uriant Fields  «>f  Grain;  indeed  a  continuous  panorama 
of  enehanlinK  Mountain,  Vftlley  onil  Coast  Bceuery  is 
presented  to  the  view. 


OCCISENTAL  &  ORIENTAL  STEAMSHIP 

t0.tII'AXY. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf   corner  First  and  Brannan  tits, 
at  '2  o'clock,  P.  M.,  for 

YOKOHAMA    niHl    IlO?iUI£0»rU. 

Connectini,'  at  Yokohama  with  steamers  for  Slian(;hai 
1886. 

ffTRAMBR.  PTIOM  SAN  FRANCTsro 

HKlAilC S\TriU»AY,  FKM.  'JOti 

SAN  I'ACLO SATfRDAV.  MAKril.IIttl 

CKh\NlC         KATIKDAY,  AI-KIL  Itrt 

(.AKLIC TUIKSOAY,  Al'KII,  'J'Jri. 

IIELGIC TVESI>AV,  MAY  lltl 

SAN  I'ABLO Tt!KShAV.  .IINK  1« 

OCEANIC Tl'KSDAV,  JUNK  -J-ii 

EXCCKSION  TICKETS  to  Yokohama  and  returi 
at  reduced  rates. 

Cabin  plana  on  exhibition  and  Patwage  Ticlieti  fo 
sale  at  0.  P.  R.  Company's  General  Olfico,  Itoom  7-1 
corner  Fonrtii  and  Townsend  streets. 

For  freii;L  apply  to  GEO,  II.  UICE.  Freight  Agcril 
at  the  Paeifi  Mail  Steamship  Company's  Wharf,  o 
at  No.  'JO'J  Market  struct.  Union  Block. 

T.  H.  GOODMAN  Icn.  I'asscnuer  A^'cnt. 

LELAND  STANFOKU   Presitleiit. 


D,  II.  ruRTKR, 


A.  W.   I'nUTKR 


Porter  Bros.  &  Co. 

Su pressors  to 

MEAD    &    RUNYON, 

COMMISSION  MERCHANTS 

404  &  406    DAVIS  STREET, 

P  0.  Box  1428.  San  FranciBC* 

Conaignuicnts  solicited  and  special  attention  pai 
to  shipping'  orders, 

Bi'itiicli  III  1.0H   AiiecloK.  Cnl. 


I*nrfl<>nlnr*i  nnil   ClrriilnrH  oil   AppU- 
enlloii  to 

GEO.  J.  HUTCHINCS, 

118  N.  IIOIVAKD  ST.,  BALTIMOHJC,  Mp. 


4'linrneterlHtlcH  of  IIiIm  IJne : 


GOOD  R0AD-8ED. 
LOW  RATES, 


STEEL  RAILS, 
FAST  TIME, 


UEOANT  CARS, 
FINE  SCENERY. 


ii^KBT  0FK1CB8— Pass  niier  IH'pot,  Townscmi  stnet, 
Lticia  St.  Station,  and  No.  G13  Market  Street, 
nd  Hotel. 

.  C.  BASSETT,  II.  K    JrOAII, 

Siiperinti-iident,  A-wt.  Pass,  and  Tkt.  A^t. 


KKWAUD!  (iK  3;Ht-$.-iO  TO  EVEKY  PERSON 
sendintT  us  valuable  information  of  school  v.-nan 
cics  .iiid  needs.  No  trouhli:  or  cxi>ciise.  Semi  -Uunp 
f.ir  circulars  to       riMCAUO  SCHOOL  AGENCY, 

ISn  South  Clark  Street,  CllICAiio.  Il.l.. 

N.    11      We  want  uU  kinds  of  Tuachcre  for  Seiiouls 
and  Families. 


FRED'K    WM.    LUTTQEN 

COMMISSION    MERCHANT, 

(P.  0.B0X829.)  51    M'nrrcii  SI.,K<MV  Yorh 

Solicits  consiirnineTits  of  California  Produce,  an 
orders  for  the  purchase  of  Wine,  k'euerally.  Eastei 
AKcnt  for  Eclii'sc  Chauipa^-ne. 


JAMES    HUNTER 

GAUGta  OF   WINES    AND    Sl'IlUTS 

(E.stliblishoil  ISM. I 

<»FKH»^3a.t     FKONT    NTKKKT. 

Ran  Francisco, 


E.L.G.  STEELE  &  CO. 

SucceMore  to       '  ■ '  -.i  c'"^**- 

C.  ADOLPHE    LOW  &  OO. 

COMMISSION  MERCHANTS. 

Afirents  American  Sugar  Refloery  URl  JTMhEagfti 

Sdlmou  CftDuery. 
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CHEAP  WINES. 


By  RoHKRT  Dri'itt. 


CHAPTER    IV. 

Wine  and  its  effects  on  the  nerves  of  taate — Taste, 
and  sincU,  and  toueh — Specimens  of  wine  tasted^ 
A  lii;ht  Wiiite  Oordeaux  wini.';  a  li^ht  red  St.  Es- 
tcphu;  a  fortified  ri;d  wine  from  L'Herault;  Cliateau 
Lafito.  1851;  Cliateail  Yquem,  185S;  St.  Elic— 
Varifties  of  Havor— Rules  for  tasting  wines — Alco- 
liol  affei;t8  tile  nerves  of  touch— Vocabulary  of  wino 
terms— Dllficnlty  of  describing  sensations. 


The  ovL'aiis  of  taste  nud  snicU  stand  as 
seutiufls  to  watch  the  approachts  to  thi' 
stomach,  and  to  warn  ns  whether  our  food 
and  drink  are  fit  to  be  admitted  or  not. 
There  aro  some  articles  respecting  whioh 
these  organs  are  not  entirely  to  be  relud 
upon;  but  certainly  as  regards  wiue,  the 
eflV'cts  of  wine  on  the  palate  are  known 
with  exactitude,  and  the  palate  is  able  to 
distinguish  wines  which  are  wholesome 
from  those  that  are  not . 

Let  us  observe  that  touch  is  coram  on  to 
all  parts  of  the  body  in  greater  or  less  de- 
gree, but  is  especially  acute  in  the  finger- 
tips, lips,  and  tongue.  This  takes  cogniz- 
ance of  certain  qualities,  such  as  hot  and 
cold,  rough  and  smooth,  hard  and  soft,  and 
the  like.  Taste  is  a  more  delicate  sense, 
and  distinguishes  properties  such  as  sweet, 
sour,  bitter,  and  salt,  together  with  a  thou- 
sand other  varieties  which  have  no  name, 
though  we  well  know  them  when  presented 
to  us. 

There  is  a  third  sense  which  recognizes 
odors,  and  upon  which  they  particularly 
operate,  of  course  I  mean  the  nose.  Now, 
everything  that  is  tasted  must  aflfect  the 
sense  of  touch,  and  the  union  of  both  touch 
and  taste  may  be  essiutialto  perfect  enjoy- 
ment; thus,  the  crispness,  flabbiness  of  a 
biscuit  may  make  a  gix-at  diflference.  Just 
so  the  union  of  smell  with  taste  is  essential 
for  tho  enjoyment  of  wine.  And  h<  re  let 
us  say,  that  everything  that  is  smelU  d  can 
be  tasted,  though  not  everything  that  is 
tasted  can  be  smelled.  Tho  body  of  wine 
affects  both  senses. 

Now  let  me  advise  any  beginner  to  make 
this  little  experiment  beforehand.  Take  on 
the  end  of  the  forefinger  a  few  petty  cryn- 
tals  of  salt.  Touch  with  it  tho  inside  of 
the  upper  and  lower  lips;  there  will  be  only 


the  sensation  of  touch.  Touch  the  palate 
behind  thw  upper  teeth — uo  other  sensation. 
Carry  the  finger  far  back  to  the  soft  palate 
quite  at  the  roof  of  the  back  of  the  mouth; 
there  will  be  a  clear  and  distinctly  localized 
salt  tasie.  It  is  very  distinct  on  the  uvula; 
not  on  the  tonsils.  Touch  the  tip,  edges, 
and  back  of  the  upper  surface  of  the  tongue, 
and  the  salt  taste  will  also  be  perceived; 
and  in  making  an  efi'art  to  swallow,  it  will 
be  noticed  that  the  taste  is  most  intense 
when  the  back  part  of  the  tongue  and  the 
poft  palate  over  it  come  into  contact  during 
the  act  of  swallowing. 

Armtd  with  this  physiological  informa- 
tion, let  me  go  down  into  the  inmost  com 
partment  of  my  modest  cave,  where  my  eye 
falls  on  a  bottle  whose  label  is  Lnnijoiran 
hlanc,  1862;  Caves  de  la  Oironde,  sous  la 
di7-ection  de  G.  Faiichc  Jils,  ei  C.  Brlsac, 
Propriiltaires  a  Bordeaux.  This  is  one  of  a 
hierarchical  gradation  of  samples  of  Bor- 
deaux ^viues  which  MM.  Fauche  flls  and  C. 
Brisac  were  good  enough  to  send  me  in 
180G,  on  the  publication  of  the  former  edi- 
tion of  this  book,  in  order  to  contribute  to 
the  study  of  a:-nology  from  good  specimens, 
Let  us  cprefully  draw  the  long  soft  cork, 
and  decant  the  wine  from  a  small  quantity 
of  ftocculent  sediment  visible  in  the  bottle, 
and  then  pour  a  large  glass  half  full  and 
drink  a  huge  sip  of  the  pale  primrose-color- 
ed wine.  The  effect  is  agreeable.  The 
tongue  and  the  soft  palate  are  conscious  of 
a  slightly  acid,  yet  soft  liquor,  eminently 
refreshing,  producing  a  pleasurable  Sensa- 
tion all  over  the  inside  of  the  cheeks  and 
the  hard  palate  and  throat  ;  and  if  the 
mouth  be  kept  shut,  as  it  should  be,  there 
is  at  evei'y  breath  breathed  out,  a  sense  of 
perfume  wafted  upwards  and  detected  by 
the  throat  and  nose.  The  taste  and  per- 
fume are  those  of  fresh  green  grapes. 
There  is  in  tho  taste  no  heat,  no  bitterness, 
no  astringency,  no  unpleasant  sourness; 
there  is  a  sense  of  delight  and  satisfaction 
and  Well-being,  which  is  diffused  over  the 
whole  body.  The  price  in  IHGC  was  Ifr. 
75c.  at  Bordeaux.  This  is  a  good  sivcinien 
of  a  good  ordinary  wholesome  white  wine. 
Tho  deposit  submitted  to  microscopic  exa- 
mination, displays  a  few  crystals,  and  a 
few  bodies  that  look  like  torula,  and  a 
small  quantity  of  filamentous  cobweb  stuff. 
This  represents  the  residue  of  the  albumin- 
ous part  of  the  grape  juice,  which  had  not 
quite  separated  when  the  wiue  was  bottled. 
^  Be  it  observed,  though  the  wine  was  old,  it 


is  as  fresh  as  if  its  grapes  had  been  gather- 
ed recently. 

It  will  be  noticed  that  this  was  a  white 
wine--a  simpler  thing  than  red  wino.  So 
let  us  pitch  upon  a  bottle  of  light  claret 
from  Bordeaux  ;  a  vin  rouge  St.  Es- 
itphe — one  of  the  lightest,  thinnest  wines  I 
ever  met  with.  Of  a  very  pale  ruljj'  color 
and  distinct  vinous  smell,  the  faintest  as- 
tringency, and  just  marked  acidity,  we 
have  a  typi?of  a&neoidiuary  Bordeaux  wine. 
ThLre  is  a  taste  sui  yeneris,  which  we  know 
as  the  taste  of  wiue,  and  there  is  an  entire 
absence  of  anything  positively  unpleasant, 
whether  sweet,  sour,  or  rough.  It  is  mar- 
vellously thin  and  destitute  of  body,  but  is 
as  sound  as  possible.  The  flavor  is  slight 
but  very  good  of  its  sort. 

Next  let  us  have  a  thorough  contrast;  a 
bottle  of  red  wine  from  the  south  of  France 
— the  black  red  color  and  the  powerful 
odor  would  distinguish  it  at  a  glance  from 
the  somewhat  etlotale  specimen  we  tasted 
last.  The  momint  we  taste  it  we  are  con- 
scious of  heat,  a  heat  that  diffuses  itself  over 
lips,  cheek.s,  tongue,  palate,  throat,  and 
that  can  be  felt  down  every  inch  of  one's 
backbone  as  it  travels  to  the  stomach.  This 
is  a  sign  that  the  wiue  has  become  vine — i. 
e.,  mixed  with  spirits,  and  pretty  hand- 
somely too.  We  need  not  trouble  to  analyse 
it;  we  may  be  sure  that  it  contains  more 
than  26  degrees  of  proof  spirit.  Under  this 
heat  we  discover  a  powerful  vinosity,  great 
body,  great  astringency,  some  flavor,  and 
little  or  no  sweetness.  This  is  a  South  of 
France  wine,  from  the  cellar  of  an  accom- 
plished and  patriotic  proprietor;  but  it  is  a 
wine  to  sip,  not  to  drink  at  a  draught. 

Now  for  another  contrast.  Hero  i-;  a  bot- 
tle from  the  Caves  de  la  Gironde,  entitled 
Chateau  Lajlte,  1851.  The  price  in  Bor- 
deaux in  18G5  was  ten  francs  per  bottle. 
The  color  is  brilliant  dark  ruby,  like  the 
last.  But  this  is  cool,  it  is  absolutely  de- 
void of  heat.  Tho  impression  on  the  pal- 
ate is  of  great  hinli/ — i.  e.,  that  the  wine 
holds  in  solution  a  large  quantity  of  matter 
capable  of  being  tested  by  the  nerves  of 
taste.  Acidity  is  present  but  not  felt — i.  e., 
if  one  thinks  of  it,  one  confesses  that  the 
wino  is  acidulous  and  not  neutral,  but  there 
is  no  prominent  acidity.  There  is  no 
sweetness,  some  astringency  without  rough- 
ness, and  a  powerful  fragrance  after  deglu- 
tition; the  fragrance  seeming  ultimately 
connected  with  the  bodi/  which  is  felt  by 
J  the  palate. 


Let  us  take  another  specimen,  A  pa- 
tient with  a  lung  malady  tells  me  that  he 
finds  that  the  wine  which  agrees  with  him 
best  is  Chateau  Yquem  which  he  imported 
from  the  Chateau  some  years  ago,  and 
asks  me  to  taste  it.  The  well-fitting  cork 
bears  the  brand  "CVwteau  Yquem,  1858.'' 
The  wine  is  of  a  pale  straw  color;  it  flows 
as  it  were  thick;  when  tasted,  so  far  from 
the  palate  seeming  to  appreciate  all  the 
taste  there  is,  as  it  does  with  a  thin  wine, 
its  body  seems  inexhaustible;  its  flavor  is 
fragrance  of  a  thou-iand  colors.  Is  it  sweet? 
No,  the  soft  uectarious  taste  is  not  mere 
sweetness,  though  decidedly  fruity;  there 
is  just  a  perceptible  after-taste  of  bitterness 
which  seems  to  say  that  the  wine  has  at- 
tained its  maximum  of  excellence.  Though 
soft,  it  is  abundantly  alcoholic. 

Let  us  try  one  specimen  more.  Here  is 
a  bottle  of  St.  Elie,  a  white  Greek  wine, 
which  has  been  in  my  cellar  awaiting  its 
d?stiny  since  1861.  The  wine  bright  bril- 
liant dark  amber  color;  when  sipped,  one 
is  struck  with  the  feeling  of  body  the  abun- 
dance of  vinosity;  all  the  organs  are  grati- 
fied, and  daring  the  act  of  deglutition, 
there  is  the  feeling  of  power  coming  into 
one;  yet  how  diflVrent  the  taste  and  flavor 
of  this  wiue,  from  that  of  the  Laugoiran 
with  which  we  began;  all  the  difference  be- 
tween a  pretty  young  girl  and  a  wise  old 
man.  Thasubstratuin.thefoiis  et  oriyo  of 
the  St.  Elie  is  a  honey-flavored  grape,  and 
this  is  still  detectible  ;  the  wiue  at  first  was 
harsh  and  sour,  now  it  is  soft.  I  see  that 
Mr.  Griffin  in  his  before-quoted  work,  de- 
scribes the  "St.  Elie.  tnh.  dry  white  wine; 
taste  slightly  acid  like  that  of  Rhine  wiue, 
but  with  a  flavor  resembling  that  of  Madei- 
ra.'' So  it  is  with  sensations.  Wo  cannot 
at  present  coin  new  words  to  express  scnsa 
tions;  thus  it  is  that  we  are  forced  to  call 
some  \^ine  grapy,  and  to  compare  others  to 
a  wiue  already  known,  such  as  Madeira. 

Wine  being  grape  juice  fermented, 
should  taste  of  grapes.  Some  wine  has 
clearly  come  from  grapes  greenish,  and 
not  over-ripe,  as  Moselle  and  Rhine  wines, 
Langoirau,  Dioszeger,  (Edenburg  etc.  Some 
wine  tastes  of  grapes  fully  ripe,  mature, 
yet  not  luscious  as  Ofner;  some  of  grapes 
dead  ripe  and  luscious  as  Tokay  and  Cha- 
teau Yquem;  many  of  grapes  with  musky 
perfume,  as  Muscat,  etc. ;  some  of  grapes 
dried,  as  Cyprus  and  Visanto;  some  of 
grape  juice  concentrated  by  boiling,  as 
Como,  brown  Sherry,  Teut,  eto.  ;some  of 
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withered  Rrftpos,  ar  ccrtaiu  Sherries;  somu 
of  uo  grapeR  At  all. 

Let  im-  now  give  a  few  nilos  nnd  ob«er- 
viitioDH  on  (lint  which  onght  to  bo  looked 
for  in  tnrttiiig  wino. 

lu  the  tinit  place,  iu  drinking  n  good 
Iiirge  fiij)  of  the  wine,  does  it  ptiiim  farif 
strike  UH  anbeingo/ie  liquid,  or  a  compound 
of  many?  \N'iue  should  have  an  olisolnte 
unity,  it  should  tnstc  as  one  whole.  True, 
wo  rauy  distinguish  various  properties  on 
reflection,  but  they  should  be  as  parts  of  a 
nliole,  and  not  as  indepcudeut  units  niixed 
together.  But  bad  wine  resembU-s  wliat 
schoolboys  of  the  lust  generation  used  to 
get  when  ill — a  "  black  dose.''  Here  a 
something  sweet  meets  one  part  of  our  gus- 
tut^try  organs,  there  something  sour,  there 
something  fruity,  or  bitter,  or  hot,  or  harsh, 
just  as  if  liulf-a-dozeii  ill-bbndid  licpiids 
canni  out  of  one  bottle,  with  perhaps  a  per- 
fume atop,  that  seems  to  smell  of  a  luiir- 
dresser's  shop. 

Roeond  —  Wino  should  have  a  certain 
generosity  of  taste;  unless  spirit  could  be 
extracted  by  distillation  it  would  not  be 
wine;  but  tlure  should  be  no  taste  nor  smell 
of  added  and  ill-combined  spirits,  nor  that 
heat  about  thu  throat  which  they  cans-?. 

I  must  take  the  liberty  of  enlarging  on 
this  point.  Spiritshave  their  uses,  biit  the 
very  purport  of  my  book  is  to  show  that 
pure  good  wine  is  the  drink  for  hoalthy 
people,  that  it  has  all  the  virtues  and  none 
of  the  vices  of  spirits,  that  it  is  not  liable 
to  the  risk  of  excess,  and  that  sjiirits, 
whether  neat  or  iu  the  shape  of  fortified 
wines  or  liqueurs,  should  be  kept  out  of  the 
way  of  every  one  who  is  not  driven  to  them 
by  age,  infirmity,  or  disease. 

Let  me  descaut  on  the  kind  of  sensation 
w'lich  alcohol  gives.  It  is  a  simple  warmth; 
it  does  not  affect  the  iaf<te,  fjua  taste — i.  e., 
the  power  of  distinguishing  the  sapidity  of 
food  and  drink ;  but  it  burns— it  burns 
every  part  alike  by  virtue  of  its  physical 
qualities,  and  the  sensation  produced  by  it 
is  not  pi-culiar  to  the  sense  of  taste,  but 
peculiar  to  the  whole  body.  It  burns  lips, 
gums,  hard  palate  and  throat,  just  as  it 
do»-s  the  parts  of  the  palate  specially  en- 
dowed with  taste. 

Some  years  ago  the  great  experimental 
physiologist  Mageudie  {the  hellish  Mageu- 
die,  as  Bockford  called  him)  made  expe- 
riments by  vivisection  to  determine  the 
function  of  various  nerves.  The  nerves 
of  smell  Were  cut  through  within  the  cavity 
of  the  skull  of  a  dog,  then  strong  ammonia 
vapor  was  applied  to  the  membrane  of  the 
nose;  the  miserable,  mutilated  animal  gave 
signs  of  sensation;  ergo,  argued  Magendi. , 
the  creature  amells,  and  smelling  does  not 
depend,  at  least  exclusively,  on  the  nerve 
deHiguated  as  the  olfactory,  or  nerve  of 
smell.  Magondie,  by  the  way,  said  of  the 
aninnds  he  used  in  these  accursed  exjieri- 
nients,  **Us  ne  s'amiisemeni pas  ici  !" 

But  a  more  acute  physiologist  showed 
that  Magendie's  experiment  was  ill-devised, 
and  his  conclusions  wrong,  for  there  are 
gem-ral  sensations  and  special  ones.  Gen- 
eral sensibility,  or  touch,  is  an  endowment 
of  most  parts  of  the  body,  and  tells  ns 
whe-ther  what  ajiproaches  us  is  hot  or  cold, 
hard  or  soft,  oily  or  smooth,  or  harsh  and 
burning;  thus,  whether  ammonia  be  applied 
to  nose,  eyes,  mouth,  or  back  of  hand,  W(; 
shall  be  conscious  of  considerable  burning 
force.  And  so  in  the  experiment,  the  nose, 
though  utterly  unuble  to  appreciate  an 
odor,  yet  was  painfully  affected  by  the 
caustic  vapor,  as  it  would  have  been  by  a 
hot  iron  or  any  other  appeal  to  the  sense  of 
touch. 


Just  so  spirit  of  wino  uncombined  acts  as 
a  slimulant  alike  on  the  eye,  the  nose,  and 
the  mouth  ;  and  the  physical  sensation 
which  it  creates  in  the  mouth  and  throat 
may  be  ngreeablo  to  some  pet^de,  but  is 
ft  most  dangerous  and  unfruitful  kind  of 
pleasure;  it  only  admits  of  the  degrees  o' 
hot,  hotter  and  hottest,  or  very  hot;  it  gives 
no  scope  f<ir  the  intellect  or  inmgination, 
as  does  the  study  of  the  divine  tiLste  and 
flavor  of  wine.  It  is  stimulation  pure  and 
simple,  a  something  that  sets  the  enrri-nt 
of  Vddod  flowing,  just  as  mustard  does 
(some  people,  by  the  way,  like  the  stimul- 
ant effect  of  a  mustnid  poultice  ou  th<' 
skin);  and  the  effect  of  spirits  on  the  pal- 
ate ia  like  it. 

Thii'd-Winc, like  all  drinks  used  by  healthy 
giown-up  men,  is  slightly  sour — not  even 
«\ci'pting  water,  if  it  contain  a  palatable 
nuantity  of  caibonic  acid  and  dissolved 
chalk.  All  soft,  neutral,  c.r  alkaline  drinks 
an-,  like  luilk,  adapted  for  infants,  or,  like 
Seltzer  water,  for  invalids,  or  for  people 
past  thi'ir  grand  climacteric,  or  for  the 
gouty.  But  all  the  drinks  of  healthy  men 
and  women  are  sour,  such  as  tea,  coffee, 
ale,  beer,  cider,  mum,  mead,  perry,  eveiy 
kind  of  fermented  drink  known  to  the  law, 
including  wine,  of  course,  and  all  the 
fruits  which  bountiful  Nature  gives  us.  So, 
too,  arc  meat  and  vegetables  iu  a  lesser  de- 
gree; flesh,  fish  (less  so),  bread,  the  horse- 
radish, the  potato,  the  carrot,  and  the  like. 
Na^ire  abhors  athilbtity.  A  certain  amount 
of  sourness  belongs  to  all  wines,  and  we 
have  it  naked  in  the  well-fermented  wines 
of  France  and  Germany,  and  disguised  in 
the  imperfectly-fermented  and  sweetened 
wines  of  Spain,  Portugal,  the  Cape,  etc. 
There  are  other  legitimate  sweet  w'mes,  as 
Tokay,  which,  though  they  contain  an  ex- 
uberance of  sugar,  are  well  fermented  and 
not  brandied.  The  degree  in  which  the 
natural  sourness  of  wiue  affects  ns  depends 
much  on  the  state  of  the  palate.  Divine 
instinct  teaches  most  men  (who  hftve  not 
coddled  themselves  after  the  teaching  of 
dyspeptic  physicians  and  writers  ou  diet) 
that  something  sour  is  good  with  fisli  and 
other  gelatinous  things,  and  with  what  is 
fat  and  high  flavored — not  good  with  sweets 
or  fruit.  But  an  excessive  sourness,  de- 
ponding  on  acetous  degeneration  or  prink, 
is  bad,  especially  if  combined,  as  it  is  in 
some  of  the  worst  clarets  I  have  tasted, 
with  great  alcoholic  strength  and  taste  of 
added  spirits.     Practice  soon  detects  this. 

Fourth — Sweetness  is  a  characteristic  of 
many  good  wines,  as  I  have  just  said;  but 
the  Bordeaux  and  Khine  wines  are  as 
nearly  as  possible  dry — i.  c,  not  sweet. 

Fifth — Whether  sweet,  or  dry,  or  acidul- 
ous, we  look  in  wines  for  a  certain  stability 
— a  clean,  round,  jinn,  perfect  taste — and 
for  the  absence  of  what  indicates  change  or 
fermeutescibility.  There  is  a  certain,  maw- 
kish, sickly  sweetness  (it  is  most  like  that 
of  the  sugar  which  is  apt  to  candy — i.  e., 
to  crystal izo  out  of  over-kept  preservi-s, 
such  as  current-jelly),  which,  once  tasted, 
can  never  be  forgotten,  and  which  indicates 
want  of  firmnesB.  This  may  be  combined 
with  the  wio«.s7(7/(',  thi' slight  7>n"<  An)'/ sen- 
sation caused  by  the  incipient  disengage- 
ment of  carbonic  acid. 

Sixth  —  IloughncHs  or  nstringency  is  a 
most  important  property,  and  belongs  to 
most  red  wines.  In  moderate  degree,  it  is 
relished,  as  sourness  is,  by  a  healthy  manly 
palate,  just  as  the  cold  souse  is  welcome  to 
the  skin.  In  excess  it  leaves  a  permanent 
harshness  on  the  tongue.  The  ijemis  dandy 
always  hates  anything  rough,  but  I  believe 


■,  fair  amount  of  it  is  anything  but  unpala- 
table to  the  tongue  of  a  hard-worked  man 
The  cari  ful  old  man  in  Terence's  "Heaut- 
on-tiniorumenos"    complains   of   n   luxur- 
ious young  lady  in  his  house: 
"  I'ytirtsaiKlo  iikmIo  mihi 
(jiii  I  vtni  al»8UinHit  \  »\c  :   '  hoe,'  A'wvn*,*  anpfmm, 
'  l\itfr,  **»f;  fi/i'rdi  truiiit,  txHitn,  tijf  !' 
Hv\k\  i  diilia  unniia,  oriiiicii  scrioM." 

"  What  a  lot  of  wine  she  wanted  in  last- 
ing it;  sjiying:  'This  papa,  is  rough;  see 
if  you  can  find  some  softer,"'  so  I  had  ti> 
ransack  and  taj)  every  bin  in  my  cellar." 
Just  so  the  young  men  at  the  clubs  now  ask 
for  soinc  that  is  softer.  Civilizid  man  is  the 
same  in  essentials  at  all  times  and  plaees. 

Si'Veiith— In  the  next  placi-  we  look  for 
t>ody.  This  is  not  strength,  though  the 
bodied  wines,  as  a  rule,  are  the  strong<fSt. 
Spirit  and  water  has  no  body.  Body  is  the 
imjiir'Hsion  produced  by  the  totality  of  the 
soluble  Cdusliluinls  of  wine — thi-  extract- 
ive, that  which  gives  laste.  to  the  tongue, 
and  which,  as  wine  grows  <jlder,  is  deposit- 
ed along  with  the  cream  of  tartar,  forming 
the  crust. 

The  body  of  wine  resend)le8  what  we 
should  call  the  sire  ngth  of  ten  or  any  simi- 
lar infusion.  Suppose  we  taste  an  infusion 
of  tea,  or  coffee,  or  hcq>s,  or  any  other 
powerfully  -  tasting  substance,  the  tongue 
will  soon  tell  us  whether  there  bo  much  or 
litth'  dissolved  in  it.     So  it  does  with  wine. 

Eighth  —Next  come  the  odoriferous  prin- 
ciples which  constitute  the  soul  and  glorj- 
of  wiue,  and  its  distinction  fi-om  other 
liquors.  Some  ilavors  are  derived  direct 
from  the  grape;  a  pleasant  remiuisceuce  of 
the  fresh  fruit.  Other  flavors  are  derived 
from  fermentation;  and  of  these  the  es- 
sential one  is  that  by  which  we  know  wiue 
to  be  wine.  But,  in  addition  to  this,  are 
those  flavors  perceived  iu  the  throat  and 
nose,  which  are  developed  as  the  wine 
grows  older,  and  especially  in  bottle.  I 
need  scarcelj'  say  that  these  last  are  not  to 
be  looked  for  iu  young  wine;  in  which  full- 
ness and  color,  if  combined  with  purity  and 
firmness,  are  to  be  chiefly  looked  for,  and 
which,  if  kept  a  year  or  two,  will  improve 
vastly  and  get  flavor.  I  am  speaking 
throughout  of  moderate  -  priced  wines  fit 
for  families.  Bauqiid  is  that  qualit}'  of 
wine  which  salutes  the  nose,  and  very  high 
bouquet  in  cheap  wine  is  suggestive  of  per- 
fume added  by  adulteration.  Flavor  is 
part  of  the  aromatic  constituent  which  grati- 
fies the  throat.  Here  let  us  quote  from 
Maumeu^,  and  recall  to  the  reader  that  the 
word  bouquvt  signifies  a  nosegay,  or  bunch 
of  flowers,  and  that,  although  it  may 
be  used  to  signify  a  bunch  of  one  kind  of 
thing,  as  a  boiuptet  de  persil,  or  bunch  of 
parsley;  still  that,  properly  speaking,  it 
means  a  bunch  of  divers  sorts  of  flowers; 
and,  therefore,  to  speak  of  the  bouquet  of 
wiue  as  though  it  were  one  thing  is  "  une 
p2».st'c  lout  a  fait  inexucie.  L'urome  da  via 
est  un  tnclamje  tres  complex.^'  The  various 
alcohols,  aldehydes,  ethers,  and  oils  com- 
bine to  the  result,  and  there  are  in  many 
wines  the  rhemical  elements  which  can  be 
condtined  by  art  into  imitations  of  well 
known  flavors  notably  the  butyric  ether 
smells  of  pineapples.  The  finest  bouquet 
I  ever  was  conscious  of  was  in  a  bottle  of 
lianenth'der,  1810,  sent  mo  by  J.  D.  F. 
The  grape,  the  peach,  the  strawberry,  and 
the  pineapple  were  all  brought  to  mind. 

Ninth — The  wine  must  satisfy.  A  man 
must  feel  that  he  has  taken  something 
which  consoles  and  sustains.  Some  liquids, 
as  cider  and  some  thin  wines,  leave  rather 
a  craving,  empty,  hungryfeelingafter  them. 
To  wino,  above  nil  other  kinds  of  food,  we 


may  apply  the  phrase  of  the  lleVjrew  \xtct 
"  It  satisfies  the  hungry  soul,  and  fills  tho 
empty  soul  with  goodness.''  Amongst  tho 
Senses  we  ought  to  reckon  the  conscious- 
ness of  hunger,  emptimss,  and  exhaustion; 
and  of  the  opposite,  comfort,  fullness  and 
well  being.  Dr.  Edward  Smith,  in  the 
course  of  observations  ou  the  effects  of 
food,  notices,  how,  when  a  man  is  intensely 
hungry,  au  innutritrious  food,  such  as 
arrowroot,  which  does  not  supply  the  real 
material  wanted,  is  tasted  with  disgust  or 
nausea,  whilst  a  bit  of  bread,  the  true  stafl' 
of  life,  the  nmmeut  it  is  bitten  and  tasted, 
■eeniH  to  create  an  instant  feeling  of  com- 
fort and  satisfaction  that  is  fell  down  to  the 
ends  of  the  fingers.  There  is  a  seuse  in 
the  whole  body,  that  the  exhaustion  and 
emptiness  are  in  a  way  of  being  relieved. 
So  it  is  with  wine.  Before  even  it  has 
reached  the  soft  palate,  so  soon  as  it  is  felt 
by  the  sense  (if  toueli  Upon  the  lips,  there 
seems  an  electric  Ubgram  diffused  over  tho 
remotest  twig  of  every  nerve,  that  a  some- 
thing has  come  to  sustain  a  ferble  heart, 
fill  empty  Veins,  feed  and  vivify  an  exhaust- 
ed brain,  and  make  the  w<»rk  of  life  go 
smoothly. 

I  have  hitherto  described  in  my  own 
words  the  sensations  which  wine  produces 
on  my  owuuuinstructed  jialate.  But  I  ought 
not  to  leave  my  readers  in  ignorance  of  the 
large  and  exquisite  set  of  phrases  which 
the  French  have  devised  for  the  description 
of  the  qualities  of  wiue.  He  that  would 
study  the  subject  as  it  deserves  should  g'-t 
Monsieur  de  Verguette  Lamotte's  book  Le 
I'm.  Ladies  and  children  may  study  M. 
Maurial's  cheap  little  book,  L'Art  de  Voire, 
connaitre  ei  achcter  U  v'ln,  etc. 

The  taste,  saveitr,  or  gout  signifies  tho 
effect  on  the  nerves  of  taste  in  the  palate. 
The  arome  is  the  effect  on  the  throat  ;  tho 
bouquet  on  the  nose.  A  intwux  wine  is  a 
wine  alcoholicjtlly  strong.  The  .vert  is  the 
physiognomy  and  the  whole  character  of 
wine,  its  mauitre  dUli-e.  "Whilst,"  says 
M.  Maurial,  "the  V.t(*y((c(  gratifies  the  uose, 
the  seve  gratifies  the  stomach,  and  survives 
the  deglutition  of  the  wine.  It  is  a  sareur 
spirilucu-ic  et  emhnumi-e,  which  is  a  ipnility 
of  great  wiucR,  without  any  of  that  alcohol- 
ic odor  which  ordinary  wiius  give.'' 

A  wiue  is  said  to  be  corse,  to  have  corps 
(body,  stoutness,  or  substance)  when  its 
constituent  parts  intimately  combined  seem 
to  make  one  complete  whole.  A  v'm  corsd 
resists  time,  and  deposits  crust  without 
getting  thin.  Dnretc  (hardness?)  iu  wine 
means  a  deficiency  of  that  unctuosity  which 
masks  tho  softness  of  various  saline  and 
astringent  particles  —  tannin  and  tartar. 
Great  dnretc  is  often  combined  with  great 
solidity.  When  corse  and  dure  wines  im- 
prove by  oge  they  acquire  a  roudmr.  Wines 
of  duretc  with  ordinary  taste  are  called 
rude.  Apretc  is  proiluced  by  excess  of  tan- 
nin |as  in  the  common  wines  of  Bordeaux; 
aeerhite  recalls  the  taste  of  unripe  grapes; 
wiue  is  acide  when  the/c  is  excess  of  tartaric 
or  malic  acid,  and  aigre  wheu  there  is  tho 
taste  of  vinegar.  Vvrdcur  is  the  sour  taste 
of  young  wines  made  from  unripe  grapes. 
Finesse  is  a  delicacy  of  taste,  nil  absence  of 
all  that  shocks  the  palate,  yetoute,  .soyvux, 
itioelleux,  are  terms  to  indicate  the  soft, 
silky,  velvety,  marrowy  character  of  full- 
bodied  wines  that  are  neither  sweet  nor  dry; 
they  indicate  absolute  homogeneity  of  tho 
constituent  particles. 

A  wine  is  said  to  bo  ri/ when  it  seems  at 
once  to  penetrate  tho  recesses  of  the  gustat- 
ory apparatus;  the  vivacit-:  is  the  opposite 
of  lourd  and  huUeux.     A  wiue  is  said  to  be 


February  26,  1886 


SA2f   ERA2fCISC0   MEEOHAOTL 


147 


plat  wheu  there  is  au  abseuce  of  alcoholic 
tastu,  ami  faihle  or  aqufux  whun  there  ifi 
also  a  wutt-ry  insipid  tasto.  A  dry  win*- 
(sec)  is  GUL'  that  has  lost  its  unctuosity  ami 
swuetuess:  the  terms  rape,  (hchnnu-,  tie- 
pouW'-  par  I'aije,  are  also  usud  to  indicate  a 
loss  of  the  more  pleasing  and  soft  qualities. 
Fi-anchise  de  gout  signifies  the  absence  of 
everything  earthy; — of  the  gout  de  lei-rnir 
that  indescribable  something  which  Cape 
wines  used  to  taste  of— and  the  absence  of 
all  other  taste  indicating  decay  or  disease 
in  the  grape  or  the  wine,  or  mouldiuess  in 
the  cask.  The  inoustille,  or  gout  defeni\en' 
lotion  is  the  pricking  sensation  occasioned 
by  a  small  quantity  of  carbonic  acid;  it 
shows  instability  in  the  wino.  The  gout  de 
cuit  is,  says  Do  Vergi-ruette-Lamotte,  that 
artilicjal  taste  which  characterizes  the 
the  sweetened  wines  of  Spain.  It  comes 
from  the  conversion  of  graphs  into  what  we 
call  raisins,  or  thick-skinned  dried  grapes, 
by  the  intense  heat  of  the  sun.  A  I'ln 
leger  is  a  fine  limpid  wiue,  not  rich  in  alco- 
hol, color,  and  body,  but  yet  not  feeble  and 
feminine;  its  constituent  parts  are  in  a  har- 
monious equilibrium,  without  undue  acidity 
or  meagreness. 

Nerf  is  the  quality  of  wine  which  enables 
it  to  travel  and  resist  changes  of  weather. 
It  combines  robustness,  body,  and  vivacity. 
Wines  are  said  to  be  fuuieux  or  montant 
when  they  readily  fly  to  the  head;  they  are 
liquoreux  when  they  preserve  their  sweet- 
ness a  long  time;  they  are  inous  wheu 
flabby,  insipid  and  void  of  strength. 

I  must  remonstrate  humbly  with  the 
03nologist8  of  France,  for  what  I  conceive 
to  be  a  misuse  of  the  terms  viiieux  and  viii- 
ositti.  They  use  them  in  the  lower  sense  of 
alcoholicity;  thus,  le  vinage  is  the  addition 
of  alcohol  to  wiue.  I  respectfully  contend 
that  these  words,  and  their  English  equiv- 
alents, vmositi/,  winei/,  and  icinelike  should 
be  used  to  measare  that  quality  whereby 
wine  is  known  from  other  liquids — the 
wine  body  and  flavor  par  ezcdlence. 

To  this  collection  of  phrases  many  more 
might  be  added.  One  point  which  will 
strike  the  critic  is  the  extreme  diiBcuUy 
there  is  in  describing  a  simple  sensation. 
In  most  cases  it  is  necessary  to  resort  to  ana- 
logy, from  the  sense  of  touch,  so  wines  are 
called  silky,  velvety,  marrowy.  But  if  we 
cross  -  examine  M.  Maurial,  and  ask,  what 
is  veloutc  ?  He  tells  ua  it  is  soyeux  and 
inoellux,  avec  coi-ps  etjintsst.  Then  what  is 
moellc?  Why,  it  is  that  which  gives  the 
vdout4  ! 

Au    Euter|»rJ9lns    VltlciiKurist. 


BKIEF    RESUME 


«f    tlio     DcinniiilN     of     Vliip     tiroworM, 
KoN|»ei'(in;;:  l.i';;iHli«(ion  by  4'ciiisroM<i. 


Eli  T.  Sheppard  will  set  out  the  coming 
season  on  his  place  between  this  town  and 
Glen  Ellen,  25,000  American  resistant 
vines  consisting  of  the  Lenoir,  Itiparia  and 
Rapestris  varieties.  In  addition  to  the 
above  ho  is  rooting  45,000  Lenoir  cuttings 
which  will  he  planted  nest  season.  Ameri- 
can vines  as  resistant  to  the  attack  of  the 
dreaded  phylloxera  are  no  longer  au  experi- 
ment. Th«'y  are  au  established  fact,  not 
only  in  France  but  in  the  Sonoma  valUy  as 
well,  and  we  are  pleased  to  note  that  Mr. 
Sheppard,  who  has  devuted  much  of  his 
time  to  the  study  of  viticulture  in  a  practi- 
cal way,  is  exhibiting  his  faith  in  the 
American  resistant  vines  in  such  a  substan- 
tial manner. —Sono7/ja  Index-Trihune. 


Mr.  T.  R.  Foster  has   anived  here  from 

Honolulu  for  tho  purpose  of  ordering  a  new 
reamer  to  bo  built  for  the  Inter-Island 
Steam  Navigation  Company,  in  place  of  the 
steamer  Planter  which  has  recently  been 
wrecked. 


Washington,  D.  C,  February  6,  188G. 
To  the  l-'rivnds  of  Viticulture:  The  State 
Viticultural  Association  of  California,  acting 
under  the  laws  of  our  State  for  the  promo- 
tion of  industries  based  ou  the  culture  of 
the  gi-ape  vine,  after  full  consultation  with 
producers,  have  adopted  resolutions  re- 
lating to  the  modification  of  existing  laws 
of  the  United  States  and  urging  new  legis- 
lation, which  resolutions  have  been  re- 
peatedly renewed  and  have  received  the 
uuanimous  endorsement  of  the  Legislature 
of  California.  A  full  statement  and  dis- 
cussion of  these  propositions  will,  in  a  few 
days,  be  filed  with  the  Commissioner  of 
.\griculturc,  to  whom  a  commnnication  on 
the  subject  from  the  Governor  of  Califor- 
nia, introducing  the  representative  of  the 
State  Commission,  has  been  referred  by 
President  Cleveland. 

In  the  meanwhile,  for  the  information  of 
those  attending  the  viticultural  meetings 
now  being  held  in  Washington,  a  brief 
summary  of  the  most  immediately  impor- 
tant propositions  is  presented  in  this  cir- 
cular. 

First — The  legitimate  wine  and  brandy 
industry  ask  protection  against  dishonest 
trade,  the  foundation  of  which  trade  is  the 
rapid  development  of  the  manufacture  of 
spurious,  sophisticated  and  adulterated 
wines  and  brandies,  which  are  invarial'ly 
used  to  defraud  consumers,  under  the  pre- 
tense of  p.irity  and  genuine  character,  and 
to  rob  legitimate  producers  of  a  trade  that 
rightfully  belongs  to  them.  The  spurious 
goods  find  markets  with  retailers  and  com- 
pounders because  they  are  prepared  and 
sold  more  cheaply  than  pure  articles,  and 
with  consumers  because  they  are  sold  under 
false  representations.  The  result  of  this 
competition  is  loss  and  discouragement  to 
the  honest  producer,  injury  and  dissatis- 
faction to  the  consumer,  demoralization 
in  trade  by  reason  of  the  leveling  influence 
of  unfair  competition  in  prices  and  labels, 
and  a  positive  decrease  in  the  permanent 
wealth  of  the  country.  Many  remedies 
have  been  proposed,  but  none  have  yet 
seemed  practical  except  that  which  has 
been  adopted  by  our  Commission  and  ap- 
proved, so  far,  by  all  leading  producers  to 
whom  it  has  been  presented  for  considera- 
tion. Our  remedy  is  based  upon  the  fol- 
lowing principles,  viz: 

(a. )  We  do  not  fear  the  dreaded  com- 
pi  tition,  if  consumers  are  fully  informed  as 
to  the  nature  of  the  products  that  are  oflTered 
for  sale;  hence,  we  look  for  some  means  of 
identifying  them,  beyond  the  power  of  re- 
tailers to  suppress. 

(h.)  We  recognize  that  the  general  gov- 
ernment of  this  country,  like  that  of  all 
other  civilized  nations,  positively  intends  to 
encourage  the  production  of  pure  and 
wholesome  wines  and  will  not,  during  th" 
infancy  of  our  development,  oppress  us  by 
uuwise  laws  or  unnecessary  taxation.  This 
intention  ou  the  part  of  the  govrrnnuiit 
cannot  however  be  construed  into  an  equal 
desire  to  encourage  the  production  of  spnri- 
ous  wines  and  liquors;  hence  there  is  no 
good  reason  why  these  dishonestly-pre- 
sented goods  should  not  be  taxed. 

(c.)  The  Internal  Revenue  Service  is 
thoroughly  organized  and  most  efficient  for 
the  discovery  of  all  methods  of  manufacture, 
and  can  easily  be  utilized  for  the  purpose 
of  placing  on  the  spuriously  manufactured 
wines  and   liquors  true  stamps  indicating 


their  character,  the  stamps  serving  as  means 
of  identification  to  all  innocent  purchasers. 
To  place  such  stamps  on  all  packages  and 
to  enforce  the  law,  requins  only  the  pass- 
age of  a  bill  taxing  spurioxis  wines  and 
lirandies  as  distinct  products,  exempting 
pure  win..8  from  its  provisions,  with  a  legal 
definition  of  what  constitutes  the  same. 
The  stamp  will  serve  to  identify  the  goods, 
and,  if  any  purchasers  obj  ct  to  stamped 
articles  because  they  know  what  they  are, 
the  producers  of  the  same  can  make  no 
honest  complaint. 

(d.)  To  determine  doubtful  questions  as 
to  adulterations  injurious  to  the  public 
health,  we  propose  that  there  shall  be  an 
appeal  to  the  decision  of  a  Board  composed 
of  the  Surgeon-General  of  the  Army,  the 
Medical  Director  of  Marine  Hospitals,  and 
the  President  of  the  National  Board  of 
Health.  In  case  their  decision  should  be 
that  any  f^iven  practice  is  injurious  to  the 
public  health,  while  admitting  the  legiti- 
macy of  pure  wines,  the  government  shall 
be  bound  by  its  decisions,  and  the  goods 
can  neither  pass  as  pure  wines  nor  as  com 
pounds  subjc'ct  to  taxation,  but  be  subject 
to  such  destruction  by  distillation  or  other- 
wise as  shall  remove  them  as  a  danger  to 
the  public. 

Second — Sweet  wines  require  to  be  forti- 
fied by  the  addition  of  grape  spirits  to  pre- 
serve them  from  disease  and  change.  Such 
addition  should  be  free  of  taxation,  pro- 
vided that  nothing  but  brandy  is  used  in 
fortification.  Brandy  should  be  legally 
defined  as  the  distillate  of  fermented  fruit 
juice,  unmixed  with  spirits  derived  from 
other  sources.  In  exportation,  our  pro- 
ducers are  obliged  to  compete  against  sweet 
wines  which  are  fortified  in  other  countries 
without  taxation;  and  imported  sweet  wines 
are  not  taxed  for  the  alcohol  that  has  beeh 
added. 

Third — It  requires  not  less  than  five 
years  to  perfect  a  good  brandy;  many  pro- 
ducers would  prefer  to  wait  longer.  After 
brandy  is  perfect,  it  requtres  some  time, 
according  to  the  conditions  of  trade,  to  seek 
a  market.  Our  people  should  demand  that 
unlimited  bonding  is  a  just  principle,  as 
the  government  has  no  right  to  confiscate 
the  goods  that  a  producer  is  unable  to  sell. 
But  if  any  limit  is  placed  on  the  term  for 
holding  iu  bond,  we  demand  that  eight 
years  be  recognized  as  the  least  period  to 
be  fixed  by  law. 

Fourth — In  bonding  brandies,  the  gov- 
ernment should  require  only  security  for 
the  payment  of  taxes.  Ample  privileges 
should  be  granted  for  producers  in  bond  to 
divide  their  packages  into  convenient  sizes 
to  suit  the  demands  of  trade  and  to  so  care 
for  them,  as  is  done  with  wiue,  that  we 
may  compete  fairly  with  the  carefully 
nursed  products  of  other  countries.  The 
producer  should  be  enabled  to  take  out  of 
bond,  with  the  stamp  of  the  government, 
indicating  the  nature  of  his  goods  as  well 
as  their  age,  any  sized  parcels  required  for 
trade,  whether  in  wood  or  glass.  And  no 
compounds  of  brandy  and  other  spirits, 
and  no  iuiitations  of  brandy,  phnnid  be 
suflfered  to  bear  a  government  stamp,  while 
branded  falsely. 

Fifth — In  addition  to  the  necessities  for 
fortifying  sweet  wines,  we  need  for  certain 
trade  in  tropical  countries  to  fortify  to  a 
small  degree  even  clarets,  as  is  the  univer- 
sal practice  in  Europe.  If  we  send,  as  we 
shall  soon,  wines  to  Bordeaux  in  competi- 
tion with  those  of  Spain,  they  must  be 
fortified  up  to  the  limit  allowed  by  the 
custom's  service  there,  in  order  to  obtain 


full  market  prices;  this  applies,  of  course, 
to  ordinary  grades  intmdid  for  blending 
with  li'.'ht  wines.  For  this  reason  we  need 
a  law  prrmitting,  free  of  tax,  such  fortifica- 
tion. 

Our  propositions  have  been  discussed 
before  many  jnoducers  on  this  side  of  the 
Rocky  Mountains.  With  respect  to  limita- 
tions as  to  purity,  the  producers  of  Cali- 
fornia fear  no  severity  of  construction,  but 
rather  loose  construction.  We  are  willing, 
however,  although  not  needed  by  us,  to 
conc'de  to  the  wine  makers  of  Eastern 
States  the  use  of  cane  sugar,  if  required  iu 
fermentation  and  preparation  of  honest 
wines,  provided  that  regulations  are  made 
to  prevent  such  use  being  the  means  for 
wholesale  fraud  against  the  consumer,  as 
might  bo  done  if  only  a  few  pounds  of 
grapes  ware  used  to  preserve  the  pretense 
of  making  wiue  out  of  fruit. 

As  to  wines  made  from  dried  grapes, 
provided  the  fruit  is  grown  in  this  country 
and  its  use  is  not  a  mere  pretense  to  cover 
wholesale  adulteration  and  sophistication, 
we  are  inclined  to  overlook  their  injurious 
competition  for  the  present,  trusting  to  our 
belief  that  it  will  soon  become  unprofitable. 
In  defining  what  constitutes  pure  wine, 
we  wish  to  recognize  legitimate  practices, 
openly  conducted  and  recognized  by  good 
authority,  but  which  do  not  work  against 
the  interest  of  the  vine  grower,  and  to 
provide  particularly  against  the  use  of 
coloring  matters  not  produced  from  fruit 
grown  iu  this  country,  and  antiseptic  treat- 
ments recognized  as  injurious  to  the  con- 
sumer. 

Our  propositions  have  been  endorsed  by 
a  meeting  of  native  wiue  producers,  held  in 
New  York  last  week,  and  we  ask  further 
support  by  proper  representations  to  Con- 
gressional delegations.  In  these  lines  of 
efi"ort,  our  demands  are  necessarily  iu  accord 
also  with  all  importers  of  pure  wines. 

With  respect  to  the  tariff,  the  fruit  growers 
of  California  ask  Members  of  Congress  why 
they  should  take  any  steps  to  stimulate  a 
rival  iudustry  in  Mexico,  where  peon  and 
Chinese  cheap  labor  is  permitted,  while  at 
the  same  time  they  forbid  the  introduction 
of  such  labor  into  California.  We  demand 
that  fruit  shall  be  protected  iu  any  proposed 
treaty  with  Mexico  or  other  countries;  the 
only  alternative  to  this  is  one  that  our 
producers  would  be  sorry  to  adopt,  viz: 
the  advocacy  of  laws  tending  towards  the 
introduction  of  cheap  and  degraded  labor 
into  the  United  States.  We  cannot  look 
with  patience  upon  Congressional  propo- 
sitions, which  ou  the  one  hand  deprive  us, 
with  our  consent,  of  Coolie  labor,  and  at 
the  same  time  propose  to  subject  us  to 
competition  with  the  same  labor  in  a  rival 
country. 

Our  raisin  producers,  who  pay  taxes  for 
the  support  of  our  government  and  who  are 
ready  at  the  call  of  the  President  to  defend 
the  lives  and  property  of  our  citizens,  but 
who  cannot  live  the  miserable  lives  of  the 
peasants  of  Spain,  ask  that  a  proper  Uiriff 
be  placed  ou  their  products  so  that  they  may 
continue  to  live  equals  of  the  lawyers  and 
schoolmasters  who,  being  free  from  foreign 
competition,  are  too  often  selfishly  inclined 
as  to  the  industries  of  those  others  ou  whom 
their  own  prosperity  depends. 

Chas.  a.  Wetmobk, 
Chief  Executive  Officer  State  Viticultural 
CDmmi.ssion  of  California. 


The  United  States  Consul  at  Lyons, 
France,  states  that  a  mixture  of  lime  and 
sulphate  of  copper  will  cure  grape  vines  of 
rot. 
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SAN   FRANCISCO   MERCK  A  NI. 


February  2G,  1880 


The  American  Sugar 
Refinery. 


A   Descriptiou  of    its  New 
and  Extensive  Works. 


WHARF  AND  WAREHOUSE 


Mitrhiiirr.v.  4'ii|»a<-ll,Y  .ami  <'oiiV4'iii«>iieo 

I'lif    ,n>*«i('rl«'H  t>l    ffiiiiiiiliK-liiro 

MitkliiK     HiHl     Marki'llii;; 

lloiliiiK     Hii«l      Kelliiiiiu: 

— l-'netH  mill  Ff>nl-iir«N. 


Knowing  tlu-  Rrciit  iiiUrcHt  tlmt  is  imw 
Uiki'ii  in  the  Ann  rican  Snj^ur  UcfiniTv  ut 
Sim  Francisoo.  by  onr  Hunoluhi  citizc-ns 
unci  by  Isluud  pluuti-rs,  a  rcpresuntativo 
of  Thb  San  FnANtunt^o  Merchant  wiih  in- 
Btriit't.d  to  obtain  jH-rniission  to  visit  the 
old  ami  ut'w  works  nf  the  American  Refin- 
ery for  the  purpose  of  obtaining  the  fullest 
iuformation.  This  will  enable  all  who 
hftve  recently  changed  their  sugar  interests 
to  obtain  accurate  information  as  to  the 
large  institution  with  which  tUey  now  trans- 
act their  business.  It  will  also  show  that 
the  policy  of  the  Mekchant  is  to  discuss 
whatt'Ver  pertains  to  local  affairs.  "We 
liave  gone  to  considerable  trouble  in  pre- 
paring the  information,  but  believe  that  our 
efforts  will  be  fully  appreciated.  Having 
called  upon  Mr.  E.  L.  G.  Steele,  the  Presi- 
dentof  the  Aniericau  Refinery, our  represent- 
ative was  very  courteously  received  and  at 
once  obtained  tho  necessary  permission  to 
visit  tho  works  in  the  shape  of  a  lettei*  of 
introduction  to  the  Genera!  Superintendent 
of  the  Rrfinery,  Mr.  £.  0.  Burr.  Mr. 
Steele  scenu'd  anxious  that  tho  Island 
planters  with  whom  he  did  business  should 
have  accurate  information  concerning  his 
institution  as  none  of  them  had  yet  hud  the 
opportunity  of  seeing,  personally,  what  was 
being  done  by  the  American  Rifiuery  Cora- 
pany  to  enablo  it  to  manufacture  the  large 
quantities  of  sugar  for  which  it  has  con- 
tracted. 

OFFICE    AFFAIRS, 

It  may  not  bo  out  of  place  to  mention 
horo  that  the  portion  of  the  crop  of  Island 
sugars  which  this  refinery  expects  to  handle 
wilt  aggregate  in  the  neighborhood  of  50,- 
000  tons,  rather  more  than  half  of  our  total 
product.  Tho  purchasing  price  is  on  the 
Cuban  basis  less  f^  of  a  cent  per  pound, 
the  planters  delivering  their  sugars  at  San 
Francisco  and  shipping  them  by  sailing 
vessel  or  by  Mtiainer,  as  they  think  btst, 
and  at  th»-  b.st  pnssiblo  rates.  The  ratis 
of  freight  now  ruling  aro  $3  per  ton  by 
sailing  vessel  and  :?r(,.^)0  per  ton  by  steamers, 
which  are  about  the  lowest  figures  that 
have  yet  been  quoted  for  our  San  Francises) 
carrying  trade.  At  the  beginning  of  this 
month  thn  annual  meeting  of  the  American 
Refinery  Company  was  held  and  the  fol- 
lowing directors  and  officers  were  elected: 

E.  L.  O.  Steele,  President;  Gi  -'tc  A. 
Low,  Vice  •  President  ;  Andrew  *.,'elsb, 
Treasurer ;  W.  W.  Montague,  Director  ; 
James  Do  Fremery,  Director;  Geo.  A. 
Moore,  Secretary. 


OS    TUK    WHAIir. 

Arriving  at  our  destination,  we  found 
a  busy  sceno  on  the  wharf  where  the 
W.  S.  Uownc  was  unloading  her  12,- 
000  bags  of  sugjir  after  a  quick  niu  to 
tho  Coast  Iti  sides  this  schooner,  the 
Caibarieu  was  lying  iu  the  slrtam  wailing 
for  her  turn  to  discharge  12,000  bags.  Tin- 
Victoria  (.'ross.  whicli  had  also  just  arrived, 
WHS  disehiirging  some  10,000  bags  of  sugar 
at  the  Orii  ntal  warehouse.  This  lot  it  waft 
intended  to  sell  iu  an  unrtthud  condition 
so  as  to  meet  the  requir*  meuts  of  the  nnir- 
ket  for  raw  grades.  There,  were  thirty  nun 
hard  at  work  bundling  the  sugar  and  hon- 
estly earning  their  $11  a  day.  In  addition 
(here  Were  at  least  forty  men  waiting  for  a 
chance  t<)  go  to  work,  tho  Sau  Francisco 
labor  niarkut  being  considerably  overstock- 
ed. As  soon  as  the  sugar  is  dumped  on  to 
the  wharf,  it  is  at  once  sorted  according  to 
marks  and  grades.  It  is  then  weighed  five 
sacks  at  a  time,  this  process  being  superin- 
tended by  a  representative  of  the  consignees 
who  acts  in  the  interest  of  the  planters.  This 
avoids  all  po.ssibility  of  any  error  or  dispute 
in  tho  quantity  of  the  sugar  received.  As 
this  work  is  being  performed,  tho  sampler 
is  busy  getting  his  samples  of  every  dif- 
ferent grade  for  use  in  the  laboratory  of  the 
refinery  for  polarization.  This  is  the  means 
of  proving  the  exact  purchasing  basis.  To 
obtain  the  samples  of  every  different  mark 
and  every  different  boiling,  besides  weighing 
the  bags  in  a  similar  manner,  naturally 
necessitates  considerable  and  ver}'  careful 
labor.  Other  important  men  on  tho  wharf 
are  those  who  run  round,  needle  and  thread 
in  hand,  to  sew  up  the  broken  bags  and 
stop  tho  waste.  As  the  eit-tent  of  th<- 
frontage  of  the  wharfage  accommodation  is 
530  feet,  it  can  be  imagined  that  the  seam 
sters  are  kept  ou  the  trot*.  The«e  duties 
being  completed  tho  sugar  is  then  taken 

OFF    TO     THE    WAREHOUSE. 

This  part  of  the  proceedings  is  done  by 
hauling  with  flat  cars,  six  of  which  are 
generally  in  ase,  though  only  four  were 
nmning  on  the  day  of  our  visit.  These 
horse  cars  haul  from  5000  to  7000  bags  a 
day,  each  car  carrying  30  bags  for  a  lood, 
The  warehouse  for  storing  raw  sugors 
fronts  directly  upon  the  seawall  and 
has  225  feet  frontage  on  Filbert  street  and 
200  feet  on  Front  street  and  is  18  feet  high. 
A  new  warehouse  will  bo  completed  by  thi- 
end  of  this  month,  when  they  will  have  a 
total  storage  capacity  of  15,000  tons  of  raw 
sugar.  Besides  these  buildings,  at  the  cor- 
ner of  Union  and  Battery  streets  are  two 
large  warehouses  for  storing  refined  sugars. 
One  of  these  is  120  feet  square  and  three 
stories  high,  the  other  being  25x120  feet 
and  of  a  similor  height.  It  is  very  im- 
probable that  all  of  these  buildings  will 
ever  be  used  to  their  fullest  extent  as  tho 
sugar  will  be  refined  immediately  on  its  ar- 
rival and  sold  immediately  on  its  being  re- 
fined. The  structures  are  all  of  brick,  solid 
and  substantial,  with  tin  roofs.  The  sugar 
is  stored  according  to  its  grades,  number 
one  by  itself,  tho  second  and  third  being 
jilaced  together  as  they  aro  melted  together. 
Here  again  all  tho  sugar  is  weiglu'd  so  as  to 
cluck  the  weights  given  ou  thi;  wharf.  The 
sugar  is  then  dumped  into  tho  melting  pan 
which  is  in  thn  raw  sugar  warehouse.  The 
capacity  of  tho  molting  pan  is  350,000 
pounds  a  day.  After  undergoing  the  ne- 
cessary procoss  of  mixing  with  hot  water 
and  steam  the  syrup  or  juice  into  which  the 
sugar  has  become  converted  is  then  stroiu- 
ed  into  a  tank  from  which  it  is  pumped  a 
<liBlanco  of  200  yards  and   DO  feet  high  to 


the  top  of  the  refinery  building.  Tt-hphone 
eonnuunieation  between  the  refinery  and 
the  nultiiig-liouse  causes  an  easy  mode  of 
regulating  the  supply  of  juice  re<piiri  d  for 
the  refinery.  AfUr  the  bags  are  emptied 
into  the  melting  pan  they  are  all  washed 
thoroughly  so  as  to  utilize  the  sugiir  re- 
maining iu  them  and  this  juice  is  melted 
up  with  tho  other  sugar.  The  old  bags  are 
sold.  At  tho  time  of  our  visit  Central 
American  sugar  was  being  molted  and  this 
can  be  mixed  with  Hawaiian  sugar  of  the 
same  grade.  The  next  department  visited 
was 

TUK    COOI'EU's    SHOP 

Wliiid)  presented  another  busy  scene.  Here 
all  the  barrels  are  nuido  by  hand,  this 
method  being  found  chi-aper  and  iH-ttt  r 
than  nuichinery.  The  V»arrels  are  made  of 
ash  which  is  imported  from  the  East,  the 
staves  and  hoops  being  imported  in  imck- 
ages  and  the  headings  in  barrels.  The 
men  are  all  ou  piece  work,  being  paid  at 
tho  rate  of  10  cents  a  barrel  ami  KJa 
Cents  a  half-barrel.  As  a  good  workman 
can  make  -15  barrels  a  day  it  will  bo  seen 
that  he  earns  a  very  fair  day's  wage  and 
this  branch  of  the  refinery  is  of  consider- 
able importance  to  tho  laborers,  some  of 
whom  make  $t.50  a  day.  Forty  men  are 
kept  regularly  at  woik  and  tho  noise  of 
their  hammering  is  a  certain  sign  of  lively 
busiuess.  The  rapidity  with  which  the 
staves,  hoops  and  heads  are  knocked  into 
position  is  almost  incredible.  Then  the 
barrels  are  placed  ou  the  drj'ers  or  molds, 
over  a  large  coal  furnace,  to  get  them  into 
proper  shape.  This  department  is  also 
provided  with  a  storehouse  for  the  empties 
until  they  are  required  for  use  at  the  re- 
finery. The  handmade  barrels  are  claimed 
to  be  larger,  stronger,  better  trussed  and 
better  finished  than  the  machine  made  ones 
and  with  less  waste.  In  all  they  oin  turn 
out  from  1800  to  2000  barrels  everyday. 
From  this  department  we  went  to 

THE    MAIN    BUILDINOS 

At  the  corner  of  Union  and  Battery  strect-s. 
Taken  all  in  all,  the  buildings  of  the  Ameri- 
can Sugiu'  Refiuiiry  extend  over  five  blocks, 
fronting  ou  Filbert,  Front,  Battery,  Union 
and  Sansome  streets,  with  a  rear  entrance 
on  Gaines  street.  This  will  give  some  idea 
of  tho  magnitude  of  the  Company's  works 
and  tho  vastness  of  the  duties  of  the  gene- 
ral Ruperintendent  and  his  assistant.  The 
dimensions  of  the  refineries  are — 150  feet 
frontage  on  Battoi-y  street,  275  feet  on 
Union  and  137  on  Sansome.  The  old  build 
ing  is  eight  stories  high,  and  the  new  one 
goes  one  better.  Tho  two  will  bo  ruu  in 
conjunction  and  by  the  same  machinery. 
The  total  capacity  of  the  plant  in  the  old 
and  new  refineries  will  enable,  when  work- 
ing at  fxUl  force,  a  daily  out  put  of  000,000 
pounds  of  sugar.  To  run  the  entire  busi- 
ness there  is  constant  employment  given  to 
200  men  in  tho  barrel  factory,  refineries  and 
warehouses.  No  Chinese  are  ever  engaged, 
most  of  tho  hands  being  Gi-rmans  aiul 
Italians.  The  total  cost  of  the  new  build- 
ing, with  its  machinery  and  fittings  com- 
plete, will  bo  $200,000,  an  imixu-taut  little 
sum  to  bo  considered  by  the  Anti-Treaty 
men,  and  which  would  not  have  been  ex- 
pended in  Sun  Francisco  or  the  East  but  for 
our  sugar  production  and  the  terms  of  our 
treaty  with  tho  United  States.  Directly 
and  indirectly,  through  shipping  and  hand- 
ling sugars,  coal,  bone  black,  barrels,  sacks, 
nmnufacturing,  hauling  freights,  and  many 
other  sources,  it  is  estimated  that  the 
American  Refinery  gives  employment  to  at 
least  5,000  people.    This  does  not  include 


the  thousands  who  are  engaged  on  tho 
Islands  in  the  uumufactnro  of  the  sugars. 
It  was  at  first  anticipaUd  that  the  refinery 
wi.nld  have  been  in  full  working  order  by 
•January  1st.     But 

TBB    CAOSK    OF   THE    DKLAT 

RestM  entirety  with  the  Union  Iron  Ftiundry 
of  Sau  Francisco  who  had  contracted  tu 
build  and  deliver  a  large  vacuum  pan  on 
tho  I'Jth  of  Decendier.  Castings  liavu 
been  mu(b'  which  have  resulted  iu  failures, 
but  this  pun,  which  is  11  feel  0  inches  iu 
diameter  and  25  feel  high  iu  the  clear,  will 
be  in  position  by  the  end  of  this  mouth.  It 
will  have  a  capacity  of  3{)0.(HI0  pounds  of 
sugar  a  day,  which  is  equal  to  1410  barrels 
of  250  jiounds  each.  Excepting  thi-  pan 
house,  which,  of  course,  cannot  be  com- 
pleted  or  roofed  over  till  the  pans  are  in 
position,  tho  whole  buildings  are  ready  for 
work,  save  a  few  littlo  and  comparatively 
unimportant  finisliing  touches.  Tho  delay 
has  been  exceedingly  annoying  to  Mr. 
Steele  who  cannot  be  held  responsible  for 
the  failures  made  so^  frequently,  unexpect- 
edly and  unusually  by  the  Uuion  Iron 
Foundry.  In  addition  to  the  vacuum  pan 
already  mentioned,  two  copper  pans  each 
8  feet  <)  inches  in  diameter  aud  of  a  daily 
capacity  of  200,000  pounds,  Wiro  order- 
ed in  tho  East  and  have  arrived.  There 
are  also  two  vacuum  pans  in  tJic  old 
refinery  building  which  are  respectively  0 
audio  feet  in  diameter,  in  the  clear,  aud 
have  a  capacity  of  27,000  aud  37,000  pounds 
of  sugar  at  a  strike  or  250,000  pounds  >k  day 
when  working  from  eleven  to  twelve  hours. 
This  gives  a  total  vacuum  pan  capacity  of 
more  than  800,000  pouuds  daily.  It  has 
often  boon  considered  that  the  largest 
vacuum  pans  are  the  best,  but  Mr.  Steele's 
enquiries  in  Eastern  refineries  led  him  to 
conclude  that  such  was  not  the  case.  Tho 
only  advantage  that  cau  be  claimed  for  the 
large  pans  is  a  slight  saving  in  the  numlwr 
of  sugar  boilers  and  possibly  more  unifor- 
mity iu  the  quality  of  the  sugar  manu- 
factured, especially  for  soft  grades  wlii'.'h 
can  be  better  handled  in  large  quantities. 
For  granulated  sugars  the  smaller  vacuum 
pans  aro  decidedlj  the  best.  Tho  new  pan 
house  with  its  throe  new  pans  will  have  a 
capacity  of  150,0  0  pounds  each  strike. 

THE    OTHEn    MACHINEnr 

Has  all  been  obtjiined  with  a  view  to  effi- 
cacy and  economy.  In  the  basement  of  tho 
old  building  there  are  two,  new,  largo 
Worthingion  pumi)s  and  three  smaller  ones. 
The  former  are  connected  by  a  sixteen-inch 
pipe,  and  will  be  used  for  supplying  the  new 
pans.  There  is  one  main  engine  of  150- 
horse  power  which  drives  all  the  granula- 
tors  aud  centrifugals.  There  are  also  five 
smaller  engines  which  cau  be  used  as  re- 
quired for  running  other  parts  of  the  ma- 
chinery; one  of  these,  iu  the  new  building, 
is  of  25-horse  power  and  runs  the  elevator 
and  machinery  for  sack  washing.  There 
are  14  centrifugals,  30  and  34  inches  in 
diameter,  in  the  old  building.  Six  of 
these,  iu  the  old  building,  are  for  white 
sugars,  and  eight  for  yellows,  aud  they  now 
make  500  barrels  a  day.  The  new  centri- 
fugals aro  the  latest  out,  and  of  these  tho 
refinery  has  just  addtd  10  of  Hepworth*8 
of  30  and  40  inches  diameter, and  it  has  been 
proved  that  a  40-inch  oue  will  do  as  much 
work  as  as  a  51  or  GO-inch  centrifugal,  with- 
out the  expenditure  of  so  long  a  time  in 
starting  or  the  necessity  for  so  frequent  r&- 
pail  ing.  There  are  also  14  boilers  in  the 
two  buildings.  There  are  three  granula- 
tors,  with  a  capacity  of  from  75  to  100  bar- 
rels an  hour;    two  of  them  are  in  the  new 
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builiUag  and  oue  iu  the  old.  There  nre  also 
two  cube  luuc-hiuos  of  a  total  daily  capacity 
of  60,000  pouuds,  or  150  barrels  each.  Tht- 
wholt;  of  the  machiu(-'ry  has  been  obtaiuLd 
of  the  hitfst  aud  most  itnpruved  description 
with  a  view  to  ecouoiuy  and  effioii-ucy. 
Further  than  this.  Everythiuy  has  betu 
built  with  a  view  to  possibh-  future  chaugts 
in  the  system  of  refining  sugar,  SujiLTiu- 
tcndent  Burr  sjiying  that  he  bulieVLS,  iu  t.u 
or  fifteen  years,  there  will  be  an  entire 
change,  and  that  the  new  systt-m  will  ob- 
viatu  the  use  of  filters.  This  will  bo  the 
result  of  the  experiments  in  sugar  refining 
that  are  now  being  made  in  Germany. 
Th  it  there  are  ditferencea  of  opinion  is 
shown  iu 

THK    FILTElt    TANKS. 

Those  in  the  American  Refinery  are  of 
wrought  iron,  five  feet  in  diameter.  The 
California  Refinery  uses  cast  iron  filt- 
ers of  ten  feet  diameter,  and  it  is  held  that 
the  former  are  a  great  improvement  over 
the  latter.  There  are  one  hundred  filter 
tanks  in  the  new  building  and  fifty  in 
the  old  oue.  The  hone  black  is  import 
ed  from  the  East,  chiefly  St.  Louis,  1200 
tons  lasting  for  a  couple  of  years,  accord- 
ing to  the  ordinary  metliods  of  refiniug  and 
the  grades  of  sugar  required.  The  bone 
black  made  in  California  is  of  a  very  trifling 
iesser  cobt  than  the  Eastern  commodity  can 
be  laid  down  for  aud  is  much  inferior  iu 
(jualily.  It  is  used,  perhaps,  us  many  as 
300  times  in  the  year,  and  reburnt  evL-ry 
three  days  iu  the  large  kilns  that  are  undt.r 
the  filters.  There  are  12  compartments 
that  hold  2700  sacks  for  straining  the  im- 
purities. The  juice  is  pumped  first  of  all 
from  the  melting-house  to  the  blow  up  pans 
in  the  top  story  of  the  old  building.  There 
ore  three  of  these  pans,  each  of  which 
holds  5000  pounds  of  sngar.  From  the 
blow  up  pans  it  passes  to  the  sack  filters 
where  the  mud  and  scum  is  removed, 
thence  into  square  cast-iron  receiving  tanks 
which  are  screwed  below  aud  act  as  a  re- 
servoir for  the  charcoal  filters.  There  are 
two  large  heaters,  each  of  which  will  hold 
a  pan  full  of  sugar.  Iu  the  drying-room, 
at  a  temperature  of  135  degrees  we  saw 
the  preparation  of  the  large  cubes  "tittltrs'' 
for  the  Mexican  market.  Four  of  thest 
loaves  weigh  180  pounds  and  they  are  in 
great  demand  iu  Mexico  on  account  of  the 
great  convenieuce  in  pnukiug  them  on 
mule  back.  One  hundred  wagons  full  of 
yt-ilow  aud  soft  sugars  were  standing  for 
the  grain  to  form.  Barrels  were  being  fill- 
ed, machinery  doing  all  tho  dumping  iind 
settling  of  the  sugar  iu  each. 

OTHKK     FACTS     AND     FEATURES. 

Good  sugar  cannot  bo  made  without  good 
liquor,  hence  the  superiority  of  the  Hawai- 
ian sugars  over  the  Manila,  which  is  not  so 
Well  dried,  is  more  crudely  manufactured, 
is  too  gummy  and  full  of  impurities.  The 
sugar  is  put  up  in  packages  to  suit  the  mar- 
kets to  which  it  is  shipped.  The  loaves  for 
Mexico  have  been  iustauced.  Some  first 
grade  granulated  sugai*s  are  put  up  iu 
sacks  with  a  white  cloth  lining,  for 
shipment  to  the  mountains  or  the  mints 
iu  Utjih  and  Montana.  All  the  bags 
are  made  at  the  Oakland  Cotton  Mills,  and 
are  to  be  strong  and  durable.  Other  sugars 
are  sold  iu  their  raw  state  in  the  local  mar- 
ket or  to  points  inland.  In  fact,  the  whole 
sugar  market  for  the  San  Francisco  refin- 
eries extends  North,  South,  East  and  West. 
Some  is  returned  to  the  Islands  and  some 
goes  East  as  far  as  the  Missouri.  The  cost 
of  refining  iu  Now  York  aud  in  California  is 
nearly  the  same,  consequently  the  Pacific 


Coast  refinenes  can  ship  to  such  a  point 
East  as  the  extra  charge  for  transportation 
will  leave  a  margin  of  profit.  The  sngar 
is  hauled  by  teams  from  the  refinery  to  the 
railroad  depot,  or  delivered  to  the  city 
stores  iu  the  same  manner.  In  this  respect 
the  California  refinery,  with  its  tramway 
connecting  with  the  railway  depot,  has  some 
slight  advantage,  but  on  the  other  hand,  it 
involves  double  handling  for  delivery  in  the 
city.  The  extent  of  the  American  refinery's 
works  can  be  judged  fi'om  the  consumption 
of  coal  which  is  expected  to  be  -tO  tous 
daily.  One  of  the  most  importtint  depart- 
ments iu  the  buildings  is  the  laboratory 
A  new,  large,  light  and  convenient 
apartment  is  being  fitted  up  with  every 
facility  for  ascertaining  the  polarization  of 
the  sugar,  which  forms  the  basis  for  pay- 
ment, and  other  scientific  work.  The 
polarization  is  also  checked  by  parties 
represeuting  the  planters  so  as  to  avoid  any 
possibility  of  error  or  dissatisf  fiction. 
Taking  all  things  into  consideration,  the 
magnitude  of  the  works,  the  number  of 
people  directly  aud  indirectly  t-mployed, 
the  amount  of  money  expended  aud  circu- 
lated and  the  consequent  impetus  to  trade, 
it  will  be  found  that  the  American  Sugar 
Refiuery  of  San  Francisco  is  one  of  the 
largest  manufacturing  institutious  on  the 
Pacific  Coast. 

In  couclusiou  we  desire  to  epxress  our 
thanks  for  the  very  courteous  reception  ex- 
tended to  us  by  Mr.  E.  C.  Burr,  the  Gen- 
eral Superintendent,  and  Mr.  T.  W.  Atkin- 
son, the  Assistant  Superintendent.  Though 
occupying  their  time  for  nearly  five  hours 
they  expressed  the  utmost  willingness  to 
accompany  us  all  over  the  various  depart- 
ments, to  give  every  possible  information 
aud  would  even  have  accompanied  lis  iu 
another  five  hours'  search  for  information 
through  the  American  Sugar  Refinery. 


Tlic    Kamic   Industry. 


[A nt;lu- American  Times  ] 
The  total  amount  of  rough  ramie  fibre 
imported  into  Europe  from  China  in  18S-1 
did  not  exceed  350  tous.  This  fibre  is 
peeled  by  hand,  a  man  not  doing  more  than 
two  pounds  in  a  day.  It  contains  from  35 
to  40  per  cent  of  extraneous  matters,  such 
us  fleshy  vegetable  matter,  gum  aud  resin; 
it  has,  therefore,  to  undergo  both  mcchaui- 
cal  and  chemical  treatment  involving  a 
long,  tedious  process  before  it  is  fitted  for 
tho  spinner.  This  rough  fibre  sells  in 
London  from  $200  to  $250  the  ton  of  2240 
pounds,  but  before  it  is  freed  from  these 
extraneous  matters  the  cost  amtiunts  to 
nearly  $500  the  ton,  or  about  twenty-two 
and  one-half  cents  the  pound.  The  comb- 
ing waste  or  noils  sells  readily  at  this  time 
for  eighteen  cents  the  pound  iu  Bradford, 
England,  where  the  demand  is  unlimited  if 
the  manufacturers  could  depend  ou  a  con- 
stant supply.  No  one  who  has  not  treated 
the  ramie  in  tho  dried  state  can  conceive 
the  amount  of  labor  both  mechauically  and 
chemically  which  attends  the  treatment. 
There  can  be  no  manner  of  doubt  that  the 
only  practical  economic  mode  is  to  submit 
the  ramie  stems  to decoriations by  a  suitable 
machine,  immediately  after  being  cut  in  thn 
fresh  gi-een  state.  In  that  condition  the 
stems  are  miinageable  and  the  coi'les  wood 
gum  aud  resin  are  most  easily  removed. 
As  I  have  before  rennirked,  a  small  per- 
centage of  gum  remains,  which  is  easily 
removed.  Another  most  important  advan- 
tage of  treating  the  stems  iu  the  green  state 
is,  that  there  is  no  necessity  for  the  use  of 
uheniicals,  and  the  stems  have  only  to  be 


handled  once;  in  fine,  in  the  fresh  state 
the  saving  is  iu  time,  labor  and  chemicals. 
The  fibre  of  the  ramie  is  nutuniily  of  a 
beautiful  white  lustre. 

The  great  problem  to  be  solved,  so  as  U) 
render  ramie  a  successfuJ  competitor  with 
other  fibres,  is  partly  agricultural  and 
partly  mechanical.  When  compared  with 
flax  and  hemp,  the  ramie  plant  appears  at 
first  sight  to  resemble  hemp  in  its  general 
character,  as  to  length,  thickness  and  the 
woody  nature  of  the  st-nis.  so  that  it  would 
seem  that  the  same  jirocess  which  would  be 
suitable  for  hemp  would  also  be  applicable 
to  ramie.  There  is,  however,  one  impor- 
tant tliffereuce;  the  stems  of  the  ramie  are 
more  succulent  than  those  of  hemp. 

The  gre.  n  ramie  stems  lose  on  drying 
from  70  to  75  per  cent  of  moisture — whilst 
hemp  only  loses  from  50  to  60  per  cent  and 
flax  from  50  to  05.  The  difference  between 
these  three  plants  is  even  more  apparent 
if  tho  amount  of  dry  stems  obtained  from 
100  pounds  of  green  stems  are  compared 
with  each  other— 100  pouuds  of  fresh  hemp 
stems  will  yield  45  pounds  of  dried  stems; 
100  pouuds  of  flax,  35  to  45  pounds;  ramie, 
18  to  22  pouuds.  The  quantity  of  dry 
stems  obtained  from  the  same  quantity  of 
green  stems  is  more  than  one-half  less  iu 
the  ramie  than  in  the  hemp.  The  percent- 
age in  the  dried  stems  of  fibre  does  not  so 
materially  difl'cr  iu  quantity.  In  100  pounds 
of  each  we  obtain:  hemp  18  pouuds,  flax  IG 
pounds,  raitiie  20  to  22  pouuds.  The  yield 
of  the  ramie  appears  to  be  larger  than  that 
of  the  hemp  and  flax;  but  this  is  mainly 
due  to  the  fact  that,  what  is  called  raw  fibre 
iu  the  case  of  ramie,  really  contains  from 
30  to  35  i)er  cent  of  gum,  resin  and  fleshy 
matter,  while  the  raw  flax  aud  hemp  havt 
been  already  mostly  freed  of  these — by  the 
process  of  steeping  or  "retting."'  If  the 
yield  iu  such  exceptionally  favorable  soil  as 
the  d'-lta  of  the  Mississippi  does  not  exceed 
thirty  tons  of  ramie  stems  per  acre,  I  am 
much  mistaken.  Of  course  this  implies 
that  the  plant  is  kept  well  weeded  and 
irrigated.  Under  these  conditions  I  see  no 
reason  why  three  crops  of  from  six  to  seven 
feet  should  not  be  had  annually.  If, then, an 
acre  produces  ninety  tons  of  stems,  this 
should  most  certainly  yield  three  and  a  half 
tons  of  the  best  fibre  worth  at  a  minimum 
$400  the  ton;  that  is  after  being  properly 
prepared  and  freed  from  all  extraueous 
matters.  The  cost  of  this  preparation  with 
cultivation  should  not  exceed  $150  the  ton 
for  the  first  year,  the  second  year  being 
considerably  less,  as  the  ramie  is  a  peren- 
nial plant.  This  would  leave  the  planter 
a  handsome  profit  of  $880  per  acre.  I  have 
made  a  low  estimate  of  the  .selling  price  at 
$400,  which  is  only  eighteen  cents  to  the 
ton,  now  worth  twenty-five  cents. 

Dr.  Collter. 


A  SiibMtitutc    for  Sug-ar. 


[I/ondoii  Grocera'  Gazette.  1 
The  extremely  low  values  now  ruling  do 
not  appear  to  have  deterred  those  iuventive 
genius'S  who  endeavor  to  obtain  glory  and 
lucre  by  discovering  a  substitute  for  the  use 
of  sugar.  Recently  the  Mornbuj  Post 
treated  its  readers  to  a  grotesque  descrip- 
tion of  an  Indian  tree  that  was  destined  to 
drive  the  sugar-cane  and  beet  out  of  culti- 
vation, and  now  a  discovery  by  Dr.  Fahl- 
berg,  a  German,  has  been  brought  before 
the  Manchester  Society  of  Chemical  Indus- 
try, which,  it  is  said,  will  when  better 
kuowu  revolutionize  the  sugar  trade. 

Mr.    Leveusteiu,    the   President   of    the 
Society,  claims  that  one  part  of  Dr.  Fabl- 


berg's  substance,  which  is  called  "  sacchar- 
ine," will  give  a  very  sweet  taste  to  10.000 
parts  of  watt-r,  for  it  is  230  times  sweeter 
than  our  best  sngar.  Saccharine,  it  is  uaid, 
presents  tho  appearance  of  a  white  powder. 
and  fc-rystalizes  from  its  waU^r  solution 
in  thick,  short  jirisms.  which  are  with  diffi- 
culty soluble  in  cold  water,  but  mor.*  easily 
iu  warm.  Kxperiments  had  beeu  tried 
with  it  at,  amongst  other  jilaces,  Bonn,  and 
it  had  been  found  that  saccharine  had  no 
injurious  effects  whatever  upon  tho  human 
system.  In  Beriin  it  had  already  been 
used  for  medicinal  jmrposes  iu  the  hospit- 
als there,  iu  the  case  of  patients  suffering 
from  diabetes.  By  c<imbining  glucose  or 
starch  sugar  with  sacchariue.  Dr.  Fahlberg, 
the  inventor,  obtained  a  compound  which, 
so  far  as  taste  was  concerned,  was  scarce- 
ly distinguishable  from  the  best  sugar. 
The  quantity  of  saccharine  to  be  used  was 
in  the  proportion  of  one  part  to  every 
1 ,000  to  2,000  pirts  of  glucose.  Considering 
that  the  price  of  saccharine  was  at  present 
about  20s.  per  lb.,  and  as  it  was  about  230 
times  sweeter  than  ordinary  sugar,  tho  mix- 
ture of  it  would,  it  is  stated,  be  very  con- 
siderably cheai)er  than  real  sugar,  and  as 
it  should  be  borne  in  mind  that  the  process 
of  the  manufacture  of  saccharine  might  be- 
come considerably  cheaper,  it  would  thus 
be  seen  that  it  was  also  destined  to  become 
an  article  of  i>riniary  commercial  import- 
ance. Mr.  Watson  Smith,  another  member 
of  the  Society,  said  that  if  saccharine  be- 
came an  article  of  manufacture,  it  was  not 
improbable  that  it  might  be  used  for  pre- 
serves. At  the  present  time  a  large  quan- 
tity of  preserves  sold  in  shops  oont;isted  of 
a  very  small  quantity  of  fruit  and  a  veiy 
large  quantity  of  beet-root  sugar,  but  with 
the  use  of  sacchariue  they  might  keep  UO  or 
'JOJ^  per  cent  of  fruit,  and  the  other  jx-r 
cent  saccharine. 

Wheu  the  expectations  of  these  sanguine 
gentlemen  are  attained,  we  may  expect  that 
grocers  will  buy  one  or  two  pouuds  of  sac- 
charine instead  of  ten  or  twenty  bags  of 
sugar.  But  fortunately  the  ruiu  awaiting 
this  industry  will  not  be  universal,  for  at 
any  rat*  the  cardboard  boxes  which  have 
been  used  for  post  samples  will  be  availablu 
for  the  transmission  of  sacchariue  in  bulk. 


Keiiioclie<4    iur    I>iN4>iutoM    of    ilic     Vim-. 

M.  Regis,  Vice-President  of  the  Agricult- 
ural Society  of  the  Bouehes-du-Rhone,  has 
communicated  to  the  Society  particulars  of 
a  new  treatment  which  he  considers  effica- 
cious in  almost  all  diseases  attacking  the 
leaf  of  the  vine.  He  states  that  his  vines 
had  been  treated  with  sulphur  last  Winter; 
but  he  found  the  leaves  drying  and  falling 
off  some  grafted  American  stocks  which 
hod  beeu  similarly  attjicked  the  year  pre- 
ceihng.  Some  stronger  measures  were,  be 
considered,  required.  He  therefore  mixed 
500  grammes  of  sulpher  sublimate  with  250 
grammes  of  burnt  hme,  and  250  grammes 
of  carbonate  of  sulphur,  applying  the  mix- 
ture as  far  as  possible  to  the  under  side  of 
the  leaf.  In  a  few  days  tho  leaves  regain- 
ed both  their  color  and  vegetative  force. 
The  department  of  the  professor  of  ugricnlt- 
nre  of  the  Puy-de-Dome  writes  to  the 
Joamxal  de  I'Aricitlture,  however,  that  ho 
finds  from  experiments  conducted  that  tho 
plant  when  submitted  to  three  ajiplicatiouB 
of  su!]ihur  for  the  oidium  is  thereby  also 
protected  against  mildew;  while  those  vines 
not  treated  with  sulphur,  but  otherwise 
under  the  same  comlitious,  were  attacked. 
—  The  Mine  and  Fruit  Grower,  Xtw  York 
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Thin  Dap«r  may  bo  found  on  file  at  Geo.  I'.  Uowell 
k,  Co'8  Newspaper  Advertising  Bureau  (10  Spruce  St.) 
where  advertising  contracts  may  be  made  lor  it  in 
New  York. 


BecoKTu'tiou. 

Our  friends  in  the  Fresno  Viiicultnrnl 
and  Horticultural  Associfttiou  recognize  tbe 
vjilui'  of  u  jouruiil  like  the  Mkucuant 
guurdinti  and  jidvanciug  their  intert^bts,  and 
give  eflfict  to  their  ^^ood  wishes  in  a  very 
prnctical  way,  as  will  be  seen  by  the  fuUow- 
iug  reBolutiou: 

OOifinl. 

JRKSNO,  CAL.,  April  5,  1R84. 

Proprietor  3.  F.  Mekciiant.  -  Dear  Sir:  Cclow 
8  a  copy  of  the  minute-i  i»f  the  la-st  nteetint;  of  the 
FrusDO  Vitiuultural  and  Horticultural  Society  that  is 
of  interest  to  yourself. 

ReMolv«d—Tha.t  this  Aesociaticn  rccocnize  the  San 
PliANClsco  Mrklmant  as  one  of  the  best  oritans  of  the 
Vilieuitural  and  Horticultural  interests  in  the  State, 
an  expotit»t  of  their  views  and  ar)le  advocate  of 
their  interestB,  and,  moreover  as  a  paper  which  has 
taken  more  than  ordinary  interest  in  the  prosperity 
of  Fresno  county.  We  Bj,'rce  to  nive  the  publisher 
our  lihcral  support  while  that  journal  pursues  the 
course  for  whicli  if  has  hitherto  been  distincuished. 

Moreover,  we  8ui;>jcst  that  iiiiUiufinturLrs  ami  deal- 
erw  in  auriculfiral  iinpleinentu  and  other  luerelmn.iisc 
who  wish  to  rail  our  attention  to  their  coods,  aid  us 
and  other  Vitieulturista  in  niaintainiii),' the  San  Fran- 
ciHC-o  MuRfiiANT  on  a  sound  footiuK',  by  ^iviuK  it  a 
Iarv;c  share  of  tneir  advertising  patronage. 

He  it  further  renulved  that  the  Fresno  Viticultural 
nad  Horticultural  Society  tender  its  thanks  to  the 
S.vs  FRAf(ci8».:o  Mrrcuant  for  past  frvvors. 

O.   F.  KIOCS,  Skcrktart. 


HAWAIIAN     AFFAIUB. 


WASTTKO. 


A  POSITION  ON  AN  OUCHAHD.  VINEVAKD- 
or  Farm,  by  a  young  gentleman  who  Is  compe 
t(  nt  to  manage  horees,  do  office  work,  or  make  him- 
self generally  useful.     Apply,  L   A.  B. 

S.  F.  Mkrchant  oflice. 


HAWAIIAN     TRADE, 


The  exports  to  the  Hawaiian  Kingdom, 
for  the  month  of  January,  amounted  to 
$211,382.29.  of  which  $161,086.78  were  free 
by  treaty.  In  face  of  the  great  depression 
in  trade  last  month  it  is  satisfactory  to  note 
that  the  only  country  with  which  Cidifornia 
trades,  that  showed  any  increase,  was  the 
Hawaiian  Kingdom,  where  the  exporls  in 
January  excfeded  those  of  tlie  same  month 
in  1885  by  over  $60, QUI).  The  following 
figures  represent  the  busiuLSs  transacted : 

Admitted  Value. 

Free  by  Treaty Sl(H,im«  7H 

Free  by  Ci?il  Code 101  37 

Dutiable 1!».!2JM  11 

Total 8211,882  20 

Mr.  F.  Pohndorff  will  arrive  hero  from 
the  East,  via  New  Orleans,  on  Sunday  2Hth 
last.     Mr.  Wctmoro  is  expected  next  week. 


Our  advices  from  Hawaii  are  satisfactory 
in  the  extreme.  The  Aduiinibtrution  won 
the  election  against  the  money  power  and 
social  influence  of  the  Opposition  by  an 
overwhelming  majority.  The  Opposition 
claim  leu  seats  out  of  twt-nty-eight,  but  ut 
least  two  of  these  have  pledged  themsilves 
voluntarily  to  support  (he  Guvernnieiit  ou 
all  (puwtions  of  policy.  The  defeat  of 
Messrs.  CiirtiT  and  Waterhouso  in  the  city 
of  Honolulu,  where  they  were  certain  of 
victory,  has  been  a  revelation  to  ilie  old  ex- 
clusive clique  in  Hawaiian  politics  which 
they  would  do  well  to  profit  by.  If  the 
numbers  had  been  close  tUere  might  have 
been  hope  for  them  in  the  future,  but  when 
the  Adniiuistration  party  polled  two  to  one 
it  will  be  plainly  seen  that  the  game  is  up. 
Hawaiian  politics  have  entered  upon  a  new 
era,  according  to  the  V .  V.  Adva't'istr, — an 
era  of  progress,  industrial  devulopmcnt  and 
public  security. 

The  jjolitical  campaign  was  sharp  and 
decisive.  The  Opposition  hud  all  the 
oratorical  power  and  social  influence  ou  its 
side,  consisting  of  clergy,  lawyers,  mer- 
chants, planters  and  several  old  native 
Hawaiian  politicians  who  had  trained  under 
the  patronage  of  the  late  Queen  Emma. 
They  had  likewise  a  big  purse  which  they 
are  credited  with  having  freely  used,  and 
their  statements  in  the  press  and  ou  the 
stump  were  as  sweeping  and  untrue  as  any- 
thing one  can  hear  or  read  in  American 
political  warfare  in  its  bitterest  mood. 
Furthermore  the  Opposition  had  the  com- 
mand of  two  English  daily  papers  and  one 
English  weekly,  besides  one  Portuguese 
and  one  or  two  native  papers.  The  Admin- 
istration fight  was  conducted  by  the  Adver- 
ftser,  aided  by  one  native  paper.  The  odds 
were  therefore  greatly  on  the  Opposition 
side,  but  the  demonstration  of  fact  was  so 
strong  against  it  that  the  election  went  as 
we  have  said,  overwhelmingly  for  the  Gov- 
erument. 

During  the  campaign  the  Adviriisir  took 
up  the  fluancial  condition  and  industrial 
resources  of  the  Kingdom,  and  showed  that 
Hawaii  was  in  an  enviable  position,  al- 
though the  Opposition  declared  that  it  was 
on  the  Verge  of  bankruptcy.  The  national 
debt  is  $1,078,5UU;  annual  interest,  $63,- 
310.75;  income  from  rents  and  other  Gov- 
trument  resources  outside  of  taxes,  $123,- 
878.88;  excess  of  revenue  [plus  taxes]  over 
interest  on  national  debt,  $C0,52U.13  yearly. 
But  the  new  laud  reclaimed  from  the  har- 
bor by  the  Government  will  soon  be  utilized, 
and  it,  together  with  the  water  works,  etc., 
would  easily  sell  for  S4,UU0,U00  to  $5,0UO,- 
UOO.  The  annual  taxation  of  property  in 
the  Hawaiian  Kingdom  is  three-fourths  of 
one  per  cent.  It  is  the  only  tax  outside 
school,  road  and  capitation  taxes  which, 
being  personal,  are  chiefly  paid  by  natives, 
Chinese  and  others,  and  do  not  press  upon 
property  owners  as  a  class.  Yet  the  Oppo- 
sition declared  that  Hawaii  is  oppressed 
wilh  excessive  taxation.  How  would  Cali- 
fornia farmers  feel  if  they  had  only  to  pay 
75  cents  on  each  $100,  upon  a  valuation  at 
the  rate  of  25  per  cent  of  the  value  to  sell, 
plus  $1  poll  tax,  $2  school  tax,  and  $2  per 
head  road  tJixV  They  would  feel  compara- 
tively easy  in  their  minds  ou  the  score  ol 
Uixation  we  fancy.  The  total  real  estate 
tax  of  the  Kingdom  for  the  current  year  is 
$115,506.82;  personal  property  tax,  $1HH,- 
■142.23:  poll  tftx,  $33, .538;  school  tux,  $65,- 
060;  road  tax,  $62,106.  Adding  the  dog. 
carriage  and  insurance  taxes  the  total  direct 
tiixes  for   the  year  are  $432,665.21.      The 


population  is  about  83,000;  and  the  export 
of  domestic  products  during  1885  was  $8,- 
958,664,  against  $7,977,000  in  1884.  The 
output  of  surplus  products  in  J 886  will 
greatly  exceed  that  of  last  year.  As  it 
stands,  six  weeks'  exports  ou  the  basis  of 
1885,  would  pay  the  interest  of  the  Ha- 
waiian national  debt.  And  of  the  debt  it- 
self over  $125,000  will  be  paid  this  quarter, 
and  about  $70,000  in  the  next  two  years, 
leaving  three-fourths  of  the  total,  or  about 
$700,000,  6  per  cent  bonds,  having  an 
average  life  of  over  twenty  years  to  mature. 
Thus,  practically,  the  Hawaiian  Kingdoni 
is  free  from  debt  and  in  a  very  flourishing 
condition. 

If  the  campaign  literature  at  the  late 
Hawaiian  election  had  only  brought  out 
these  salient  points  it  would  have  been  of 
immense  value  to  the  business  and  vested 
interests  of  the  Hawaiian  Kingdom.  Truth 
compels  us  to  add  that  the  Advertise  alone 
did  this  important  service  to  the  country, 
the  Opposition  newspapers  doiug  their  best 
to  condemn  the  public  and  private  credit  of 
Hawaii  to  attain,  if  possible,  a  petty  local 
political  triumph. 

The  policy  of  the  Reciprocity  treaty  and 
the  duty  of  Hawaii  iu  the  mutter  of  trade 
with  the  United  States  were  also  forcibly 
presented  by  the  Advertiser  A\u\n^  the  cam- 
paign. The  success  of  the  Administration 
ticket  gives  great  satisfaction  in  San  Fran 


THE      OCEANIC      KTEAMMllIP      COM- 
1»ANY, 


But  few  years  have  elapsed  since  the 
formation  of  the  Oceanic  Steamship  Com- 
pany in  San  Francisco,  yet  it  holds  a  leading 
position  among  the  world's  ocean  carriers. 
Starting  with  the  steamer  Suez,  which  was 
chartered  temporarily  ou  account  of  our  in- 
creasing traffic  with  the  Hawaiian  Islands, 
the  Messrs.  Spreckels  next  purchased  the 
two  splendid  steamers,  the  Alameda  and 
Mariposa,  which  were  specially  built  to 
their  order  and  to  fill  the  requirements 
of  the  Island  trade.  Further  than  this 
they  have  now  two  powerful  steam  tugs 
plying  in  this  harbor,  a  third  one  having 
been  sold  to  the  Hawaiian  Government. 
Subsequently  extending  their  openitions 
they  made  arrangements  with  the  Union 
Steamship  Company  of  New  Zealand  to 
continue  the  Australian  Mail  Service, 
which  was  in  danger  of  being  entirely 
discontinued.  This  new  service  started 
under  many  disadvantages,  but,  fortunate- 
ly for  California,  it  has  been  very  satisfac- 
torily continued,  the  steamers  making 
quicker  time  than  was  ever  previously 
recorded.  Continuing  their  era  of  progress, 
the  Oceanic  Company  has  now  added  to 
their  fleet  the  steamers  Australia  and  Zea 
laudia,  which  formerly  ran  to  Australia  in 
the  interests  of  the  Pacific  Mail  Company. 
This  gives  the  Oceanic  Company  four 
powerful  steamers,  which  are  fully  com- 
petent to  curry  out  the  terms  of  the  Aus- 
traliau  Mail  contract,  besides  giving  ad- 
ditional and  increased  facilities  for  our 
Island  trade.  The  regiilar  fortnightly 
communication  with  Honolulu  will  be  re- 
sumed, and  it  is  probable  even  that  we 
may,  ere  long,  have  tri-monthly  steamers 
running  to  and  from  the  Kanaka  King- 
dom. In  any  case,  the  push  and  enterprise 
of  the  Oceanic  Company  is  a  matt^'r  of  the 
greatest  importance  and  congratulation  to 
all  busine.ss  nn;n  iu  San  Francisco.  In  no 
part  of  the  wc)rld  Inis  so  youug  a  Steam- 
ship tloinpuny  ftchieve<l  so  great  a  success 
iu  BO  brief  u  period. 


NATIONAL  VITICULTURE. 

A  Plea  Lr  the    Eacouragement  of 
Grape  Growing. 


Mooiv  IiitcrcNtlnic  Fni*CM  Abuiit  the  4'iil- 

CIviitluii  of  IIk'  Vine  ill  4'nlif'wriiln  — 

Wliy    l*tir4'    Wliic    In    Not    liilint- 

eal  Iu  TriK'  'I'c'iiiprraiic*'.  lint 

llnllivr  an  liii|M>rlHitt 

AUIiiucI, 

|C.  A.  Wctmore  in  the  National  Kcpuhllcan.] 

Your  edit^trial  of  yestt-rduy  on  the  merita 
of  our  Culiforuia  wine  industry  could  not 
pass  unnoticed  by  any  one  claiming  to  rep- 
resent and  having  the  right  to  speak  fur 
our  producers  of  the  Pacific  Coast.  Our 
State  Commission,  directed  by  the  laws  of 
our  State  to  adopt  such  measures  as  wo 
may  think  best  to  promote  the  development 
of  viticultural  enterprise,  and  to  advance 
improvement  in  the  quality  of  our  products, 
among  many  other  things  to  that  end,  has 
directed  me  to  visit  Washington  and  other 
Eastern  cities,  with  a  view  to  awakening 
interest  in  viticulture  as  a  national  industry, 
and  to  urge  certain  proposed  legislation 
necessary  to  our  continued  success  before 
the  officers  of  the  government.  Our  pro- 
posed measures  were  indorsed  by  our  Legis- 
lature, aud  a  communication  relating  there- 
to was  made  by  our  Governor,  General 
Stonemau,  iu  his  letter  accrediting  mo  to 
the  President.  These  questions  arc  now, 
by  order  of  the  President,  referred  to  the 
Commissioner  of  Internal  llevenue,  where 
action  will  no  doubt  bo  taken  at  an  early 
day. 

Congress,  however,  acts  generally  in  full 
sympathy  with  the  public,  and  it  is  for  that 
reason  that  we  sought  an  opportunity  of 
bringing  together  iu  this  city  the  friinds  of 
viticulture  as  was  done  last  week.  "  Good 
wine  needs  no  bush,"  neither  does  a  good 
cause,  if  it  is  well  understood.  We  appeal 
to  the  public  to  judge  of  the  importance  of 
our  eff'orts  and  of  their  future  promise  for 
the  welfare  of  the  people,  and  in  doing  so 
we  appeal  for  uctive  not  negative  sympathy. 
Many  good  measures  go  by  default  for  want 
of  such  appeals  as  we  make. 

Concerning  our  works  much  can  be  said 
that  will  interest  all  well-informed  citizens 
who  enjoy  sound  health  aud  who  appreciate 
the  blessings  of  nature.  Permit  me,  how- 
ever, to  take  this  opportunity  to  write  some 
things  that  may  induce  others  to  take  a 
little  pride  in  our  industrial  achievements, 
promising  them  that  what  we  can  show  iu 
excellence  this  year  will  bo  surpassed  in 
the  immediate  future. 

It  is  reported  of  Nouh  that,  buving  found 
too  strong  a  tuste  of  sinuers  in  the  waters  of 
the  earth  after  the  flood,  he  caused  the  vino 
to  be  planted.  In  my  own  experience  in 
travel  in  this  country  and  Europe  I  have 
often  found  that  objection  to  the  quality  of 
water  was  considered  good  cause  for  plead- 
ing the  superiority  of  wine  as  a  daily  ali- 
ment. In  our  days,  however,  we  can  afi'ord 
to  bless  Providence  for  His  good  gifts 
without  searching  for  excuses,  and  we  of 
California  are  ready  to  welcome  the  vine  as 
one  of  God's  blessings  to  mankind.  From 
it  we  know  of  no  serious  injury,  even 
through  indiscretions  of  men,  which  claim 
our  consideration,  but  from  it  we  have  been 
taught  to  observe  the  existence  of  social 
comfort,  industrial  welfare  and  commercial 
prosperity  whenever  its  culture  has  been 
generalized.     These  are  strong  slatomeuts, 
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but  there  is  uothiiiti  iu  tliis  countiy  or  in 
Europe  to  gaiusiiy  them.  The  most  ftiiiuiit 
advocixtes  of  prohibition  doctriuus  preteud 
to  say  nothing  worse  of  viticulturt:  than 
that  its  products  when  jjopuhiriztd  Uad  to 
tho  usu  of  daugiTOUB  substitutes;  thu  ex- 
perience of  tho  world,  however,  proves 
absolutely  the  contrary.  In  fact,  as  viti- 
culture i)rogriss<'S  to  that  extent,  We  may 
say  that  the  cause  of  true  temperance  and 
social  happiness  is  promoted. 

All  civilized  nations  have  opeuly,  without 
disguise  of  any  kind,  fostered  viticulture 
whenever  it  has  been  pnicticable.  Aside 
from  the  noted  vine  growing  countries  of 
Eurojie,  Russia  is  engaged  energetically  in 
developing  the  industry  on  her  southt.ru 
borders,  France  is  extending  it  into  Algiers, 
England  is  pushing  it  upon  the  plains  of 
Australia,  and  all  Spanish  America  is  emu- 
lating the  example  of  Europe.  In  all  the 
dark  days  of  this  republic  no  hand  was 
raised  to  oppress  the  wine  maker  by  taxa- 
tion, except  where  accidental  errors  were 
juado  which  the  country  is,  I  am  sure, 
ready  to  coiTect. 

In  all  these  thousand  and  more  years  of 
development,  all  nations,  except  those  suf- 
iering  under  the  blight  of  the  Moslem  faith, 
have  not  only  fostered,  but  have  proudly 
honored  the  work  of  tho  vino  grower. 
During  all  these  long  days  not  one  com- 
jilaiiit  has  been  heard  from  countries  where 
viticulture  has  been  prominently  engaged 
in  agaiust  its  products  on  behalf  of  public 
wrifari';  on  the  contrary,  wherever  the  ex- 
istence and  profitable  culture  of  the  vine 
has  been  menaced,  governments,  acting  in 
full  accord  with  the  wishes  of  the  people 
and  the  advice  of  philanthropic  men,  have 
strained  every  uerve  and  taxed  public 
treasuries,  with  full  consent  of  the  people, 
to  save  the  vine  from  destruction.  So  much 
cannot  be  said  of  the  production  of  alco- 
holic stimulants  produced  from  grains,  po- 
tatoes and  other  vegetables  in  any  single 
part  of  the  globe.  Instead  of  being  toler- 
ated as  a  necessary  evil,  the  product  of  the 
vine  has,  in  all  countries,  except  under  the 
rule  of  the  Moslem  faith,  been  considered 
a  positive  blessing  to  mankind.  It  has 
been  commemorated  in  history  and  in  song; 
it  has  brightened  the  fireside  of  the  humble 
laborer,  and  has  added  zest  to  the  feasts  of 
the  wealthy;  it  has  been  the  occasion  of 
miraculous  intervention  on  the  part  of 
religious  teachers,  has  been  cherished  by 
the  church  and  enters  in  the  holy  sacra- 
ments as  administered  by  the  Christian 
<'iergy;  in  all  civilized  countries  it  is  viewed 
416  the  natural  antidote  for  intemperate  ex- 
cesses, giving  good  cheer  without  melan- 
choly, enlivening  the  daily  repast  without 
fear  of  consequences,  and  becoming  the 
typical  means  for  the  pledge  of  good  feliow- 
jihip,  Christian  love  and  family  joy.  Sim- 
ple and  unadulterated,  it  has  no  respectable 
enemy;  pure  and  crystal,  it  has  public  and 
private  honor,  enthusiastic  admirers  who 
own  their  friendship  without  shame,  and 
political  supporters  who  foresee  iu  it  relief 
from  troublesome  discord. 

It  may  be  said  with  all  truth  that  no 
civilized  country  in  modem  times  has  yet 
failed  to  give  ample  support  to  the  viticul- 
turist.  The  Rothschilds  are  proud  to  own 
renowned  vineyards;  the  colonists  of  Eng- 
land at  the  Cape  of  Good  Hope  engage  their 
legislature  to  take  measures  to  secure  the 
advancement  of  the  quality  of  their  prod- 
ucts; France  expends  hundreds  of  thou- 
sands of  dollars  annually  to  save  her  vines 
from  destruction  by  disease,  and  in  our  dis- 
tant State  of  California  our  people,  with  a 


unanimity  unparalleled  in  this  country, 
have  created  public  offices  for  the  encour- 
agement of  viticulture  and  have  directed 
their  State  University  to  give  instruction  iu 
the  arts  and  sciences  pertaining  to  it.  In 
our  favored  Siate  all  varieties  of  cultivated 
vines,  excepting  the  species  vulpiua,  of 
which  the  8eup|)ernong  of  the  south  is  most 
nott  d,  flourish,  and  none  are  neglected,  the 
ambition  uf  our  people  b.  ing  to  jtroduce  the 
best  results  for  themselves  and  their  friends, 
the  people.  East  of  the  liocky  mountains 
the  wild  grapes  of  this  country  have  been 
taken  from  the  woods  and  iho  river  banks, 
and  with  surprising  skill  have  been  im- 
proved by  culture  until  even  our  own 
country,  with  its  native  resources,  has  at- 
tracted the  attention  of  Europe. 

A  few  years  ago  we  recorded  an  annual 
importation  of  about  5,0U0,OUIJ  gallons  of 
wine  from  Europe.  Now  we  observe  almost 
the  same,  but  in  the  meanwhile  our  own 
native  products  have  attained  at  least  the 
sum  of  thirty  million  gallons.  With  this 
increase  of  production  we  find  that  we  have 
only  whetted  tho  appetites  of  the  people, 
and  the  complaint  is  not  agaiust  the  quan- 
tity of  the  )iroducts,  but  agaiust  the  meth- 
ods of  trade  and  the  insuthcieucy  of  supply. 
In  less  than  five  years  the  product  of  Cali- 
fornia alone  will  be  GO.OUU.UOO  gallons,  and 
we  shall  yet  be  in  arrears  against  popular 
demand.  At  the  present  time,  admitting 
that  trade  facilities  were  adequate,  and  that 
producers  and  consumers  could  come  to- 
gether with  fair  margins  of  profit  for  effect- 
ing exchanges,  the  market  iu  the  United 
States^vould  not  be  less  than  3U(.)  Ul)0,OUU 
gallons,  increasing  steadily  until  supply 
and  demand  were  equal,  when  not  less 
than  1,000,  UUa,000  gallons,  and  probably 
twice  as  much,  would  be  required. 

At  the  present  time  the  chief  obstacle  to 
the  practical  consideration  of  this  subject  is 
iu  the  fact  that  vine  products  are  treated  as 
;  luxuries,  and  not  as  articles  of  daily  diet. 
This  is  due  to  scarcit}',  and  the  advantages 
thus  given  to  retail  trade  for  extortionate 
profits.  As  soon  as  the  supply  increases 
the  public  will  discover  throui^h  the  compe- 
tition of  tradesmen  that  sound  wine,  as  a 
daily  beverage,  is  as  cheap  as  and  more 
wholesome  than  tea  and  coffee.  This  time 
is  close  upon  us  und,  in  anticipation  of  the 
day,  the  State  otlicers  of  California,  having 
in  charge  for  the  people  public  questions 
affecting  this  industry,  are  before  you  pray- 
ing your  attention  to  their  demands  for  such 
modifications  of  law  as  their  interests  de- 
mand. I  feel  confident  that  their  repre- 
sentations will  not  pass  unheeded  by  a 
country  which  will  not  be  the  first  to  take 
a  step  backward  in  the  course  of  civilization. 
This  is  not  a  matter  of  enthusiasm.  The 
achievements  of  other  States  encourage  us 
to  believe  that  we  are  not  alone  in  our  hopes 
and  estimates  of  what  is  good  for  the  people 
My  observation  of  the  work  of  other  conn 
tries,  obtained  during  my  later  years,  con- 
vinces me  that  the  development  of  viticul- 
ture in  this  country  under  just  laws  framed 
for  the  protection  of  all  citizens,  rich  and 
poor,  will  prove  to  be  an  unmixed  good  and 
a  blessing  neeiling  no  ajjology  for  its  exist, 
ence. 

In  this  connection,  so  far  as  the  simple 
question  of  commercial  and  industrial  im- 
portance is  concerned,  it  is  interesting  to 
make  known  to  what  extent  the  industry  is 
felt  iu  other  countries  where  it  is  publicly 
and  privately  honored. 

In  France  the  beneficial  influence  of  the 
vine  on  industry,  public  morals,  and  lui- 
tioual  strengtli  is  nowhere  doubted.     I  have 


traveled  many  hundreds  of  miles  through 
vineyards,  and  found  everywhere  evidencis 
of  prosi)erity,  good  order,  patriotic  senti- 
ment, and,  what  is  to  a  free  country  of  vast 
importance,  profitable  and  healthful  occu- 
pation for  millions  of  people.  There  I  have 
seen  a  country  in  which,  as  is  truly  spoken 
by  Dr.  Ouyot,  the  most  celebrated  authority 
on  the  subject  that  has  lived  in  his  time. 
ou<-fifth  of  the  entire  population  is  engaged 
in  viticulture  and  its  accessory  industries, 
with  a  product  of  wines  reaching  to  an 
average  annual  vintage  of  1,500,000  gallons 
valued  at  $4Ui),000,()00.  And  iu  that  coun- 
try I  have  found,  also,  strennous  efforts 
being  exerted  on  the  part  of  philanthropic 
men  of  popular  sentiment  and  scientific  at- 
tainments toward  the  repression  of  intem- 
perate habits,  but  iu  no  case  did  I  find  that 
the  common  use  of  pure  wine  was  consider- 
ed a  source  of  danger  to  the  people.  The 
mostcarefid  and  conscientious  examination 
of  the  subject  has  demonstrated,  then,  that 
the  chief  cause  of  intemperance  is  in  tem- 
porary and  local  failures  of  the  vineyards 
to  supply  the  demands  of  the  public. 
Wherever  wine  was  found  abundant  and 
cheap- -within  the  daily  reach  of  the  poor- 
est people— here  intemperance  is  practically 
unknowu.  This  cannot  be  construed  as  the 
result  of  race  or  national  peculiarity,  be- 
cause iu  the  same  country,  wherever  wine 
is  scarce  and  dear,  there  the  evidences  of 
intemperance  are  noticeable  as  in  other 
countries  in  proportion  as  the  natural  de- 
mands of  mankind  are  su[iiilied  with  bev- 
erages uusuited  to  health  and  happiness. 

The  same  observations  are  true  of  those 
parts  of  Germany  where  viticulture  is  prac- 
ticable; also  of  Spain,  Italy  and  other  parts 
of  the  Mediterranean  coast.  An  estimate, 
based  on  good  authority,  was  given  in  re- 
cent years,  showing  the  average  annual 
production  of  wines  iu  Europe  as  follows: 

Gallons. 

France 1.505,000.000 

Italy 810.650,0011 

Austria- Hungary 576.;tOO,nO() 

Spuin 5*_>:v>oo,ooo 

Germanv ISO.OOO.UOO 


for  the  preservation  of  the  vineyards  which 
have  been  models  for  the  world. 

In  viticulture  there  is  yet  no  mean  jeal- 
ousy. In  commercial  relations  there  may 
be  temporary  necessity  for  equalizing  tho 
differences  of  cost  of  prmluction  in  making 
exchanges  through  tariff  provisions,  but  in 
exchanging  experiences  as  producers  we  find 
the  most  amicable  relations  exi«ting  between 
the  people  of  this  country  and  those  of 
Euroi>e.  The  simple  truth  is  that  the  world 
to-day  demands  a  development  of  viticul- 
ture tenfold  its  present  extension,  and,  aside 
from  Semi-barbarous  Oriental  countries, 
there  is  no  known  opposition  to  its  succesii, 
while,  on  the  contrary,  a  welcome  is  given 
in  all  civilized  nations  to  its  achievements. 

In  our  owu  country  we  are  now  on  the 
point  of  demonstrating  a  success  that  will 
soon  challenge  the  attention  of  the  world. 
Temporarily,  we  may  soon  be  required  to 
export  some  of  our  excess  of  production 
for  want  of  well-orgauized  trade  within  our 
own  limits.  To  what  extent  our  vine  grow- 
ers have  succeeded  it  is  part  of  the  object 
of  these  meetings  to  show,  but  we  have 
also  to  call  the  attention  of  the  public  to 
certain  obstacles  which  a  wise  government 
will  surely  remove.  While  we  may  take 
pride  in  our  industrial  success,  we  shall 
,  take  greater  pride  in  being  the  means  of 
providing  a  wholesome  article  of  diet  to  oar 
people,  pure  and  unadulterated.  While  we 
may  incidentally  labor  iu  the  cause  of  our 
producei-s,  onr  government  is  asked  to  in- 
terest itself  also  on  the  part  of  consumers 
and  to  i)rotect  them  by  good  laws  from 
fraud  and  imjiosition,  theri;by  making  tho 
cause  of  producer  and  consumer  one  iu 
sympathy.  Chas.  A.  Wktmobk, 

Chief   Executive  Officer  State  Vilicultunil 

Commission  of  California. 

Washington,  February  9,  1886. 


I'urtujral 

Ituissia  and  Turkey. . 
GrccL'tj  and  Cyprus. . 

Houuiania 

SwitKcrlanil 


130,750,000 

6'2,S00.U0O 

i!6.150,000 

1.5.»j!MJ.00U 

10,4«0.(iUO 

Total  (American  winu  gallona) 3,2.'i0,SW0,000 

With  all  this  product  there  has  been  no 
excess;  on  the  contrary,  the  result  of  facili- 
tating means  of  exchange  by  cheapening 
transportation  has  been  to  advance  con- 
stantly the  price  of  wines  and  to  encourage 
increased  plantations  by  all  countries.  Tfie 
demands  for  the  supply  of  natious  not 
favored  with  climates  suitable  to  viticulture 
have  caused  deficiencies  for  home  markets 
that  tempted  the  production  of  spurious 
articles  which  in  all  advanced  countries, 
excepting  this,  have  been  met  by  stringent 
regulations  of  law  devised  in  the  interest  of 
consumers.  Owing  to  a  plague  which  has 
attacked  the  vines  of  France,  great  suffering 
has  been  esperieuced^vhich  the  Govern- 
ment of  that  country  has  taxed  its  energies 
to  the  utmost  to  alleviate;  the  production 
of  wine  has  diminished  until  now  nearly 
■200,000,000  gallons  of  wiues  are  imported 
there  to  supply  the  deficiencies  for  the  homi- 
consumption.  Fortunately  iu  .\merica  there 
has  been  found  a  sovereign  remedy  in  our 
native  wild  vines,  which  are  being  used  by 
the  million  each  year  as  resistant  roots  on 
which  to  graft  the  varieties  ap]>reciated 
there.  In  return  for  the  lessons  our  people 
have  learned  from  France  in  this  industry, 
it  is  some  source  of  pride  that  we  can  par- 
tially pay  our  debts  by  fur  nishiug  the  mean 


THE    MAKIPOSA'S    ACCIDENr. 


The  accident  on  the  Mariposa  of  the  ex- 
plosion of  one  of  her  tubes  connecting  with 
the  boiler,  was  one  of  those  unfortunate 
occurrences  that  cannot  be  foreseen.  Mr. 
Castle  of  Honolulu,  who  served  on  tho 
jury  at  the  inquest  attending  the  death  of 
the  two  men  killed,  and  who  was  a  pixs- 
senger  to  San  Francisco  by  the  steamer, 
tells  us  that  no  possible  blame  could  be  at- 
tached to  anybody.  The  steamer  had  not 
exceeded  her  regulation  speed  on  the  whole 
trip  from  Sydney,  as  was  testified  to,  on 
oath,  by  the  Chief  Engineer,  Mr.  Wilson, 
and  his  assistant.  Mr.  Wilson,  who  felt 
jjersoually  tho  seeming  responsibility  of 
the  accident,  has  been  connected  with  tho 
Australian  Mail  Service  for  more  than  ten 
years.  He  bears  au  excellent  reputation 
for  his  continued  carefulness  and  attention 
to  his  duties.  The  only  person  who  made 
any  fuss  over  the  matter  on  board  the 
steamer  was  Mr.  John  Thomas  Water- 
house,  au  old  resident  of  the  Islands, 
whose  son  has  just  been  defeated  iu  the 
Honolulu  elections.  We  are  informed  that 
Mr.  Waterhouse  has  shaken  the  Island 
dust  off"  his  feet  for  ever,  but,  as  he  has 
done  tolerably  well  there  in  the  past,  it  is 
more  than  likely  that  the  chink  of  the 
much-despised  Kanaka  coin  may  induce 
him  t©  return  with  theTiope  of  adding  to 
his  present  pretty  pile.  In  any  case,  his 
action  regarding  the  unfortunate  accident 
on  the  Mariposa  was  both  uncalled  for 
and  unjust. 


Messrs.  Rueff  i  Rebfuessof  ll6^i  Eighth 
street  have  sent  us  samples  of  their  1M85 
Zinfandel  made  from  grapes  grown  in  So- 
noma. 
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Tho  following  rt'poit  Ims  been  hnudt'd  to 
us  by  Mt'ssra.  Wm.  T.  Colomnn  &  Co.  : 
New  Yohk,  Feb.  3,  IHHG. 

A  meeting  of  the  grnpt-  growrrs  and  wiut- 
lunkors  of  tho  EiisUtu  Stuti'S,  was  hvUl  nt 
Ni».  If,  Warreu  street,  New  York,  on  Wed- 
nesday last.  Mr.  Chiirlcs  A.  Wttiuori', 
Chief  Execntivo  Viticiilturul  Officer,  pre- 
sided. Mr.  Wetmore  has  come  Eiist  in  his 
ofBciul  cftpiieity  to  endeavor  to  secure  con- 
certed action  among  Eastern  growers,  and, 
if  possible,  Cougiossionul  legishition,  upon 
tho  subject  of  adulterated  native  wines, 
etc.,  and  stated  at  some  length  hia  views  as 
to  the  proper  course  to  be  pursued  in  ord<r 
to  attain  these  objects  as  speedily  and  har- 
mouiously  as  possible.  A  resolution  was  ad- 
opted by  the  meeting,  providing  for  the  ap- 
pointment of  a  committte  embracing  all  thr 
States  east  of  the  Rocky  Mountains,  the  duty 
of  which  committee  it  shall  be  to  urge  upon 
Congress  the  ueeessity  of  legislative  action 
looking  to  the  suppression  of  tho  manu- 
facture of  artificial  wines  and  their  sale  to 
the  public  as  geutiiue.  This  committee 
was  appointed.  A  sub-committee  was  ap- 
pointed to  draw  up  an  address  to  the  mem- 
bers of  the  general  committee,  setting  be- 
fore them  the  need  of  prompt  and  decisive 
steps  to  protect  the  interests  of  legitimate 
wine  productiou.  Preliniinai'y  steps  were 
also  taken  to  form  a  natiuuul  association  of 
grape  growers  and  wine  makers.  Mr.  C. 
G.  Frash,  of  Messrs,  Frash  &  Co.,  was 
elected  President  ;  Geo.  E.  Dewey,  of 
M'-Bsrs.  Dewey  &  Son.,  New  York,  Vice- 
President;  and  B.  F.  Clayton,  Secretary. 
A  committee  was  apipoiuted  to  call  a  Na- 
tional Convention  of  tho  trade,  to  meet  in 
the  city  of  Washington  iu  May  next,  to 
effect  a  permanent  organization,  and  ano- 
ther committee  was  appointed  to  proceed 
to  Washington  and  attt-ud  meetings  to  be 
held  there  on  the  4th  and  6th  inst.,  which 
will  be  presided  over  by  Senator  Leland 
Stanford  of  California,  and  at  which  ad- 
dresses will  be  made  on  topics  pertaining 
to  tho  wino  industry  in  the  United  States. 
Among  those  present  at  Wednesday's  meet- 
ing were  the  following  gentlemen:  Chas, 
A.  Wetmore,  Chief  Executive  Viticulturul 
Commissioner  of  California;  F.  Pohndorff, 
also  rcprt^senting  the  Commission;  Mr. 
Stern,  of  Stern  &  Rose;  Mr.  Tyson,  of 
Tyseu  &  Totten;  Mr.  C.  G.  Frash,  of  Frash 
A  Co.;  Mr.  A.  J.  Schweitzer,  Secretary 
New  Urbana  Wine  Co.,  Hammondsport, 
N.  Y.;  Mr.  Dewey,  of  Dewey  &  Son;  Mr. 
E.  V.  Pierce,  of  Fishldll,  N.  Y.;  F.  W. 
Curtis,  representing  Wm.  T.  Coleman  & 
Co.;  B.  F.  Clayton,  and  others. 

The  foregoing  is  a  brief  synopsis  of  the 
proceedings  held  on  tho  3rd  inst.  Among 
the  foaturers  of  particular  interest  to  the 
trade  were  the  reading  of  a  number  of  let- 
ters from  parties  prominently  interested  in 
viticulture,  and  the  remarks  of  Mr.  Wet- 
more,  exjilanatory  of  the  obji  cts  of  tlu- 
meeting  and  what  it  was  hoped  would  be 
accomplished  tlirough  the  eti'iirts  of  a  na- 
tional organization.  Among  the  corres- 
pondence read  before  tho  meeting  by  the 
Secretary  were  letters  from  many  of  the 
birgest  wine  producers  in  the  Eastern 
States,  including  Mr.  Reierson,  of  tho 
Monticello  Wine  Co.,  Charlottesville,  Va.: 
0.  W.  Garrett,  Enfield.  N.  C;  Chas.  Seal- 
mail,  Egg  liarbor  City,  N.  J.;  Jacob  Schus- ' 


ter.  Egg  Harbor  City.  N.  J..  Alex.  W.  Pier- 
son,  Vineland,  N.  J.;  D.  llaudr-r.  Secretary 
Pleasant  Valley  Wino  Co.,  Rheinis,  N.  V.; 
(i.  E.  Rycknninu,  Brockton.  N.  Y.;  Adolph 
liousseau,  Charlottesville,  Va.;  John  Davin, 
Supt.  New  Urbana  Wine  Co.,  Ilauimonds- 
port,  N.  Y.;  and  many  othei*s.  All  of  the 
coniuiunications  presented  evinced  hearty 
symjiathy  on  the  part  of  the  writers  with 
any  movement  calculated  to  promote  the 
interis:a  of  grape  growers  and  thoir  co- 
operation in  whatever  means  might  be 
adopted  t<.)  further  the  ends  in  view. 

Mr.  Wetmore  said  that  harmony  in  the 
tfforts  of  the  wine  producers  of  the  country 
to  secure  the  protection  of  their  interests 
was  absolutely  essential;  the  representatives 
of  the  industry  in  all  the  States  must  work 
together.  It  should  be  understood  that 
the  wine  producers  of  the  United  States,  as 
a  body,  were  opposed  to  anything  tending 
to  lesseu  the  extent  of  grape  culture  and 
wine  manufacture  in  any  part  of  the  coun- 
try. Mr.  Wetmore  said  that  he  saw  iu  all 
the  letters  that  had  been  read  great  una- 
nimity of  opinion  and  evidence  af  a  general 
desire  to  take  some  definite  action.  The 
writers  seemed  to  realize  that  unless  some- 
thing was  done,  there  was  danger  ahead: 
not  so  far-reaching  in  its  effects  yet  as  it 
will  become  when  the  wine  business  is 
more  popularized  amongst  the  massue  of 
tho  people.  For  every  gallon  of  genuine 
wino  put  upon  the  market,  there  is  a  pint 
sold  '*  surreptitiously,"  as  Mr.  Wetmore 
expressed  it,  and  tliis  naturally  has  a 
tendency  to  injure  the  honest  producers  of 
the  country.  The  speaker  said  he  had 
come  East  with  letters  to  the  President  and 
to  the  Commissioners  of  Agriculture  and 
Internal  Revenue  and  all  had  expressed 
themselves  as  ready  to  do  whatever  lay  in 
their  power  to  assist  him.  Mr.  Wetmore 
said  that  the  four  important  questions  to 
be  brought  to  tho  attention  of  legislators, 
the  trade,  and  the  public  generally,  were: 

First — The  increasing  manufacture  of 
"spurious''  or  adulterated  wines  in  this 
country,  and  tho  need  of  some  certain 
means  of  identifying  the  genuine  article, 
aud  distinguishing  it  from  goods  sold  with 
intent  to  deceive. 

Second — The  question  of  the  use  of  grape 
spirits  in  fortifying  wines. 

Third — The  extension  of  the  bonding 
pi-riod  to  at  least  eight  (-8 )  years  for 
brandy. 

Fourth — Tho  privilege  of  "  breaking  up  " 
in  bond  the  original  packages  in  order  to 
supply  the  trade  iu  accordance  witU  its  de- 
mands in  suitable  sized  packages,  without 
using  the  distillers  stamps. 

Mr.  Wetmore  in  reviewing  the  question 
of  the  manufacture  of  "  spurious  "  wines 
took  the  ground  that  to  attempt  to  check 
the  making  is  not  only  impracticable  but 
unnecessary;  their  manufacture  is  not  ob- 
jected to  as  long  as  they  are  not  palmed  off 
upon  tho  public  as  representing  the  genuine 
article.  Their  sale  does  not  injure  the 
legitimate  wine  indiiBiry  of  the  country 
when  the  people  understand  that  they  are 
counterfeit  and  uses  them  knowiugly  as 
such.  There  were  those  who  were  afraid 
of  tho  effect  upon  tho  trade  of  the  manu- 
facture of  "orange''  wine  and  "  raisin  " 
wine,  but  he  did  not  think  anything  need 
be  feared  on  this  score.  It  had  been  pro 
posed  to  sicure  legislative  action  looking  to 
the  suppression  of  the  manufacture  of  thet;* 
spurious  winis,  but  this  was  hardly  feasible 
inasmuch  as  their  nnmufactnre  was,  in  it- 
self, perfectly  hiwful,  aud  the  only  pcmsible 
ground  upon  which  they  could  be  interfer- 


ed with  was  that  of  the  preservation  of 
the  public  health.  If  they  were  not  cal- 
culated to  injure  that  and  were  sold  under 
true  representations  as  to  their  ingredients, 
etc.,  they  Were  safe.  The  manufacture  of 
oleomargarine,  for  example,  cannot  be  law 
fully  suppressed,  nor  can  its  sale,  so  long 
as  it  is  sold  as  oleomargarine.  It  is  only 
when  the  manufacturer  or  d<  aler  attempt  to 
pass  it  otl"  upon  the  public  as  butter,  that 
any  question  can  be  successfully  raised.  It 
then  becomes  more  or  less  a  question  hav- 
ing to  do  solely  with  the  jmblic  health,  and 
that  is  one  which  cannot  bo  dealt  with  by 
Congress  alone,  but  must  bo  met  by  local 
authorities,  aud  hence  one  of  tho  needs  for 
a  national  body  with  local  branches  through- 
out the  country.  Anything  that  will  ident- 
ify tho  goods  will  give  tho  grape  grower 
and  wine  producer  all  tho  protection  they 
want.  Two  methods  have  been  proposed 
to  attain  this  end.  One  is  to  secure  the  en- 
actment of  a  law  requiring  that  all  goods 
shall  bear  truly  aud  accurately  descriptive 
'abels,  aud  prescribing.certain  penalties  for 
non-compliance  therewith.  The  plan  which 
Mr.  Wetmore  and  the  California  State  Viti- 
euUural  authorities  considered  the  most 
effective  aud  feasible,  however,  is  to  utilize 
the  facilities  ofi'ered  by  the  existing  luteru- 
al  Revenue  service,  and  to  have  the  stamp 
on  each  package  indicate  just  what  the 
goods  are.  Wino  producers  can  then  fall 
back  on  the  principle  that  the  United 
States  having  indirectly  fostered  viticulture 
by  not  taxing  grape  products,  if  it  can  be 
shown  that  it  was  never  intended  to  protect 
goods  which  were  iu  themselves  spurious, 
the  legitimate  wine  producers  of  tho  coun- 
try will  be  iu  a  position  to  demand  that  the 
counterfeit  goods  bo  taxed,  and  not  only 
this,  but  that  they  be  sold  under  penalty  for 
exactly  what  they  are. 

Considerable  discussion  was  held  at  this 
point  as  to  the  adulteration  of  wines  by 
cherry  juico  and  prune  juice  imported  from 
abroad.  Mr.  Stern  favored  the  passage  of 
a  bill  imposing  a  tax  of  $2  per  gallon  on 
these  articles  of  adulteration,  which  are 
used,  it  is  said,  very  extensively. 

Mr.  Tysen  read  a  letter  from  the  Hon. 
A.  S.  Hewitt,  favoring  the  imposition  of 
specific  duties  upon  these  articles  wherever 
possible. 

Mr.  Stern  said  that  it  was  comparatively 
easy  to  detect  the  adulteration  of  red  wines, 
as  either  cherry  or  prune  juico  was  used 
almost  exclusively  for  this  purpose,  but 
that  it  was  much  more  dilHcuIt  in  the  case 
of  white  wines. 

Mr.  Wetmore  continuing  his  remarks, 
said  that  the  extension  of  the  bonding  pe- 
riod was  a  matter  of  great  importance  to 
manufacturers.  Ho  contended  that  the 
manufacturer  of  brandy,  for  instance, 
should  bo  able  to  do  anything  he  might 
choose  to  do  with  his  goods,  while  in  bond, 
short  of  "combining.'' 

Taking  up  the  subject  of  fortification, 
Mr.  Wetmore  said  that  wines  had  to  be 
fortified  in  California  as  well  as  elsewhere. 
If  clareta  were  shipped  from  there  to  hot 
countries  they  must  be  fortified  before  ship- 
ment, uuless  very  old.  All  the  Bordeaux 
wines,  receive  before  leaving  Bordeaux  one 
per  Cent  of  sj)irits.  This  is  necessary  in 
order  to  keep  th*  ui  bright  and  cU  ar.  With 
sweet  wines  the  sugar  iu  solution  will.  t»f 
course,  cause  fermentation  unless  the  guods 
have  boeu  previously  fortified.  .\  cargo  of 
American  wine  sent  to  Mwxieo  meets  there, 
in  c  tmjjetition,  wine  from  Cette  or  Portu- 
gal, and  we  must  bo  able  to  so  treat  our 
wine  as  to  meet  these  foreign  products  on 
qual  terms.     Tho  Government  should  not 


interfere  with  native  producers  iu  any  way. 
It  must  bo  made  to  see  that  the  present 
laws  are  obstructions  iu  tlte  path  of  tho 
wine  industry,  and  furthermore  the  Govern- 
ment derives  from  them  no  practical  bene- 
fit. 

Mr.  Wetmore  also  urged  njjon  tho  meet- 
ing the  necessity  of  securing  legislation 
calculated  to  enable  the  mannfacturiT  to 
handle  his  goods  while  in  bond,  that  is,  to 
break  them  up  into  packages  of  the  ret^uis- 
ito  size  without  conllicting  wilb  the  hiw  iu 
any  way. 

Mr.  Wetmore  haviiig  concluded  his  re- 
marks, Mr.  CIayt«n  moved,  as  expressiug 
tho  sense  of  the  meeting,  that  a  committeo 
representing  various  sections  of  the  coun- 
try bo  appointed  to  co-operate  with  tho 
Commission  from  California,  already  here, 
in  the  furtherance  of  the  interests  of  tho 
wino  producers  of  the  Eastern  States,  aud 
to  secure  tho  passage  of  legislation  calcul- 
ated to  benefit  tho  wine  industry  at  large. 
This  committeo  was  appointed,  and  was 
afterwards  enlarged  to  one  hundred,  as  fol- 
lows : 

Messrs.  Clayton,  Frash  and  Schweitzer 
were  appointed  a  sub-committee  to  modify 
the  members  of  the  committee  of  one  hun- 
dred, of  their  appointment,  duties,  etc. 

The  Secretary  of  the  meeting  was  in- 
structed to  commuuicate  a  notice  of  the 
meeting  and  copy  of  the  resulutious  adopt- 
ed, to  the  Commissioner  of  Internal  Rev- 
enue. 

ORGANIZATION. 

The  preliminary  business  before  tho 
meeting  having  been  disposed  of,  Mr. 
Clayton  moved  that  the  meeting  organize 
as  4  permanent  national  body,  and  that 
Mr.  C.  G.  Frash  be  made  Chairman  of  tho 
same. 

On  a  vote  beiug  tiikeu,  Mr.  Frash  was 
declared  duly  elected  President,  Mr.  Dewey 
was  elected  Vice-President,  and  Mr.  Clay- 
ton, Secretary. 

After  the  appointment  of  certain  other 
committees,  already  mentioned  iu  tho  pre- 
lude to  this  report,  aud  after  considerable 
informal  conversation  upon  the  interests  of 
the  trade,  the  meeting  adjourned  subject  to 
the  call  of  the  Chair. 


rHllfornln    Kainlus. 


An  honest  effort  has  been  made  by  the  pro- 
ducers of  California  raisins,  and  with' 
marked  success.  It  is  conceded  that  Cali- 
fornia produced  in  188i  some  raisins  that- 
were  superior  to  like  grades  from  Spain,, 
but  the  average  of  tho  IHS-i  crop  was  not 
etpial  to  the  imported.  In  packages  they 
are  ahead,  largely  duo  to  the  efforts  of  Wm. 
T.  Coleman  &  Co.,  to  have  boxes  of  uni- 
form size,  appearance,  and  tastefully  deco- 
rated. There  is  a  marked  advance  iu  the 
character  and  quality  of  this  year's  fruit, 
and  if  the  conscientious  efforts  of  this  soat 
son  are  continued  the  average  quality  of 
tho  California  raisin  supply  will  rank  equal 
to  Malagas. — Tlie  Wine  and  Fruit  Grotter, 
New  York. 

One  of  the  most  valuable  annuals  that  wo 
have  seen  is  the  South  AfrirAin  A'jricuitu- 
rist's  ,\lmauac  for  18SG.  It  is  full  of  in- 
t'.*resting  aud  instructive  articles  relatitig  to 
gardens,  orchards,  vineyards  and  general 
farming  matters.  It  is  published  iu  utat 
form  by  the  Wynbcrij  Times  and  Sontk 
Ajricuii  Ayriculturiat. 

Thb  Merchant  is  indebted  to  Mr.  Frank 
Hinckley  of  Old  San  Bernardino  for  sam- 
ples of  oranges  grown  in  his  orchard.  They 
were  very  juicy  aud  of  good  flavor  aud 
appearance. 
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Ulive    Oil    Industry. 


(Sydney  Evcninc  News.) 
The  mineral,  vegetable,  nntl  tiuiiiml  liing- 
tloiiis  Imve  Jit.  least  oiu;  poiut  in  common; 
they  all  yiekl  oil.  This  mateiial  can  be 
drawn  iM^ually  from  th«  shales,  tht-  blubbt-r 
of  Ihe  whalf,  ami  tliu  fruit  of  thu  olive  tr^'c. 
Vegetable  oils  were  probably  tla-  first  to  be 
(liseovered  and  utilized  by  man,  and  of 
these  the  olive  must  have  beeu  lunoug  the 
earlifst.  The  tree  was  known  to  the  writt-r 
of  Genesis,  for  the  dovo  that  returned  to 
Noah's  ark  is  said  to  have  brought  buck  au 
olive  leaf  in  its  bill;  thiJ  Ilomtric  herois, 
according  to  the  "Iliad,''  anointed  their 
bodies  with  olive  oil;  and  pickhd  olives 
still  retaining  their  characteristic  flavor, 
were  found  among  the  buri<d  stores  ol 
Pompeii.  It  has  continued  ever  siuci'  to 
bo  applied  to  the  human  body,  intiruiLlly 
and  externally,  especially  in  olive-growin-^ 
countries,  while  in  more  n(n'thern  region^, 
where  butter  and  other  animal  fat  takes  its 
place  us  food,  it  is  largely  used  in  the  arts 
and  manufactures.  The  quantity  of  olive 
oil  consumed  in  the  countries  of  Southern 
Europe  must  be  enormous,  yet  large  quan- 
tities find  their  way  abroad;  thus,  during 
the  year  1883,  no  fewer  than  31,053  tons  of 
olive  oil,  valued  at  £1,198,935,  were  im- 
ported into  the  United  Kingdom.  Nearly 
half  of  this  quantity  came  from  Italy, while 
Turkey  and  Spain  supplied  nearly  all  the 
rest.  The  wild  olive  still  occurs  from  Por- 
gal  eastward  to  Afghanistan;  but  its  fruit 
is  small  and  has  very  little  of  that  fleshy 
substance  which  yields  the  oil.  As  with 
mo.st  other  anciuntly  cultivoted  plants,  it  js 
not  known  by  what  people  or  at  what  time 
the  wild  olive  was  brought  under  cultiva- 
tion; but  so  diligently  has  it  been  tended 
by  husbandmen  since  that  it  now  rivals  the 
vine  in  the  immense  number  of  its  cultivat- 
ed varieties.  The  tree  seldom  attains  30 
feet  in  height,  and  is  of  extremely  slow 
growth,  n  fact  expressed  in  Tuscany  by  tl  e 
proverb:  "The  chestnut  trees  of  my  grand- 
father, my  father's  olives,  and  my  own 
vines."  It  is  exceedingly  tenacious  of  life 
wheu  planted  in  suitable  situations— a  cal- 
careous soil  on  a  slope — and  it  attains  a 
groat  age.  The  Italians  point  to  olive  trees 
which  they  say  date  back  to  the  time  of 
Kepublican  Koine,  and  D\^  CaudoUe  rtifers 
to  one  *23  feet  in  girth,  and  b<-Iieved  it  to  be 
seven  centuries  old.  There  arc  olive  trees 
in  the  vale  of  Gethsemane,  which  it  is  con- 
sidered probable  have  existed  since  the  be- 
ginning of  the  Christian  era. 

The  fullest  and  most  trustworthy  infor- 
mation regarding  olive  culture  in  Europe. 
and  the  mode  of  obtaining  the  oil  from  thu 
berry  is  to  be  obtained  from  the  Consular 
reports  of  this  country  and  of  the  United 
Slates  issued  of  late  years,  and  most  of  the 
following  facts  are  taken  from  these  sour- 
ces. In  Tuscany,  where  the  finest  oil  is 
produced,  the  trees  are  grown  from  slips 
planted  in  holes  in  the  ground,  the  hardiest 
of  these  being  transplanted  after  three 
years.  As  they  grow,  they  are  pruned 
every  two  or  three  years,  the  inner  branch- 
es being  cut  away  from  the  centre  so  as  to 
enablu  light  and  air  to  penetrate.  It  is 
many  years— some  say  thirty — before  the 
tree  yields  a  profit  to  the  grower,  and  the 
treu  is  at  all  times  pn  carious — that  is  to  say 
lr-;es  in  full  bearing  seldom  yield  an  abuud- 
ant  crop  two  years  in  succession,  while  in 
old  trees  a  luxuriant  harvest  may  not  be 
obtained  more  than  once  in  six  or  seven 
seasons.  In  Tuscany,  the  berries  are  gL-n- 
eruUy  gathered   in   November,  just  before 


they  become  fully  ripe.  On  the  best  man- 
aged farms  they  are  gathered  by  hand;  in 
others  they  are  knocked  ofi"  by  poles^  and 
in  many  cases  they  are  allowed  to  fall  to 
the  ground  through  ript^ness  or  the  action 
of  the  wind.  The  finest  oil,  however,  can 
seldom  be  obtained  from  olives  thus  picked 
from  the  ground.  The  gathered  fruit  is 
first  crushed  in  a  stone  mill,  generally 
moved  by  watt  r  power,  and  the  pulp  thus 
produced  is  put  into  bags  made  of  fibri-. 
Several  of  these  are  next  placed  in  a  jiress 
and  gi-ntlo  pressure  being  applied, the  finest 
of  the  oil  known  as  "  virgin  oil  •'  runs  ofl". 
The  pulp  is  thi-Q  removed  from  the  bags, 
again  crushed  in  the  mill,  and  u  second 
time  put  under  pressure,  tepid  water  being 
ilso  thrown  on  the  bags  to  carry  off  any  oil 
that  may  adhere  to  them.  The  olive  pulp 
still  contains  a  little  oil,  aiul  to  obtain  this 
it  is  beaten  up  with  water,  says  Consul 
luglis  in  a  recent  report,  "by  mechanical 
agitators  moved  by  wat<r  power,  and  then 
the  whole  discharged  into  open  air  tanks. 
There  the  crushed  olive  kernels  sink  to  the 
bottom,  are  gathered  up  and  sold  for  fuel, 
fetching  about  12  francs  per  1000  kilos, 
while  the  debris  of  the  pulp  is  skimmed  ofl 
the  surface  of  the  tank  and  again  pressed 
in  bags,  yielding  a  considerable  quantity 
of  olive  oil  called  "washid  oil,"  which,  if 
fresh  made,  is  even  used  for  food  by  the 
poorer  classes.  The  pulp,  then  remaining 
has  still  a  further  use.  It  is  sold  for  treat- 
ment in  factories  by  the  sulphide  of  carbon 


proeess,  and  by  this  method  yields  from  7 
to  9  per  cent  of  oil,  of  course  suitable  only 
for  manufacturing  purposes."  In  this  way 
not  a  single  particle  of  the  berry  is  allowed 
to  go  to  waste.  The  oil  is  clarified  in  the 
first  instance  by  allowing  it  to  stand  for 
some  time,  when  the  impurities  sink  to  the 
bottom.  When  the  coarser  sediment  is 
thus  got  rid  of,  the  oil  is  filtered  through 
clean  carded  cotton.  If  not  then  perfectly 
bright,  it  is  filtered  again  and  again  until 
this  is  obtained,  but  with  the  finest  oil  one 
filtering  is  usually  enough.  It  is  then  left 
undisturbed  in  large  tanks  until  required 
for  exportation.  Olive  berries  do  not  ripen 
at  one  time,  so  that  the  harvest  continues 
for  some  months.  The  earliest  made  oil  is 
the  deepest  iu  color  and  most  pungent  in 
taste;  it  has  also  a  distinctly  fruity  flavor. 
As  the  season  advances  the  oil  made  is 
sweeter  and  milder,  and  of  a  lighter  color. 
The  production  of  the  finest  olive  oil  de- 
pends on  the  quality  of  the  berry  uud  on 
the  care  taken  in  its  extraction,  deficiency 
in  either  of  these  producing  an  inferior 
article.  So  seldom  do  all  the  conditions 
prove  favorable,  that  even  iu  Tuscany, 
which  produces  the  best  oil  in  the  world, 
by  no  means  all,  nor  even  the  greater  part 
of  the  oil  produced  is  of  the  highest  qual- 
ity. The  latter,  according  to  the  British 
Consul  in  Leghorn,  may  be  known  by  be- 
ing not  only  free  from  the  least  taint 
iu  taste  or  smell,  but  by  possessing  a  deli- 
cate appetizing  flavor.  Inferior  qualtities, 
being  much  ch -apjr,  are  iu  great  deuuiud 
for  cooking  purposes,  and  it  is  u  fact  worth 
knowing,  and  one  for  wliich  we  are  indebt- 
«d  to  Consul  Inglis,  that  the  oil  i)nt  into 
Florence  flasks — those  bottles  surrounded 
with  ru-;h  work  so  common  iu  shop  win- 
dows— is  of  the  very  lowest  quality.  Many 
years  back,  he  says,  "this  was  not  the  case, 
but  now  it  is  a  recognized  fact  that  nothing 
but  the  lowest  quality  of  oil  is  put  into 
these  flasks — oil  utterly  unfit  for  food,  and 
so  bad  that  it  is  a  mystery  to  what  use  it  is 
applied  iu  Britain.  Importers  in  Britain  of 
oil  in  these  flasks  care  nothing,  however, 
about  quality,  cheapness   is   the  only  desi- 


deratum.'' As  it  is  only  once  in  three  years 
that  a  really  good  olive  harvest  occurs, 
th-'re  must  nect-ssarily  be  considerale  fluctu- 
ations in  the  supply  of  olive  oil.  In  scarce 
years,  liowever,  the  price  of  inferior  qnal- 
ities  is  kept  down  by  adulteration  with 
cheaper  vegi-tiiblu  oils.  The  chief  substit- 
ute used  for  this  purpose  is  cotton-seed  oil, 
the  preparation  of  which  is  rapidly  devel- 
oping into  a  great  industry.  There  are,  it 
is  estimated,  about  800.000  tons  of  cotton 
sued  annually  available  for  oil  extraction, 
which  it  is  calculated  would  yield  about 
120,000  tons  of  oil  and  250,000  tons  of  oil- 
cake. Cotton-seed  oil  is  a  valuable  sub- 
stance, and  has  a  grtat  variety  of  h-gitimate 
uses;  but,  like  bulterine,  in  the  mauiifact- 
nre  of  which  il  is  also  said  to  be  used,  its 
r.-putation  has  beeu  damaged  by  tlie  fre- 
quency with  which  it  sails  under  false 
colors.  The  ripe  fruit  is  eati-n  to  some  ex- 
t'jnt  by  the  poorer  classes  on  the  Contin-nt, 
liut  it  has  to  most  people  a  disagreeable 
taste.  A  cousiilerable  trade  is  also  carried 
on  in  pickled  olives,  which  are  eaten  as  a 
luxury  to  stimulate  the  appetite,  and  "to 
cleanse  the  palate  for  the  enjoyment  of 
wine."  For  pickling,  the  olives  are  gather- 
ed green,  and  after  soaking  in  a  stroug  lye 
to  rid  them  of  some  of  their  bitter  taste, 
they  are  pickled  iu  salt. 

The  cultivation  of  the  olive  has  spread 
over  the  globe,  wherever  the  conditions  of 
climate  and  soil  have  been  found  to  be  fav- 
orable. The  Spaniards  took  it  to  America, 
and  in  Chili  it  now  grows  as  luxuriantly  as 
in  Italy.  It  has  taken  firm  hold  in  Queen^-. 
land  and  South  Australia,  and  is  found  to 
thrive  at  the  Cape.  Nowhere,  however, 
has  it  made  greater  progress  than  in  Cali- 
fornia, from  which  olive  oil  is  now  export- 
ed. On  one  estate,  that  of  Mr.  E.  Cooper, 
there  are  3500  olive  trees,  planted  iu  1873, 
now  fruit  bearing,  each  yielding  on  an 
average  three  gallons  of  oil.  From  an  ae- 
count  which  lately  appeared  of  the  care 
taken  in  the  extracting  of  the  oil,  and  the 
scrupulous  cleanliness  enforced  iu  this  the 
first  manufactory  of  olive  oil  in  California, 
the  great  fruit-growing  State  of  America 
may  soon  compete  successfully  with  th 
Tuscan  growers  for  the  trade  in  olive  oil. 


weigh  the  opinions  of  conscientious,  prac- 
tical auth'irities  on  the  subject,  and  take- 
into  considi-ration,  too.  the  soil  and  location 
particularly  adapted  to  the  difl'ereut  va- 
ierties. 


T.  &  M.  E.  Tobin  &  Co, 

PBODUCEHS    OP    PUUE 

CALIFORNIA  WINES  &  BRANDIES, 

(or.  Nluoktoii  A  O'FiirrvIl  StH., 

.San  FrurioiBco,  Cal. 
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EU^TXBSS 

COLLEGE, 


V  H  K 


:»4  IMftSr    HT. 

StNO  FUR  CIRCULAH. 

Snii  Fritiic-lMco,  ('»!. 

LEAIHNU     INSTITl^TE     O  F      BUSINE.SS 


X  tniiiiiriir  in  Aincriwi.  This  ucliool  vdiiuitux  for  Ifio 
pnicti.al  afl.iira  of  life,  ami  no  joun^-  man  latn  nlTonl 
to  unti>r  upon  a  buHint'sjH  careuT  without  a  courHe  of 
tniiitiri^'  at  ttiU  ])opular  inrititutio'  .SiuJuntii  aru 
ilrillviliiiall  Ijruiichcsof  businusttlry  ACTUAI^  I'I;A<-T- 
I<  K,  tun-,  liltinu'  llii;in  for  Uil-  uounlinu  hoiUMJ  at  onee* 
SLihl  fur  circiilurs  and  luani  full  particulars.    Aildrcs. 

F,.  f .  IIEALP  Si  CO..  San  Frant.Uco,  Cal. 


HERRMANN  &  CO., 

"    HOP    MERCHANTS. 

Iniport^^rs  and  Dcak*rb>  in 
CORES,    brewers'    AKD     BOTTLERS      SUPPLIES, 

SOOA   WATEfi  AND   WINE   DEALERS'    MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


SIS  NACKAMENTO  NT. 


San   Frarici-w:o. 


ESTABLISIIKI)  IN   1S«0. 

ALL    WINE    MAKERS 

yiiou'd  drink  the 

PURE     BELMONT 

—  HANU-MAIIE  — 

SOUR   MASH   WHISKY. 

Snpplii-d  in  lots  to  suit  \>y 

JAMES  CIBB,  617  Merchant  St. 


Tlic    Kni|»ire    Mlule    (impe. 


[The  Montitello  Farmur  aiiU  Grape  Urowcr.] 
This  celebrated  iiew  early  white  ^^ntpi 
has  beeu  long  bufore  the  public,  iu  oth.  r 
seclious,  aud  holds  a  hij^h  place  among  tin- 
choice  varieties.  Au  expert  suys:  "I  have 
fruited  Empire  State  this  year  aud  I  am 
satisfied  I  huvo  uot  said  too  much  iu  its 
favor.  It  has  proveu  to  be  a  fine  grower, 
])roductive  aud  with  healthy  foliage,  Aud 
the  quality  is  really  very  tiue.  pure  aud 
high-tlavored,  without  foxiuess.  I  cer- 
taiuly  regard  it  as  of  great  jiroiuise,  aud 
believe  it  will  give  good  aud  general  satis- 
faction,  both  for  garden  aud  viueyard  cul- 
ture." The  Empire  has  been  very  little 
cultivat.  d  iu  this  secliou,  so  fur,  but  we 
think  it  would  do  will  hero.  It  is,  doubt- 
less, a  ve.y  superior  variety. 


The  nmii  who  makes  fruit  growing  pay 
is  oui-  who  is  always  busy  aud  who  dois 
nothing  that  will  not  give  good  n  turns  for 
the  labor  expended.  He  knows  what  l»>  do, 
aud  does  it  at  tho  i)roper  time. 


Before  investing  iu  seuu-auuu:d,  highly- 
colored,  pntiV-d-up  varieties  of  grapes,  the 
expectant  grape  grower  should  be  careful  to 
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Vitiooltural  Product    and  Vintners  EappUes. 
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IMPORTKBS  OF 
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HAVANA  CIGAKS  AND  LEAF. 

225,  227  &  229  California  St.    nn.l  122,    121 
ct  120  ButUry  Street. 

SAN    FRANCISCO. 
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A  MEMOIR  ON  OLIVE  GROWINQ 

WITH    ILLUSTBATIONS. 

B«a«l    Before  tbe    »»Cnie    llorllcallnrml 

Society.  February  29.  1S84,  bj 

FRED.    POHNDORFF. 


Will  be  mailed  by  the  S.  F.  JriiRCHAirr  on  rec«lpl  i| 
60  oaata  Id  ooe  or  two-ceut  postage  •u.mpt. 
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SAN   FRAITOISCO   MEEOHAIIT, 


February  26,  1886 


l>AK-r    YKAR 

SItiuy  uiunlliH  agu  wc  ntiUciimtcil  tlint 
tbt>  total  wiiiL-  t-xiHirt  trailu  for  18S5  from 
Calif oriiia,  by  km  niiil  oviiliinil,  woulil 
uiuuuiit  to  4..'jU0,(XH)  galloiiH.  Tlio  tiiml  rt^- 
tiiriis  fur  tht'  year  Imvc  just  bi-cn  rtci-ivt-il, 
uihI  wi-  liiiil  tliat  our  iKtiiiiatu  ia  ahort  by 
1'2,1U7  gallons  imly.  This  in  un  iuHignili- 
oant  aiuoiiiit  in  tin  lart<<<  u  <[naiitity,  niul  \v<- 
feel  pt-rft'ctly  witiKfifd  with  the  i)rcvi(MiH 
fitjiirLB  givi-ii  by  the  Mkik-hast,  thf  iin»ri- 
HO  as  wo  havi^-  uftni  bc^-n  iuG>riiii-(l  that 
tht-y  wrro  greatly  b'-youd  tbu  murk.  In 
order  to  give  a  com[il{-te  summary  of  the 
whole  trade  of  hist  ytar,  we  rcproduuo  our 
former  figures  of  sea  sbipmt>iit9.     Thus: 


CVlCgi  - 


I  i-X-l-l-l-IXOOC  Cii 

I  -I'-t-oVii-rx'ts'ii'Mcb 

I  ifc.  01  *.  C  O  —  ■»  X  to  3  to 


fflCMOQCCl-irXMCO' 
p  p  - 1  _— —  Zi  _X  _—  }.  I  t^p^ 
111  li.  Cc'tO*— 'i^  01  pii'aM 
CCSXw>Uc3£tCXUtw 
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j;,.^ -;,'«! 


CI  —  X  ^  -  /  ^  /  :  -  -  X  / 
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OTUKK   HKA   ItoDTE   SHIPMENTS — 1885. 


January 

February . . . 
Mari;li  ..    .. 

April 

May 

June 

July 

Aujfuat 

Septotiiber  . 
Oftobcr . . . . 
Noveinlter.. 
Dueeuiber  . . 

Total . . . 


i.Tin 
F.illl) 


177 


'■in 

nil! 


85S) 
,(iH5 


$5,7!!.-, 
li,12!) 
1.133 
r.,'.>(il 

.%ir,.i 

lO.MIIH 
7.Mli!) 

14,n:)(i 

i:t,'j!iii 
(i,:iK7 
o.7ai 


TOTAL  SEA  Sllll'MKNTS,  1SS5  -CiALI.llNS. 


To- 

Fanaiiia 
Steainem. 

other 
Uoutea. 

Total 
Oalloiiu. 

Neiv  York 

t'viitral  America.. 
Wexieo 

I,077,!Mri 
ao.H'JC) 
lO.lilH 

lO'J.OMI 

""■lii.iai 

'2'2,:!!ll 
.'i."io7 
r).74'J 

4,l(l:i 

»,7'i'h 

l,:!Ki) 

2,l)!)2 

iTM 

:w.'. 

■J17 

U(l 

I--'.-) 

111 

l,18(l,0'2(; 
30.M-JII 
1! i , 1  W 

■2-i.:iiM 
r>,H  17 

5.7  I'J 
.■i.olH) 
4, UK! 

;i.7.=ir> 

3.7  IH 
•2. .'>()() 
2.03'2 

1I'2H 

:)•->.'■, 
217 
170 
12.') 

United  KiiiKiloui.. 

Vii^oria,  K.  C 

Tahiti 

Asiatic  Uuasia 

Japan 

tieriiiany 

China 

Samoan  I)ti.kn'l«. .. 
Man(Uf»a4  Niiiiid* 
M:trtthall  lelandii . . 

France    

^ew  Zealand 

'2'M 
S,75U 

I'.iiio 

iiVi 

AuHtr.ilia 

r.2 

111 

l.i'il,r>:!!i 

Total* 

17I,!1K'.' 

1.2n!l..VJl 

The  overland  shiijuicuts  for  DfCfinbir 
show  a  drop  of  over  KO.OOU  gallons,  ns 
compar  d  with  thu  previous  month,  the 
hirgest  falling  off  bi-ing  from  San  Fran- 
cisco and  Los  AngeU-a.  Th.-  totals  for  De- 
cember are  as  followtj: 


OVEKLANU  811II'.MKNTS  • 

IIKOEMIIEII    ISHB. 

ritoM. 

Noltheni 
Itoule. 

Southern    Touil    No. 
Itoute.      of  h'allonH. 

San  Franeisco 

1.UU3 

Il)7,n!l5 

liltl,IS88 

1/03  Aniretea 

31.»2.-> 

31,725 

.Saeraniento 

3,470 

8.583 

12.05!) 

Slixkton 

3,271 

1!I2 

3.7(13 

San  Jose 

73 

1,037 

1.110 

Uaryuvillc 

18<i 

23 

20!) 

■ — 

Total« 

»,uou 

240,056 

248,76-J 

Comparing   tbo   totals  of  sea  shipmoiilH 
for  tho  two  years,  we  bftvc: 


SKA  SUIPMKNTS. 

YlAl. 

Panama 
Uno. 

Oilier 
Kuutea. 

Total. 

1H85 

l.S.8-1 

1.124.5:111 
1,0011.375 

174,082 
llHi,0(K) 

1.2110,521 
1,175.375 

liierelMu  '85 

.5.5,1 0-1 

08,082 

124.140 

A  comparison  of  the  overland  export 
trade  for  the  years  1884  and  1885  gives 
the  following  result: 


OVEUl.ANll  Sllll'MKNTS. 

18.8.1. 

ISHl. 

Uallons. 

OatlonM. 

Fir«  (;iiarter 471.8-10 

781..55'i 

Seeoiid  quarter 073.43-i 

8U3.310 

Third  l^uarter 5118.000 

«00,747 

Fourth  Quarter «13.1'25 

«42,(iOO 

Total  K»n.m8 '2,ii2ti,iMVit  a,18S,'iS'2 

Increase  in  1885.    8til,K8:t  gallond. 

Summarizing  the  whole  wc  brielly  get  at 
tho  following  facts.     Thus  ; 

Year.                     By  Sc;i.           Hj  Ilail.  'lutal. 

1885 l,2i>!),5-Jl        :J,  1HH.-2H'2  ■I.-IST.HO:! 

18H4 1,175,375     •2,:i-2ii.:iu\)  ;i,r)(u,77i 


Inurnae,  '85..     124,140  801,883  986.0'^!) 

This  gives  a  total  increased  trade  last 
year  of  nearly  a  million  gallons,  with  the 
GUttre  export  business,  by  sea  and  rail, 
placed  at  little  b  ss  than  4,G(MI,000  gallouy. 
For  the  present  year,  188U,  wu  look  for 
still  further  d'Velopmeut  iu  our  wim 
trade,  Mr.  Wetmoru's  energetic  action  in 
the  Kast  tending  to  cause  a  greater  de- 
mand and  iutuxused  consumption  for  Cali- 
fornia wiueB  that  will  stimulate  a  steady 
^'ruwth  and  development  of  the  trade. 


The  fact  is  noticeable  throughout  the  val- 
ley this  winter  that  the  acreage  of  new 
vines  the  couiiug  spring  will  be  far  below 
that  of  any  season  for  several  years  past. 
In  the  hills,  howevei*,  work  continues  about 
the  same  as  iu  thit  past,  and  many  vines 
will  be  Bet  A  halt  in  the  business  of  mak- 
ing new  vineyards  in  the  valley  has  been 
expected.  Mutters  have  been  rushed  at  a 
rapid  rate  in  tlie  Napa  Valley,  so  far  as 
viticulture  is  concerned,  during  the  past 
ten  years,  and  there  ajipears  to  have  come 
a  timo  now  for  sobia*  reflection..  Things 
have  gone  along  ijuite  satisfactory,  how- 
ever, so  far,  and  the  future  looks  bright  I 
nevi-rtheless  there  is  a  prevailing  idea  that 
this  is  a  very  good  time  in  the  histi>ry  of 
the  business  to  wait  and  watch  the  progi-ess 
of  atl'iiirs.  Whether  there  can  be  anything 
gained  bj'  sxich  course  can  only  be  seen  iu 
the  future.  Bilt  waiting,  in  the  Upper 
Napa  Valley,  has,  perhaps,  become  a  ne- 
cessity. In  many  instances  as  many  vines 
have  been  Set  and  as  mucli  wi)rlc  has  been 
do!io  as  people  can  afford,  and  they  must 
now  wait  for  returns.  Of  the  coming  sea- 
son nothing  can  be  told  from  anything  now 
apparent,  though  there  is  little  to  fear  aside 
from  late  frosts  in  springtime.  Willi  a 
heavy  crop  this  yi  ar  and  fair  prices,  fol- 
lowed by  another  season  biinging  favorable 
results,  people  will  very  likely  again  be 
anxious  to  increase  thi^'size  of  their  vine- 
yards. Grape-growing  during  the  pnst  de- 
cade has  been  by  far  the  best  business  fol- 
lowed in  the  valley,  and  with  conlinmd 
success  in  the  work  there  is  no  good  r<fasf>n 
why  there  should  not  finally  be  two  or  throe 
acres  of  vines  here  for  every  acre  now 
growing. — Valisio'jian. 


WErnOKK    AT     WASIIlNUTOHr. 


KnrroH  Mkuchant: — My  continued  si- 
lence has  for  cause  the  want  of  time.  My 
huiublu  asNistance  given  to  a  sph^ndid  work 
performed  and  yet  in  train  fur  viticulture 
by  Mr.  Wttinore  has  not  allowed  of  liis 
trading  any  time  fur  home  correspondence. 
Nor  ought  1  to  give  you  inure  than  a  few 
outlines  of  what  has  been  achieved,  for  it 
will  be  the  agreeable  task  uf  Mr.  Wetmore 
to  riport  his  labors  and  their  result. 

Uf  one  thing  I  may  speak  which  in  its 
bearing  will  be  vast  as  it  is  pleasant  and 
important  to  California  viticulturists.  This 
is  the  organization  of  a  National  Grape 
Growers'  Association,  called  into  life  by 
the  energetic  action  of  Mr.  Weiuiore.  In 
our  repi-ated  visits  to  New  York  uniting 
with  Messrs.  Geo.  E.  Dewey,  C.  G.  Frash 
and  B.  F.  Clayton,  and  assisted  hy  Mr. 
Stern  of  Stern  A  Hose,  Mr.  Tyseu  of  Tyaen 
it  Totteu,  Mr.  Curtis  of  Wm.  T.  Coleman 
it  Co.,  and  the  representative  of  Kt.ihh  r  it 
Frohling,  the  organization  was  brought  to 
an  issue  by  appoiuting  a  Comimttee  of  one 
hundred  grape  growers  and  wine  makers  of 
the  following  States:  New  York,  New  Jer- 
sey, North  Carolina,  Virginia,  West  Vir- 
ginia, Illinois,  Pennsylvania,  Delaware, 
Georgia,  South  Carolina,  Florida,  Ken- 
tucky, Missouri,  Tennessee,  Arkansas,  Tex- 
as, Ohio,  Massiichusetts,  Alabumii,  Mary- 
land, Mississiiijii,  Wisconsin,  Iowa  and 
Michigan,  our  California  having  tho  honor 
of  kadersliip.  This  organization  has  at 
uncu  been  harmonious  in  action  in  matters 
of  interest  to  all  viticulturists,  and  the  tight 
agaiust  spurious  wines,  the  fainicatiou  of 
which  is  extensive  and  in  the  extreme  dam- 
aging to  honest  grape  growing,  is  now  a 
national  one.  We  stand  no  more  aluue  iu 
this  matter. 

The  reports  of  three  meetings  held  in 
Washington  upon  iuvitatiou  of  the  Califor- 
nia State  Viticultural  Commission  imder 
tho  Presidency  of  Senator  Stanford  and  the 
Viee-Presideucy  of  Cougressmau  W.  L.  J. 
Green,  tlic  largest  vineyard  })roprietor  of 
North  Carolina,  have  been  comuiuuicated 
by  your  daily  press.  The  intlueuce  of  the 
information  given  to  the  auditory  on  wines 
and  subse<pieut  trials  of  some  good  ordinary 
(.'alifornia  wines  as  well  as  of  California 
raisins  we  had  the  opportunity  of  seeing. 
The  good  name  of  the  product  of  Pacific 
(.'oast  vineyards  has  gained  greatly  among 
tlie  appreciative  and  select  concurrence  to 
those  meetings.  The  presence  of  a  delega- 
tion of  grape  growers  from  Virginia,  New 
York  and  North  Carolina,  who  spoke  ou 
subj<'ets  of  interest  and  pointed  out  the  ob- 
structions iu  law  to  the  legitimate  workiug 
of  the  industry,  was  a  feature  which  added 
to  the  success  of  the  meeting. 

The  Washington  press  have  taken  up  the 
subject  with  cougeuial  energy,  and  several 
journalists  show  ardor  iu  obtaining  infor- 
mation cm  wine  matters,  which  proves  that 
the  national  industry  of  viticulture  finds 
patriotic  acknowledgment  ainoug  sensible 
Americans. 

My  impression  is  certaiul}-  justified  that 
when  our  wines  will  be  plentiful  and  people 
can  obtain  them  iu  good  ordinary  <piality 
and  at  retail  at  reasonable  prices,  ctistiuuers 
are  at  hand  by  the  hundreds  of  thousands. 
For  the  (piestion:  but  where  can  we  buy 
such  wines  as  you  show  us?  was  a  freipieiit 
one  and  continues  to  be  asked.  Over-pro- 
ducficm  is  a  word  not  applicable  to  good 
California  wines.  Organize  the  sale  mar- 
ket, popularize  our  wines  by  pn)dueiug  and 
selling  good  quality  at  easy  prices,  and  the 


Aoiericau  public  is  ready  to  use  our  wi  lies 
in  quantities.  But  do  your  part  by  en- 
lightening the  irrational  prohibitionist  who 
confounds  wine  with  ardent  distilhd  drinks. 
Tho  enmity  to  drunkenness  caused  by  the 
latter  is  justifiable  and  wine  luin  must 
teach  to  diHcriminate  in  order  to  give  our 
product  its  legitimate  plac«  as  an  aid  to  prca 
mote  sohriety.  F.  PoUNlVMirK. 

Washington,  I>.  C,  Feb.  18,  188(1. 

A    Hint    u>    rariuerd. 


How  to  get  an  extra  couple  of  hours  iu 
bed  was  taught  at  the  Uobart  Show,  whero 
was  exhibited  au  invention  for  feeding 
horses,  without  rising.  John  Foisylh, 
farmer,  llestercouie,  Bridgewater  (says  the 
Mtrcury),  has  been  troubled  for  years  with 
the  fact  that  if  he  did  uot  get  up  ui  3- 
o'clock  in  the  morning  to  feed  hik>  horscB^ 
they  must  go  breakfastless  to  work  until 
10,  when  a  short  relief  is  given  iu  the  day'a 
operations.  It  was  not  always  couvenieut 
for  Mr.  Forsyth  to  get  up  so  early  iu  (ho 
moruiug,  and  he  did  not  like  lo  work  bis 
horses  with  < mpty  stomachs,  and  the  re- 
sult of  his  di'liberation  has  been  the  pro- 
duction of  a  most  iugtuious  arrangement. 
It  is  a  well-known  fact  that  it  is  no  uso 
to  leave  hay  or  fodder  iu  the  stall  the  pre- 
vious cveuing  for  a  horse  to  eat  iu  the 
niorning,  and  how  lo  overcome  this  diffi- 
culty was  efl'ected  by  the  adai)tation  of  tho 
l>rineiple  of  the  jdarm  clock.  Tho  workiug 
model  showi  d  that  the  chalf  and  fodder 
would  be  projjped  dowu  into  tho  stall  ut 
the  hour  tixed  the  previous  evening  tm  tho 
clock  attaehuu-ut,  and  thus,  without  uuy 
troi^ble  or  too  early  rising,  the  horse  iu  fed, 
and  is  properly  a.,  for  his  morning's  work. 
Many  had  a  close  iuspeetion  of  the  model, 
and  a  number  of  old  farmers  smiled  grimly 
at  the  artfulness  to  get  an  extra  hour  of 
sleep  which  had  led  to  the  production  of 
what  its  inventor  calts  a  "stable  clock.'' 
It  has  been  at  work  for  the  last  six  luoutha 
at  Hestercombe,  and  has  supplied  food  U  r 
eight  horses  at  the  proper  time  as  reliably 
as  though  a  man  had  been  toJd  off  for  tho 
purpose.  Mr.  Forsyth  says  it  almost  saveb 
tho  lab,.r  of  one  man  on  the  farm. 


Wiix'    AdulterntlouN. 


U.  Melrose,  of  the  .\uaheim  UnztUc,  has 
this  to  say  :  "Sitting  in  the  handsome 
cabin  of  the  iron  ship  T.  C.  Oakes,  Cap- 
tain Clift  informed  us  that  there  were  steady 
and  large  importations  of  California  wiuo 
into  France  by  way  of  Havre,  and  that  ho 
had  never  been  iu  that  port  without  wit- 
nessing such  importations.  Unfortunately 
for  the  welfare  of  producers,  however,  tlie 
wine  is  shipped  for  purposes  of  adults-ra- 
tion, not  consumpiiou.  Every  barrel  of 
wino  impm-ted  into  France  from  California 
furnishes  a  basis  for  two  barrels  of 
adulterated  stuff"  prepared  expressly  for 
the  Anioricun  markit,  and  shipped  hero 
to  poison  tht!  eonsunurs  and  compete  with 
tho  pure  native  product.  There  is  nothing 
new  in  this  statemeut;  it  has  been  reiter- 
ated hundreds  of  times,  aiul  we  only  repeat 
it  now  as  a  sttUeiueut  from  one  who  has 
personal  knowledge  of  the  importation  into 
France  of  pure  California  wine,  and  tho 
exportation  from  France  of  the  same  wiuo 
(loubleil  in  quantity  and  doctored  with  pal- 
atable  but   poistmous   adulteratious." 


Mrs.  Ki  qua  entertained  at  luncheon  on 
2!hd  iust.,  the  late  I'nmier  of  New  South 
Wahs,  Sir  Alexander  Stuart,  and  l.ady 
Stuart;  Hon.  Ibiudolph  C.  Want  and  Mrs. 
Want;  and  Mr.  J.  Sebastien  Hill  and  Mrs. 
Hill,  all  of  New  South  Wales.  A  most 
enjoyable  afternoon  was  passed,  the  Pio- 
f<-ssor  and  Mrs.  Hill  contributing  largely 
thereto  by  their  admirable  vocal  aid  in- 
strumental efforts. 
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SAl^    PRAis^OISCO    ]MEE,CHANT. 


FOR     SALE. 

GRAPE  CUTTINGS 

GKUWN    ON  THE  

OlcltrHtiMl  llel;tlit!4  or  C'lipcrtjiio. 

MALIiEC.  CAKIONAN,  OHENAUIIK, 

FKANKEN    [llESLENCi, 
SIATAUU,  TKOl'SSEAIJ,  tMLllMliAIl, 

OIILEANS     RIESLING, 
BL'itllEK.fAllELNETS,  ZINFANUEL.  CIIAUBONO, 
SU'SCAT  UK  ALEXANDRIA.  Etc. 
Apply  to 

J.  C.  MERITHEW, 

CUPERTINO,  Santa  Clara  Co. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


-  UANrFALTUREKS  OF  ALL  KINDS  (IF  - 


Barren  Hill  Nursery, 

NEVADA  CITY,  CAL. 

Nut-bearing  Trees,  Prunes  &  Grapes, 

A    SPEi'IAI/rY. 


9  Varietiua  of  French  Chestnuts  or  Marroiis, 
111  \'ariLtic3  of  Walnuts,  1*  Varieties  of  Fiji 

7  Varieties  of  Filberts, 
81  Varieties    of    Enjilitih    and    French  Gooscberric-^. 

10  Varieties  of  Prunes,  incluJinj;  the  "Lot  D'Entc," 
the  )Uiie»t  type  of  the  rrune  iJ'Atien  or  Kohe  iji 
Serpent,  and  the  St.  Catherine  (true  frum  the 
root). 

17S  Varietica  of  Table,  Rai  in  and  Wine  Grapes— the 
leading;  Frtneii  varieties  for  wine,  fully  te-teii 
on  our  Barren  Hill,  for  the  last  sixteen  years 
We  would  especially  recommend  :  (.'arnienet, 
I'ineau.  I'oulsard  Noir,  Camay  ll'Arcenaut.  Mul 
lieck,  Ktmire  de  I'Adui,  Caserrio  Noir  Merlot. 
Sauvi^nun  Jaiino,  Uiusehet'i}  hybrids,  Mon- 
Ocuse  de  Savoie,  Juran'j'on,  etc. 

Mulberry  Trees  and  Cuttinx-'s  for  Silk-worm   feediii;;, 

g^  Send  for  Catalogue,  illustrateii  with  nunuTous 
cuts  represent! lit,'  Nnti,  Prunes  and  fruit,  the  most 
of  them  raised  ou  our  (rroundp. 

FELIX    CILLET, 

Nevada  City,  Cal. 


COOFERAGi:  GOODS  ! 

E.H]Jeeially    invite  the  attention  of  Wine  Ikkn  to  their  unsurpassed  fae'ilitios  for  8Upplyin[f  packages  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  niaeliii<ery  enables  us  to  execute  all  orders  with  promptness  and  economy.      I'riec  List  on  ai'plicition. 

OFFICE:   323  FRONT  STREET, 

WORKS DRANNAN  ST,.   Xkir    EIGHTH . 


Fancher    Creek   Nursery, 

FllESNO.  -  -  .  California. 


OKFKKS  AN  EXOEK()l.\GT.V  FINE     .STOCK    OF 
H<»o1imI  <am|H!  YJai4'<4  aii4l  fl'iittiiis:^, 

from  the  healthiest  and  finest  vineyard  in  the  State. 
No  phylloxera  in  our  eounty.  Also  Ailrintit*  FIs.h, 
warranted  genuine.  GUSTAV  EISEN,  Fkbssu. 


P.  P.  MAST  &  CO. 

31  AIAKKET  ST.,  S.  F. 
SELL     THE     WELL     ANO      FAVORAgtV      KNOWN 

BUCKEYE  PUMPS, 

The  simplest  and  ca:-iest-worked  I'ump 

FOa  WELLS  OF  ANY  DEPTH 

Ever    Offered. 

JiTSBNn  FOR  CIRCrL.VR  \SD  VXUCY.  LIST. 


FINE     IMPORTED    VINE    STOCKS  !  ! 

St.  Macaire  and  Cros  Mancin,       S50  per  M.,  $6  per  ICO. 

luiim  ust'  bujirt-rs.      Wiue  uf  great  colui  aiul  qimlity;  Claiut  ty[ji  . 

Tannat,  ....       S35  per  M.,  S4  per  IOC. 

Great  bearers.     Hi^'h  clas.s  wiues. 

Cabernet  Sauvignon ,  Franc  Cabernet,  $25  pr  IVI :,  S3  pr.  I  DO 

claret  wmes. 

Franc  Pinot,  Pinot  de  Pernand,       $40  per  M.,  S5  per  I  GO. 

True  Biirgnudies. 

Verdot,  Verdot  Colon,  Merlot,  Petite,  Sirrah,  and  the  true 
Sauvignon,  Semillon,  (liu'ii  Sauterues.)  S20  per  M.;  2.50,  lOO. 

Camai  Teinturier,  .....         SIOperM. 

Also  a  liuiiteil  number  of  Alicaute  aiuI  Petite  Bouscbets,  Pinot  Blauc,  Marsaiiiie, 
Grosser  Blaner,  Teiutiirii-r,  Male,  Folle  Blanclxe,  Muuuier,  Malbee,  Leiiuir;  aud  Gres^ 
Colelliau  aud  other  fauey  table  varieties. 

All  cuttings  disinfected  and  carefully  packed. 

iT^  Fur  liirdii'r  iiil'oriiiatioii  n|»i>lv  i** 

J.  H.  DRUMMOND, 

GLEN  ELLEN,  Sonoma  Co.,  CalJ 


QUITO     OLIVE     PARM. 

■'■iicK(:.Vf:AK.<>i.n  K<MirKi>  tk»:i». 

'l'\««».l'4:.\lt-f»I.I>    K«MII>:        I  ICKKS 
MISSION    A.M>   l>l<IIOI.I.\E, 

,    ,  CUTTINGS. 

Ill  lot.*  lo  suit.     Aiph  01.  tl.L'  i.riiiiisuM  lo 

1.1  IXttK'O   (iAI»I>I. 
Al  <.lll>»frvillc.  .Sniila  4'lnrfl  f«..  fal. 

Or  to  A.  T.  MARVIN,  510 CilKoriiio  Sl„  S.  ¥. 


WM.  T.  COLEMAN  £  CO., 

COMMISSION    MERCHANTS. 

SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 

Aj.'on.  y  Wm.  T.  Colem.\\-  k  Co.,  Anetiry  Wm.  T.  (ViLKMlN  4  Co. 

ASTORIA,  Or.,  LONDON. 

With  A;,'cnts  and  Urokers  in  every  Commercial  rit>  of  Prominence  in  the  I'nion. 


THE  NATOMA 
WATER  AND  MINING  CO., 

HAVE    FOR    SALE 

The  Following  Roottd   Vines   and  Cuttings 

GAM.^.Y  TElM'UlilEU, 
CAUIGNAN,  CHAKBONO 

CEABBS  BLACK  BDEGDNDY, 
MATAEO,  TEINTOEIEK, 

LE  FEANC'S  MALBEC, 
COLOMBAE,  BUEGEE, 

CHAUCHE    NOIK, 
EIESLING  (Various.)  TEOUSSEAU, 

LE  FEANC'S  dL^LOSSE. 
FOLLE  BLANCHE,  M.\LVOISIE, 

BLACK  FEEEAEA, 

HEKBEMONT.  MEUNIER, 

Etc.,   Etc. 

Alson  l,art;c  Sel.'clit.ii  of 

FOREIGN      IMPORTED       STOCK. 


itiTFor  C.implele  Catalotfue  and  Price  List  apply  to 

The  Natoma  Water  &  Mining  Co.,. 

NATOjiA.  Nnoraiufiifo  Co.,  <'al. 


THE      CUPERTINO      VITlCt'LTUKAL      SOCIETY 


Meets  on  the  evening   of  the  third  Thursday  of  ea--h 
month  a  1  Mr.  Mont^omcr> 's. 

J.  C.  MEKITHKW President 

J.  D.  WILIJAMS Vice  President 

R.  C.  STILLElt     Secretary 

Please  adilre^  ^\\  continunications  toR  C.  Stillkr, 
Guhserville    l^i"".*  Clam  Co.,  Cal. 


A.187C8.I.SII.  gala 

I.  s.  i8ssa.    ^Sy 

The  ladDstriotii  never  Sink. 

GUT  E.  GROSSE,  Broiter  in  Rfnl  Estate 

Ranches.  Repidenco,  Business  and  M:iniif«ctur- 
ing  Properly  Bought  ^ud  Suld  on  Comuiis8i(m. 

Ai.u  Publisher o(  "Scnoms  C.^intj  Un.l  R-.gisUr  luJ 
SiuiLi  Itas*  Budue.^i  Di (>.-«» rj." 

Office,  No.  312  B  St..    Sahta  Rosa,  Cal. 


WE  MAKE  A  SPECIAUY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  amon^at  otiicrs  we  are  Aeciits  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPiierson  Bros,  of  Orange,  T.  C.  Wliile  of  Fresno. 

Witb  many  other  of  the  Most  Prominent  Curcrs  of  this  St.-ite. 

Our  FiioilllifH    for    ■■roiiipll.y  I'lnoiii;;  niiil    widoly  IliMlribnliii;;  Their  Prutliit-i' 

Ciiii  be  A*4i't>rlaiii(><l  I'roiii  tlio  ARm*vo  Hell-kiiouii  l'iir4'r«*. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

«'or.  Beiilc  &  lloHjtra  .SIh..  K.  v. 
W.  II.  TAVLOIt.  l're»t.        .HiSKI'II  MOOKE,  Supt. 

BUILDERS  OF  STEAM  MACHINESY 

IS"    .\LL    1T>    t'.ll  \Nl  ilK.S. 

Staamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compomid. 

-STKAM  VESSEI-S  of  ftjl  kinds   huilt   coni|tlete.    wiih 

Hulls  of  \V(mhI.  Iron  or  l.'oiii|n..site. 
.STKAM   BOILERS.     PartiJuLir  attention  given  tolhu 

r|U.ility  of  the  material  and  workmanship,  and  none 

hilt  first  class  wnrk  i>rodui-cil, 
SrOAKMII.LS  ANDSruAU  MAKING  MACIIINEIEY 

matle  aft«r  the  most  aupruvcd   plans.      AUo.  all 

lioilcr  Iron  Work  wnnected  therewith. 
PUMPS.     Direct  Aetin',<  Punip».  for  irri^jatioD  or  City 

Water  Wnrks  pur|H.ei-s,  hnilt  with    the   celvhrattd 
Davy  Valve  Motion,  superior  t^j  any  other  ''ump. 


CUASIliKRLAfN,  JR. 


T-  A-  RVKfSSO.N. 


We  are  also  L.ir;.'e  Hundlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IX  TUE  E.VSTEKN  STATES. 


A^lvniK'ott  MiKlo  mIk'ii  KtMiiiiroil,   mill  Full  Iiifuriiintiou  or  nnrkrtH  Pruiiii»llj- 

<iiV4'll.       Atlllrt-MH 

TVm.  T.  COLEMAN  &  Co. 

Market  &  Main  Sts..  S.  F. 


Life  Scholarships,  $75. 


DAY  XS\y  EVENING  SESSIONS. 

LfUllPN  Adiiiitlc<l  Into  all  nrpartiuoulM. 

£c!  So  V;n-:itiuiis.  Send  for  Circol:ir.'v>5i 

Hall's  Standard  Safes, 

hall's  safe  &  LOCK  CO.,  MANFS 

211  A.  213  ('aliforuln  Nl.       .San  Frauciseo.CaL 

Tlic  largest  8t«H:k  of  Fire  and  Burglar  Proof  Safes, 

\'ault    Doors.   Time    Ix>i;ks,  &■.:..   ie,.  on    the   Coast. 

Safes:  »o:d  on  va.sy  inbtalniunt^,  takt  n  in  e\c)>an>:c,  re- 

)>aired,  ik<.,  &.\     Communieate  with  us  hefure  huying 

C.  B.  PAKCELLS,  Ma^naokk. 


SAN  ?  FRANCISCO   MERCHANT. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

I'Eli  P.  M.  S.  S.  GO'S.  STK.  SAN  JOSE,  FEBRUAKY  15.  1880. 


'lo  Nt:w   vwKK. 


K,  III  iliaiiioiiJ,  Nv«  York  , 
S,  ill  diauiuuil,  New  York.. 

A  VOo,  Now  York 

V  I.OUWI-.  N.'W  York 

M  II  df  I'".  New  Yurk 

T  M.  Kiwioii 

K,  ill  .limn. .11.1,  Ni-w  Yurk. 
1(.  ill  .liuiii.iii.i.  New  Yurk.. 

J  S,  NfW  York 

1).  in  .liuinuii.l,  .Now  Yurk. 

J  !'.  New  Yurk 

K  .4  f.  Now  York 


K,  111  trlaDK'Ia,  Now  York 

c,  ill  lri.iiiKlo,  Now  Y.-rk 

Kev  J  I'liuir,  Duffiil.).  NY.... 

l".il  Vliil;i.;e  Co,  New  York 

A  K  Seiil.i.'ter.  Sutell  Ulailt] . . 
L'liwi  II  U  Mettlor.  Nuwitrk,  N  J 


W  S  Uawi. ,  New  York 

li  I>  Jk  Co..  New  YorK 

Ub,  New  York 

K.  New  York,    

M  S&Co.  New  York 

V  V  (;o.  New  York 

(Joetn  Brof*.  Now  Y.irk     . . 

FA.  N.w  \ork 

i:,  in  iliam.ilid.  "Jew  York.. 
J  V  (1  r  &  I'...  Holjol^eii .     . 

J  S.  I'uierHoti     

1'.  ill  ili.iiiiun(l.  New  York  . . . 
Jl  l>.  New  Yurk 


FS.  (ievi-Ian.l         

J  I..  CleveluiiJ 

J  I-  K  Ur)Ull.  New  York 


J  Uilii.llaeh  A  1^..   - 
Wuiur.  .Seliilliii;.'  .V  t 


Orcnol  &  Co 

S  Lueliiiiuii  .V  CO.. 


A  Notter 

Koliler  it  Frohlini; . 


Arjtail  llariutzlliy  &  i 
l-'leiiiiii;;  iV  Stetson. . 


[.oehniuii  ti  Jaeolii.. 


Williani3.t>iniontl  &  t'( 


OKAIIKM   AMU   CONTK.NTU. 


.'>l..'ir.el«  Wine 

.Ml  LarrelM  Wino 

HI  eiiskM  Wine 

I  IIM.ui..'l-  Wine    .. 

■jn  .MHl...  Wino 

1  eask  Wine   

1  linrrel  Wino 

2  tiarreU  Wino 

17  liarrelH  Wine  . ,   . 

*2  l.arril..  Wine 

HI  l.iiirel..  Wine  . . .. 
'Jl  liairelrt  Winu  .. .. 
^  liarreU  I!rui4l.v  .. .. 
'2  Ii..i,ntliea4l8  Wllie  . . 

'JO  l.arreN  Wine 

1!M)  barrels  Wine... 
H  piineheuiH  Wine  . . 

.'JO  ea«l(8  Wino 

■>»  Larrels  Wino 

'J.'j  liarrelH  Wine 

it  liarrels  Wino 

10  tiarrels  Wino  .. .. 
7  ki-t-aWine 

I  Ui-ii  Itrainly 

.')  I.ai Tela  Wine 

'2  Itarrels  Wino 

Hfi  liarreU  Wine 

lU  Itarreh  Wino 

loo  barrels  Wine... 
looliarrels  Wine... 

;t0  barrels  Wine 

•25  barrels  Wino 

2'<  barrels  Wine 

:i'2  barrels  Wino 

10  barrels  Wine  .... 

I'Jfi  barrels  Wine 

.'i  hall  barrels  Wine  . 

'2(i  barrels  Wine 

■I  l.arr.-ls  I'.randy     .. 


I  half  pun.'heoni  Wine 

'2  barrels  Wine 

1  barrel  Itran.ly 


Total  amount  of  Whic  ... 
'l'..Ial  ainon.it  ..(  Bran.ly 


•2-Ml 

lo.si 
mill 

•JI.'.O 


■171 

OO.'i 
KIJ 

nil 
i'2:i7 

I'JOll 
J»JO 

117:! 
1 II 

■184 
7(1 
1(1 

'J  I ; 

OH 

:ioiii 
17(1 
47114 
4!Mr, 
14 


12 


V2:V2 

1.'.07 

4S7 

I'J.-il 

]40 

0!M1 

nil 

;!.-.( 1 
rvj.'. 


.■"14,02.4 

:iii;i 


17.H1I 
lO'JI 


(■>7(l 
'J4S 


:{."■.(  1 
ao(i 


r-':t 

IS 

1.V21I 

IH'I 

30(1(1 

^•JOO 

o.-.d 
7-')(i 
.507 

ii.'i:) 

301 
.'lOd 
70 
51.5 
ill  7 
■2  IS 
•2l:l 
i;i.-) 
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TO  i'I':ntrai.  aiikkic'a. 


M  K. 
AC 


MC, 
II  « 
A  C 
A  M 

HH 

J  c. 

A  Z 

M  M 
DeS 

II  .tl 
KC, 


II  .V 
I.  V, 


,  Ch«m|KTico ... 

S,  Acajiitla 

It  |)ri.-.v(us  JfcCo 

(.'rruula  &  Uriostu 

., 

Co.  San  Josodo  Uuatctnulu 

1),  At-ijiitla 

A,  Siui  Jua  ■  Uf  Cuateiiiahi 

.'.' 

S,  Ain.ipala 

Calirera,  Roiua  &  Co.. 
K  L  G  Stfflo  &Co 

&  t'u,  liuatcmala 

az/.ii)i.  Sail  Miu'uvl 

M  A,  La  riiioii 

Kullmaii,  Sals  Al  Co... 
llavci.riu.Gli'duHi&Co 
MonteaK'urc  &  Co 

T,  La  Liliurtad  .      

Kuyuiic  clu  Sabia  Si  Co, 

0.  LaLitM.Ttml 

,  Aiiiai>ala •■ 

John  T  Wri-ht 

U)  ki;ya  Wine 

'2  pttckftircs  Whiskey  . 

5  kc^cs  Whirtkuy 

15  kL'iTH  Wine 

I  k'-Ka  Wine 

101) ca3u«  Whiskey... 

tj  raiiea  Wii.c  

lOcasca  Whiskey 

■I  eaac3  Wine 

(i  harrela  W  tiiukuy  . . , 

:{  kens  Wine 

•1  liarrcls  Wino 

')  half  harrcla  Wino. . . 

'24  casoft  Wine 

*J  canes  Whiskey     .    .. 
1  barrel  Zinrandel.. . . 

4  <-iue^  Claret 

4  i:a.4L'9  Wino 

4  fo-si's  Wine 

4  ea-ses  Wine 

4  ca^es  Wina 

'24  awes  Whiskey 

6  ease?  Wiae 


Total  aimiurit  of  Wtno 

TiiUiI  amonnt  of  WhiMkoy.  2  pairltairea,  lIWi  catcM  ami. 


JO 

"•2 
12 
4K 

'so 


:J7 
11 -J 


ir, 
km; 

HS 

yti 

IK 
41 
14 
)«) 

14 
14 
IR 
2(14 
88 


S77y 
i,'2ir» 


TO    .tIEXK'O. 


K  Caiiiareirt,  Sun  Itla'H 
A  1»&C".   \i-apiiIco 
A  O  (\  Man%:iriillo  ... 
T  K  (',  Oazatlun    . . . 
r  o  C,  .Maxutlan  ..... 


Tliomaa  lU'll  &  Co... 

.1  I'ai'u     . 

Thannhauscr  &  Co. 
W  LoaiKa 


<>  lialf  liivrrrU  Witie  . 

10  uaaos  Wine 

1(1  kcL'Hl'liret 

-I  harrelti  Wine 

1  barrel  Wine 


Total  anioinitof  Wine. 


MIS<£LI.ANi:»|iH    Sim 

IW  KNTK. 

DRSTINATIOH. 

VK88KL. 

RIO. 

QALLOKS. 

VALUK. 

Aeajmleo 

IM) 

(«) 

i)4o 

$  75 

Annn            

Schooner. . 
Steamer. . . 

67 

Honolulu lAlanioila 

1010 

Total  shipnients  by  I'a 
Total  vhiptneuta  by  otb 

6«.l»M[Kalton3 
l,0!)r»      '■ 

5«S.708 

er  routes 

1,152 

Gran.l  tolAU 57.2IU 


THE   OLDEST   WINE  HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


NEW  YORK. 


(l-'OUNI>F.D    IHSe.) 


Shipping  and  Commission  Merchants. 


[p.  0.   QOI  NO.  90.   N    r.J 


45  BEAVKR  STREET,  NEW  YORK. 


OtrroapoiKlence  ■ollolCcd  with    Wlnemaker*  Ibronffliont  th«  Nt«le»  and  also  fov 
all  Callforuin  FralU  au<l  General  Protliioe. 

We  bundle  all  Roodi  oa  w*  receive  thnm,  »nd  It  Is  the  object  of  alt  shippers  to  Bhip  only  ineh  winet,  etc, 
that  will  eHUMi»h  a  reputrvtlon.  Asflole  agenU  for  PIPER  HKIDSIECK  ami  PIPER  SEC  CHAMPAGNE,  oui 
IrM'ortatlona  for  the  iatit  threa  years  were  1*25,000  Baskots,  Or  more  thau  three  Umet  tb«  importatloas  of 
kl  jtber  bruidi  Importeti  to  tho  PmIAc  Coui 


CALIFOKNIA     VjWEYARDS. 


Kiiit;   <-iiAicrKN. 
Knii;  SUliiin,  St.  Helena,  Napa  Co.,  Pal. 

l^riMliiciT  <tf  tiiii'  WiiuH  unil  Hrnndit'S. 


;.  WKINIlKJUJKU,  Uauufacturcr  of  Wiuu),  neot 
St.  Ilt'kna. 


nW  I'UABU,  WineCfllarand  Distillery,  Oak%-[tlo. 
a     Napa  (.'uuniy. 


M  <  I  1    .S  r  A  1  N 

VERBA  BUENA  VINEYARD, 

l>Ai;i.  it.  HI'KKN,  l*ro|>. 

SIlTATKl)  SKVKN  MILKS  KAST  (>K  SAN  .liiSK, 
(!iU.  Une  tbuUKund  feet  above  tbu  IcvcK  Fine 
ciiircts  and  white  wiin-i,  by  the  ruse  or  bulk.  For 
Kale.  500,000  of  the  lln.-st  wine  K'rapu  iiittin>,'8.  Poet 
tilliiH-  addrcuB,  S.aii  Jon-.  Cul. 


OR.A.  FONTAINE'S  PREPARATION 

WILL  IiP:VF,Lni>  A  IiEaUTI 

FUL  FUK.M   In    hixly   d:iy\    the 

(■ir.-ct  iif  winch  Ih  pLrniaitiTit  nml 

ikklhly    dlfcunill'lo  In    ttn  OayH. 

pVliiTe  a  pirlL-ct  bunt  is  already 

posseaaed.    It    will    preserve    the 

•anil'  firm,  and  inTfcct  In  oliape. 

Tliii*  Is  a  carofnlly  preparpd   pre- 

Hcrijitloa   of   an    I'liiinent   Frencb 

ihyslulan  and  sck'ntl.-i.  and  i?  fri-e 

'rom  IpwI  and  all  lii|iirlnni  In^e- 

lleiitH.anil  will  not  initiri'lli.' most 

leh.-ale  ^kin.    Afalrlrial  will  not 

rinlv  convince  you  of  Its  tllicacy, 

but  will  ilti  it  voiir  MiTiccre  iliankn  and  enthusiastic  |>rii9e. 

Mclli'l  >^rciiri.'  from  ol,gervr\tliin  on  reculi't  of  price,  «1.00. 

Bealid  I  ir(iil;»r.  4  els.     Sold  liy  Uriij-glt'ls.     Address. 

MAJDAME  rUNTAlN]i:,18£H»C  l4thBt«N.y. 


GREGORY'S 

SPRAYING    PUMP. 


The  above  represents  the  I'nnip  which  has  been 
a*loiiLe«]  by  the  SUitc  Ilortieiiltnral  Sneiety.  It  is  of 
Cai.imjr.via  niannfai  tute  ami  entirely  diffurent  i«^t»- 
«//»/ fri  m  a  li;;bt  I'^astern  Pump  wbirh  resL-inbles  it 
very  etowly  -  xtnnalbi.  The  flKKtJOUV  Pnnip  i»  Mr- 
onlj  one  wlmh  will  Ktami  the  eorrosivo  action  of  the 
alkalies  in  the  \arioiiH  int^eetieide  nii-vtures. 
H.  I>.  4JKEUOKY  A  1^«»., 
2  A  -I  ('3klil'<»rillu  Nl.,  .Siin  Francisco,  Cal. 


or    THE    TUIHU    AMNUaL 

State  Viticultural  Convention. 

rOB  SALE  AT  THE  OFFICE  OF 

THE    SAN    FRANCISCO    MERCHANT. 

S23  FBOKT  t>T.     I>.  O.  Box    2Xe*. 


lOa 


Bond  In  OloCk,  n.l>Ot 


Propagation  of  the  Vine. 

BV 

CHARLES    A.    WETHIORE. 

8ECX)NU  EDITION  WITH  APPENDIX 
For  .Snic  aC 

THE     "MERCHANT"      OFFICE. 

•mCE  2t>  CENTS 


REDWOOD  TANKS 


F.KORBEL&BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  HamboldtCCo.,  Cal. 


GRAFTING      TOOLS 

For  Grape  Vines  and  Fruit  Trees. 

Machine  can  be   seen  at  the  State  Viticultural  Office; 
204  Montgomery  Street,  S.  F'.       For  Sale  by 

GEO.  WEST,  Stockton,  Cal. 


WAKELEE'S 


THE    BEST 


IS   THK  — 


-  CHEAPEST 


Don't  buy  ttii  Inferior    artielo 


SaUIRREL  AND  GOPHER  EXTERMINATOE. 

iN  1-Lli.  AND  5-LB.  CANS. 


February  26,  1886 


SAN    FRANCISCO    JMERCHANT. 
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GRAPE 


BASKET  WILLOW 


C?XTTTI3NrC3-S . 


White    Adriatic   Fig   Trees. 


WH  (IKKHIl  TIIK  FlILl.OWINll  VAUiKTlHS  (IF 
Cuttinjjs,  which  will  liu  lo  inrhcs  lonir,  packed, 
s;vckctl  anil  properly  lalieleil,  and  Hhippcd  from  At- 
water,  Merced  Co.,('al.,on  the  ban  .loa-iuiri  Valley 
lUdroad. 

VERDAL,      SEEDLESS      SULTANA, 

CHARBONO  and  ZINFA^DEL 

At  $2.50   per   1000. 


COLOMBAR,      FOLLE       BLANCHE, 

TROUSSEAU,  NIATAHO  and 

WEST'S     PROLIFIC, 

At  $4  per    1000. 


BASKET  WILLOW  CUTTINGS   FOR 

TYING   VINES,   15   inches 

Long,  at  $5  par   I  000- 


WHITE  ADRIATIC  PIS. 

Tliia  Fiji  vvi*^  introihiced  ami  named   by  our   Mii. 
MiLco.     We  will  ship  from  Stocktoo 

Trees,  '2  years  old  at 75  cents  each . 

Trees,  I  year  oM  at 50  cents  each. 

Trees,  1  year  ohi,  small,  at 40  cents  each . 

This  fill  is  the  coming  Fig,  and  is  the  best  com- 
mercial Fiy  known. 

/tfr  Send  all  your  orders  to  the 

Buhach  Producicg  and  Manf'g  Co. 

STOCKTON,  CAL. 

P.  S.— Catjvlotiiie  for  Fruit,  Shade  and  Ornamcnta 
Trees,  sent  on  application. 

GRAPE  VINE  TWINE 

THE  BEST  ARTICLE 

FOR  TYING    UP   VINES 

IN  THE   MAIiKET. 


RARE  VINE  STOCKS, 


FROM    IMPORTED    VARIETIES 


Gri*a,f  ted  lay  CJliarlois  .A..   "VVctrxroi-c. 


Tlic  uiulursigned  is  authorized  to  od'er  to  tiie  public  Vine 
Cuttings  of  the  following  rare  varieties,  which  have  been  ]U'o- 
ducod  by  Chas.  A.  Wetniore: 


Bordeaux  Claret  Stocks. 

Ciilnrnct    8;invi^'iion,     Cabcnut    Fiiinc, 
Meilcit  iiml  Virilcit,  at 

$20  per  lOOO.  $*.i.50  |icr  lOO. 


Tan  n  at, 

(Impnitfil  from  the  Uiippr  ryronoos),  at 
ss.l  lior  1000.  ^  per  loO. 


Coloring  Varieties, 

(Inipni-t((l   fiuiii    tbo    SuiitU  of  Franco). 
Petit  Bouschel  ami  Alicante  Bonscbit,  at 
$20  per  1000.         f2.50  per  lOO 

Petite  Sirrah,  *20  per  looo;  m.  50 


PfefTer's  Black  Burgundy, 

(Oall,-,l   by  J.   1!.  J.    I'ortal,  ,  rro.ieonsly, 
Calxrnct),  an<l  Malbick,  at 

ST-.'SO  |K-r  lOOO. 

Lenoir, 

(Auicricuii  resistant  colorinf^  winr  stock). 
$10  per  1000. 


True  Sauterne  Varieties. 

(Imported  from  Santerne  District  of 
France).  Scmiliou,  $20  pur  1000;  $2.5(1 
per  100.  Sauvignon  Blanc,  $20  per  1000; 
S2.50  per  1  0. 


Imported  by  Captain  J.  Chamon  de  St.  Hubert. 

St.  Georges  PinOt  — Ii'ip"''*^!  from  BurKumly  by  Capt.  J  Cbamon  ile  St. 
Hubert,  of  S)iu  Jose,  from  tbo  renowned  Clos  de  St.  Georges,  so  weU  and  univer- 
sally kuown.  $10  per  1000.  $5  per  100. 


Putup  in  Ballsof  4  lbs.  Each. 

VI  Ballt)  in  a  packa^'e. 


TUBES  &  CO., 


6i:S    FRONT    ST., 


San  Frariiristn. 


B.  J.  TRUMBCLL. 


CHAS.  W.  BEEBE. 


R.  J.  Trumbull  &  Co. 

GROWERS, 
Importers     and     Dealers     in 

SEEDS, 

TREES  AND  PLANTS. 

419  &  421  Sansome  St., 

Bol.  <ii*y  A;  Coniniercnl,         S.in  Fr.mciseo 


Cuttings  made  1 8  inches  long  between  ter- 
minal buds.  Address  : 

JOHN  ROCK,  Nurseryman, 

SAN  JOSE.  CAL. 


<'HAS.  KOULEB, 


OEO.    WEST. 


T.   K.   MINTURN. 


Sierra    Visia    Vineyard, 


HAVE  FOE  SALE 

ROOTED  VINES  AND 

CUTTINGS. 


Carignan,  GnENAcnE,  Colombah, 

FoLLE  Blanche,  Lknoir, 

Matako,  Prolific. 


AND  DESIRABLE 

VARIETIES,  SHERRY 

AND  PORT  GRAPES. 


KOHLER,  WEST  &  MINTURN,  PROPRIETORS. 


San  Francisco  adilrcsg:  (>'2*!  Mi.Titiconiery  St. 


ANGLO  -  NEVADA 

Assurance  Corporation 

SAN    FRAN  ISCO,  CAL. 

FIRE  and  MARINE. 

Subscrib   d  Capital   $2-000,000. 

OFFICE:     4IO     PINE     ST. 

DIKIK'I'OIIN: 

I.OIIS  Sl.n.ss.  J.  w.  M  'CKAV. 

.1   II.  ll\(:(;lN,  w.  V.  will:    licit, 

.1     llcisKNKEI.D.  K.  E.  KVKK 

I     I,.  KI.IMIIi,  K  I..  OKIKKITII. 

i;    I..  mn.VOEIl,  J.  <;ltKi  NKUAUM, 

W.  (iUEEIl  lIAUItlwiN. 

■riii- CoriM. ration   in  now  prcpareil  to  recivc  n]>|)ll- 
i-ati(iii«  fur  Kin'  and  Uarine  I   minin.'c. 

»•  (MiEKIt  IIAKUI.SON I'riipiilcnl  anil  Mat.a'  ir 

■I    L.  Kl.dol) Viee.|T«.i.liiit 

V.  \:   FAIi.VKIEI.il  .S,er.l.ar>- 

.1.  s.  AN(ax Anlsl-anl  Maiiaeur 

lEiifikerM— 'I'lie    KevHiln    lt,.|iik   <ir    !>«nii 
FraiieiM.'4». 


Valuable  Patent 


FOR    SALE. 


The   Claus    Improved 


GRAPE-VINE  TRELLIS. 


EL  FINAL  VINEYARD, 

StOOlSLton,;  C3£tl. 

Cuttings   and    Vines  For  Sale  of  the  following  varieties  : 

PETIT  BOUSCHF.T,  HONPICUSE.  VERDOT.  ALICANTE  BUUSCHET,  BOAE. 
CABERNET  FK.OIC.  MALBECK,  CABERNET  SAUVIGNON,  MANTUO  DE 
riLAS,  MANTOO  CASTILLANO,  PEDIIO  XIMENEZ,  MALMSEY,  LENOIR, 
PALOMINO,  VEKDELHO,  T.\NN.\T,  PERUNO,    VEBA.    . 

Anil  other  recently  IniporteiJ  VLirieties,  including'  Tree  Port  ami  Sherry  varieties  from  Spain  and  rortiipal, 

GEO.  WE^T,  Stockton.  Cal. 


Economy    in    the    Orchard    and   Vineyard. 

The  "  ACME  "  2  or  3  Plow  Vineyara  Gang. 

WHY  USE  SINULK  I'LUWS.  EACH  RKtiFiriLNG 
One  or  two  horses  ami  one  niAri,  wlieii  thi;  Acmk, 
with  ticii  hurees  anJ  one  mnn  will  do  the  work  of  three 
.S'(j|i;/c  plows,  ami  leavu  Hit-  ^.ToiinU  in  hetUr  cniiitiimf 
It  will  work  ill  Orchards  and  Vinrji-artlB  without  hrc^ikini; 
or  I'tlunvisc  injuring  the  trues  and  vines,  Ity  a  .simple 
.itUichiiJciit  we  can  either  remove  the  /nrfuvf  from  nr 
Ihruw  it  a^raiiibtthe  trct^  This  wo  do  without  any  side 
drift.  \Vk  ean  also  a  I  just  the  plow  ao  as  to  allow  the 
[■li.w  nearest  the  tree  or  pitu^  to  turn  a  depth  of  only  IKj 
iiii  his  while  tlie  other  oiio  or  two  plows  will  hrtak  re 
sju-Llivi  ly  friUM  'J'.j  to  H  inches.  B.  iitf,'  hiiilt  low  it  ijois 
ii'il  iiiliifL'  e  with  the  hranehu-s  overheat),  anil  is  as  e  sil.^ 
li.iiiilUil  .iruunJ  tnesand  vines  as  teicaU  sinicle  plowp. 

Steel  Throughout!  Light  and  Strong! 

;r_rT  Trues   and   Tin  ulars  AdTUTTD      W        RTTT  T  ^"'''  ^'=»""fi"t"riT  <( 

uiKJii  application  to  A"  1  nUlV      VV  •      JDUIjIj*  the  "Aenie"  Gant,'. 

X23    C:7£tli±ox*xxi£t  St..    S.  7*. 


LATELY  PATENTEli,  ATTIUCTS  GREAT  AT 
t€ntion  .inioni;  vintners  everywhere  an  far  j»ur 
passing,'  any  other  form  l»y  effleiem-y  and  perfeetioii 
Generally  acknowled^'ed  to  be  a  nieriturioiw  invention 
and  an  unrivaled  progress  in  viticulture,  it  will  pay  itii 
ajplieation  tenfold.  It  is  truly  a  first-class  ac'|iiisi- 
tioo. 

RIGHTS  OF   THIS  PATENT 

VOK    BALK    By 

AMERICAN   PATENT   AGENCY, 

ISft  .>i   UK)   WEST  .5lh  ST, 
Ciiieiiiiiali,  Olilo. 

Full  dc3<Tiptive   illustntions.  coats,  ttc,  (jivcn  Vij 
the  aliove  and  the  inventor 

C.  H.  TH-  CLAUS, 

Cor.  Towa  &  Kioknk  S's.,  St.  Louiis,  Mo. 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


We  Offer  for  sale  on  Favorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWIKO  BRANDS   NiUEU; 

'•CRANSTON    CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    CULL" 
"DOUBLE  B" 

"  MONOGRAM" 
VERY  OLD    AND    CIIDICE,   IN     CASE.S  OF    ONE 
DOZEN  IJIART  lioTTLK  EACH, 

"BRUNSWICK    CLUB"     llirc    Old    Rje, 
And   "UPPER  TEN." 

For  Excellence,  Pnrity  and  Evenness  of  Qualily  tho 
above  are  nnsuqiaMsi-il  liy  any  Whiskies  in)|M>rtud. 
The  only  otijeetion  ever  made  to  them  hv  the  niani- 
pulattn^  dealer  being  that  they  cannot  lie  iniprovod 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO, CAL. 
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RAJS   rRANOISOO    MERCHANT. 


February  26,  1880 


«ilCAI>K  WINE    v»    «1IKJ1I«'AI.    WISiK. 

Mr.   Urliniiri"  lo  III*'    FrolU    Willi    C'all- 
ruriilii  Hi   Uit  lltK'k* 

{Wine  and  Fruit  Orowor,  N.  Y-l 
Mr.  Cliivrl.8  A.  W.lmorp,  Cb'ut  ExlcuI- 
ivo  Vitii-iiUuml  Officer  of  tlii'  VilicuUmul 
CamniisMioii  of  Ciiliforniii,  is  now  on  ft  lour 
of  lbi>  EaBlirn  Stiitcs  iii(i(nv<)rin|»  to  no- 
euro  co-oiKTUtioli  of  Ihe  grupc  (jrowirB  nlul 
wine  iimkcrs  in  iiu  ifforl  to  sup|iriSB  tlif 
(abriciilioii  of  nrtificiiil  wini  a.  We  hnil  tlic 
diBlinfjiiislii'il  jileaanre  of  listiuiiiK  to  iin  i  x- 
poHitiou  of  his  views  upon  tliis  snlijict  iit 
the  riwnt  nu'ctiug  in  this  city.  Mr.  Wet- 
nioro  iH  fully  alivo  to  the  ilifficultiis  of  hih 
Insk,  unci  Wf  are  plcnscil  to  mUl  sci'nis  fully 
equipped  for  the  battle. 

TliiH  project  has  our  sympathy,  and  shall 
have  our  aetiVi'  support;  hut  at  the  same 
tiuio  we  must  waru  friend  Wetmore  tiiat  he 
lifts  bitten  off  ft  hirge-sizel  chaw.  If 
the  campaign  doi's  not  call  out  ftll  his  facil- 
ities for  <ir^'auized  warfare,  we  shall  be  mis- 
taken. Not  only  is  there  a  large  amount  of 
capital  invested  in  the  juanufacture  of  bogus 
wines  in  many  Eastern  cities  (as  well  as  in 
cities  in  Cftlifornia),  but  the  nefarious  busi 
ness  h.is  a  considerable  backing  in  the  un- 
«cru])uIoU8  merchants  who  never  consider 
anything  but  "shent  per  sbeut;"  it  is  from 
that  class  that  the  capital  comes  to  carry 
on  the  manufacture.  If  this  avaricious, 
iDomey-loviug  gang  could  by  some  lucky 
chance  be  iujnsej  to  take  an  overdose  of 
Iheir  poisonous  stuff,  and  thus  bo  gathered 
to  Aliraham's  liosom,  and  their  places  lie 
filled  by  a  more  elevated  and  patriotic  set, 
the  work  would  be  very  much  simjilified. 
A  little  wholesome  legislation  in  the  interest 
of  the  public  health  would  not  come  amiss 
at  this  time.  Why  should  wine  and  liquor 
sellers  bo  allowed  to  sell  adulterated  or 
artiticial  wines  and  liquors  which  are  spe- 
cific poisons,  while  the  butcher  is  fined  for 
selling  decayid  meats,  aud  the  grocer  for 
selling  nnrii)e  or  rotting  fruits  and  vege- 
tablo  ? 

There  is  another  phase  of  this  subjict 
•which  is  of  more  practical  importance  than 
the  foregoing.  As  a  rule  the  farmer  de- 
motes his  choice  lauds  to  fruit  culture;  he 
bestows  great  care  aiul  labor  and  consider- 
able money.  Lands  so  plantc  d  and  cared 
for  are  worth  from  two  to  five  hundred  per 
cent  more  than  ordinary  farming  lauds  not 
80  devoted;  indeed,  in  many  parts  of  the 
country  lands  planted  to   grapes  and  other 


fruitK  are  worth  as  much  us  $1000  per  acre. 
Now  tho  question  comes  right  la  here, 
Shall  the  farnur,  after  having  incurred  all 
the  expeuso  and  labor  of  converting  his 
lands  into  orchard  and  vineyard,  be  com- 
pelled to  meet  and  compete  in  the  markets 
with  tho  unscrupulous  manipulator  of 
chemicals,  whose  outlay  is  limited,  per- 
haps, to  tho  ri-nbd  of  somtt  old  barn  or 
shanty  and  ft  few  dollars  worth  of  drugs 
and  colors?  Again,  suppose  his  orchards 
and  vineyards  are  worth  JlOllO  an  acre, 
how  long  will  they  remain  so  if  in  cfuise 
quence  of  such  ctuupetition  ho  has  to  sell 
his  products  for  the  coat  of  production  V 
These  ftre  questions  which  the  fftrmers 
should  cftrefully  weigh.  More  than  this, 
grape  growers  nnist  bear  in  ndud  that  ulti- 
mately the  success  of  their  Iftiiors  will  de- 
pend on  the  demand  for  grajx-s  for  wine- 
making;  as  compeLitiou  increases  the  mar- 
kets will  become  glutted  more  or  less  every 
season,  auil  there  must  bo  some  outlet  for 
the  product.  Suiipf)se  that  other  outlet  is 
already  choked  up  with  fabricated  wines, 
what  becomes  of  the  valuable  vineyard  ? 
Let  the  farnoTs  bejir  a  hand.  Already 
their  inti  rests  are  mi-naced  by  the  identical 
disaster  above  indicated.  Let  us  all  take 
hold  and  h.lp  our.selves  by  aiding  the  Cali- 
forniana  in  th(t  good  work  of  elevating  and 
protecting  this  growing  and  noble  industry. 

IjON    AiiffcleM    Alicall. 

When  the  jury  went  out  iu  tho  PerkiuB- 
Baldwiu  case  they  merely  organized  aud 
then  went  to  dinner.  On  returning  the  first 
ballot  was  uuiinimous  for  the  plaintiff.  It 
appears  that  tho  mind  of  the  jury  was  made 
up  pretty  well  on  that  point  before  the  ar- 
gument of  counsel  began  at  all.  This,  of 
course,  transjiired  after  everything  was 
done  by  comi)aring  notes.  After  this  was 
settled  as  a  fact  by  ballot,  the  next  thing 
was  the  amount.  The  first  ballot  cast  to 
settle  this  showed  seven  votes  for  $250,000 
damages  and  one  for  $20,000.  The  other 
four  were  from  $,''■0,000  to  $150,000.  On 
the  8'  cond  ballot  there  were  eight  for  $1.50,- 
000.  The  $'20,000  man  would  not  vote  at 
all  on  the  second  or  third  cast.  It  took 
fonr  votes  to  gel  the  twelve  jurors  lo  agree 
to  the  sum  finally  brought  in  of  $75,000. 
It  is  the  largest  Verdict  ever  awarded  for 
br,  ach  of  promise  lo  marry.  Los  Angel,  8 
stands  at  the  heftd  for  mftguitude  iu  ftll  she 
puts  her  hand  to. — Los  Angeles  Times. 


■•HUE    WINEN. 


Thp  mil  tat    llir    I'roleellon   or  Allien- 
I'liil   VilleiilliiriMti. 

Wasuinoton,  February  22  —A  spi'ciid 
meeting  of  the  sub-coniuMttee  of  the  Ways 
and  Me-ans  Committee  was  hidd  to-day  for 
tho  purpose  of  considering  the  proposed 
law  for  the  taxation  of  spurious  wines.  A 
draft  of  ft  bill  has  been  prijiared  for  some 
time,  fts  agreed  upon  by  the  representatives 
of  Eastern  vineyards  with  Mr.  Wetmore 
representing  California,  and  has  been  iuthe 
hftuils  of  the  Commissioner  of  Interuftl 
Ri'Veuue  ftnd  of  Mr.  lireckiuridge  of  Ken- 
tucky, member  of  the  Wftys  ftnd  Means 
(Committee  for  such  revision  as  might  be 
necessary  lo  suit  the  views  of  the  (iovern- 
menl  and  the  committee  befiu-e  introducing 
it  in  Congress.  The  Commissioiu'r  has 
been  confined  lo  bis  home  by  illness,  which 
has  ritard.d  progiess,  but  his  report  is  ex 
peeled  to-morrow.  It  is  expectc  d  that  the 
perfected  bill  will  be  introduced  this  week 
by  Mr.  Breckinridge.  Tho  session  of  the 
committee  to-day  lasted  three  hours,  and 
the  whole  subject  was  fully  discussed  by  Mr. 
Wetmoro,  after  which  a  forcible  appeal  f(,r 
action  uu  behalf  of  California  was  made  by 
Eepreseulative  Hinley.  Mr.  Switzler,  rep- 
resenting  the  New  York  wine  growers,  was 
present  aud  indorsed  the  proposed  legisla- 
tion. The  bill  introduced  by  Mr.  Morrow 
relating  to  the  fortification  of  sweet  wines, 
was  then  lakeu  up  aud  explained  by  him 
fully,  with  ft  request  for  early  action.  No 
definite  results  can  be  reported  until  the 
Commissioner  of  Internal  Kevenue  is  heard 
from,  but  the  prospect  is  most  encouraging 
to  the  genuine  wine  interests.  Mr.  Pohn- 
dorfl'  leaves  to-morrow  via  Louisville  and 
New  Orleans  for  San  Francisco,  and  Mr. 
Wetmore  will  start  as  soon  as  his  bill  is 
perfected. 

The  followiug  clause  expresses  the  defani- 
lion  of  pure  wines  as  included  in  the  pro- 
posed bill,  all  other  beverages  iu  imitation 
of  wine  being  taxed: 

Pure  wines,  which  shall  not  be  subject  to 
tax,  shall  be  known  and  recognized  as  the 
fermented  juice  of  fruits,  prepared  and  pre- 
served according  to  methods  recogniz. d  by 
good  authority  as  legitimate,  without  th<- 
use  of  materials  intended  as  substitutes  for 
fruit  or  any  part  thereof,  free  from  the  ad- 
dition of  any  coloring  nnitters  which  are 
not  legitimately  produced  from  fruits  grown 
in  tho  United  States,  and  containing  no 
antiseptics  or  other  adulterations  recognized 


as  deleterious  to  the  health  of  consumers; 
pr.>vidiil  that  when  cane  sugar  is  used  to 
perfect  legitimate  wines  from  fniit,  but  not 
as  a  means  to  create  imitations  or  com- 
pounds inteudid  to  substitute  the  proper 
use  of  fruit,  this  practice  shall  not  be  con- 
sidered illegitimate;  aud  provid.d  also,  that 
pure  grape  spirits  may  be  used  lo  fortify 
pure  wines  in  accordance  with  recognized 
practice,  when  nccessaiy  to  preserve  them, 
free  of  tftx  on  the  spirits  so  used,  under  tho 
r.'gulatious  of  the  Commissioner  of  Inter- 
nal Uevenne. 


Wlicre    IM  WlllHril'ii   Ilnll  T 


|Ncw  Yorlt  Trilmne.J 
"Where  is  Willard's  Hall?"  asked  Ro- 
|)riBeutativc>  Frank  Lawler,  of  Chicago,  tho 
oth.r  day  aft.r  carefully  lucking  away  in 
his  pocket-book  ft  note  of  invitation  which 
he  had  just  received  through  the  mail. 
Otlnr  members  were  heard  to  make  similar 
inquiries,  and  an  observer  from  the  gallery 
could  not  help  to  notice  that  whenever  a 
member  opened  one  of  these  particular  let- 
ters he  manifested  gr.at  int.rest  in  its  con- 
teut-s.  The  matter  was  easily  understood 
as  soon  as  a  copy  of  tho  circular  letter  was 
obtained.  It  was  from  the  State  Viticultnr- 
al  Commission  of  California  which  has 
been  making  an  exhibition  of  its  products 
in  Willard's  Hall.  The  members  were  in- 
vited to  "  an  informal  sampling  of  fair 
average  products  of  Califoruia  wine  presses 
for  the  information  of  consumers.''  It  is 
safe  to  say  that  more  members  of  Congress 
visited  Willard's  Hall  last  week  than  ever 
went  there  before,  and  the  real  consumers 
of  "the  average  products''  are  "full"  of  in- 
foruiation  on  this  subject.  A  member  of 
the  Ciimmission  says  that  in  a  fi  w  years 
California  will  produce  60,000,0011  gallons 
of  wine,  besides  ft  large  crop  of  raisins 
and  table  fruit.  Senator  Stanford  alouo 
has  4000  acres  jilanted  lo  vines.  The  in- 
dustry is  becoming  of  such  importance  that 
the  vine  growers  are  now  organized  to  do- 
maud  legislation  to  protect  them  against 
fraud  and  imposition.  This  is  why  they 
are  holding  meetings  hero  aud  why  they 
invite  members  and  their  friends  to  ftu  im- 
formal  sampling.  "Going,"  said  "  Tim" 
Campbell,  "  well  you  can  bet  your  life 
that  I  don't  gel  left  on  any  such  invitn, 
lion.'' 


RUPTURED 


-TCt's  tiri-at  DiBcovory, 
ao<I'»(irrut><-""t8  ciircil  AT  TIIRIR 
OWN    iiuMF-s.      No  Kxperlinent!    It  doea    tbo    Workl 
Dks.  Pierce  &  8uN.704  Siwto  St..  San  Frwidaco.  Cat 


THE    AMERICAN   SUGAR    REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FUANCISCO,  CAL, 


E.  L.  G.  STEELE, 

Fresideut. 


Felsruary  20,  1880 
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Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


TroitiN  nil  I'liroiiio,  Kpt'cinl  aiitl  l*rlva(4' 
llisfjisen  uilli  Wuiidcrriil 

Nll4M'C>.S*4. 

THE  GREAT  ENGLISH   REMEDY 

ncvor-failiii;^  cirk  for 
Nkuvois     DK.riii.iTV,     Kx- 

im   MKll     VlTAMTV,  SKMIN- 
M,   \VK.\KSJN-i,   H|-KH.M.\r..R. 

l;.^^.     I,  <►  fs  T      J»IA.\. 

ll4»<»l»,l'lLi>STATI>l([Iir<K\, 

iMi'iiTh.scv,  ^:lrlll_\^i3  uiui 
I  ail  tlie  torrilik  i-ffet  ts  of 
I  self  al)u>i<',  .voiiliifiilfullius 
atnl  cxiifs^cs  ill  iiia'iiri.T 
yc.irs,  siiL-li  !us  loss  of  Miv 
iiinr>,  LaAsliiidi-,  Norturn- 

[  al  Kiuifixiotis,  Aversions  U» 

Sociutv,  hiiiiin;-is  111  ,\i»niii,  Noincs  ill  tliu  IlLail,  4'x 
<*os<4'iit  flriiikidtf^  iiiUvxlcatiiist:  li<|ii(>r*4, 
tlu-  vital  fliii'l  iKissiii^  iiiioliscrvcd  in  the  iiritu.-,  ami 
otIuT  ilihrasijs  that  l^-a^i  t'l  ht>.:uitl\  an. I  .Ir.iUi. 

Ikr.  Miiiii*'  WW  >  IS  :i  ICi'^iilur  I'liysii-inn 
<Ji-aillialo  of  f  Ik'  I'lii v<TNil>  ol  l*i'iiiiH.vl. 
Viiniit,  wh,i  will  .v^^rec  U.  lo.f,  it  >f."»(K>  fur  a  c;i.se  ol 
Ui'ts  kinii  the  Vital  Kt'Mtoralivf,  (un  tcr  his  spe- 
cial mlxicc  anil  treatment)  will  not  tiirv,  or  for  any- 
thiii^  iinpnrc  or  injurious  foittnl  in  it,  l>r.  iniiiii«' 
treats  all  Pi{iv.m'k  IM-kvms  ^inK.-iSl'i  lly  Wituoit 
iMKttciiRV.  4'»iiNiilf alioii  Freo.  Thorouj;h  ex- 
aniiriiition  ami  a>K  ii  i .  irn  liuluu'  :iiial,\si9  of  uriiu-,  §5, 
I'tirrK  OK  Vilnl  Kt'sHirali  vo.  if  1  50  a  bottlu  or 
four  times  the  i|imntit>,  ^.'>;  st^nt  to  any  aOdretis  upon 
receipt  of  price,  or  C.  O.  li.,  senure  from  ohscrvuHoii, 
antl  in  private  name  if  dcaireil,  by  I»r.  A.  K.  Miii- 
tic.  II  Kuarny  street,  San  Franciweo.  Cal. 
Siinl  (or  i'aniiihlt;t  anil  list  of  i|uestions. 

SAMPLE   BOTTLE   FREE. 

Will  he  sent  to  any  one  applying  hy   letter  stating- 
symptoms,  sex  ami  ajje.     Strict  Seercey  in   regard  to 

all  husinu.S-'^  trandartiong, 

DR.  MINTIE'S  KIDNEY  REMEDY 

NEPHRETICUM.  'orvs  all  kinds  of  Kidney 
ami  Ulaihkr  (.'oniplaints,  Goimrrhiea,  Glfct,  Lcucorr 
h(L'a.  eti.'.  For  sale  hy  all  Ltrutjyiats  ;  §1  a  buttle,  U 
bottles  for  ?5, 

DR.  MINTIE'S  DAKDELION  PILLS 

are  tliD  best  and  theapest  DYSPEPSIA  anil 
BILIOUS  *^''<'e  in  the  market.  For  sate  by  ^all 
l>ruLr;.;isl9 


WORTH'S  IMPROVED 


Combined    Toggle    Lever 


SCREW     PRESS. 

I  li.'sir.- tn  call  tb.' 
attiTitiiiiiof  wiiR'aiitl 
I'idcr  Mmk(T.s  to  niy 
1  III  proved  rre.s,>i 
Witli  this  Press  the 
movement  of  thu  fol- 
lower is  fast  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  thi. 
screw  moves  the  fol- 
lower one-sixteenth 
fan  inch.  Th«  fol- 
lower has  an  up  and 
down    movement   of 

2(>i  inches,  with  the 

double  platform  run  «in  a  railroad  track.  \on  can 
have  two  curbs,  by  which  you  can  fill  on'-  while  the 
other  ia  under  the  pruss,  thfrebv  doin;^'  double  the 
amount  of  work  of  any  other  press  in  the  market.  1 
also  manufacture  Horse  Powers  for  all  purposes,  Kn 
silage  Cutters.  Plum  Hitters  Worth's  System^ot  Heat 
iny  Pairies  hv  hot  wat^T  circulation.  Jtar  Sernl  f'>r 
circular.     W'.   H.   WORTH,  IVlahima  FoLiniii\ 

ami  Machine  Works,  PetaJuma,  Sonoma 
County,  Cal. 

Testimonials  from  I,  DeTurk,  Santa  Rosa;  J.  E.  J. 
PorUil,  San  Jose;  F.lyT.  Shcppard,  Glcii  Ellen;  Kate 
F.  Wariicld,  Glen  Ellen;  J.  H.  Drummond,  Glen 
Ellen;  Joseph  Walker,  Windsor;  John  Harkelnian, 
Fulton;  Wm.  PfetTcr,  (JiibserviUe  can  be  had  by  apply- 
in-.;  for  printed  circulars. 


TULARE_COUNTY. 

Tlio  Artesian  •■Fniil     ISoIl    <'olony,'*  in 
llio   O'Irhraloil 

PAIGE    &    MORTON    TRACT, 

Two  miles  west  of    Tulare  City, 

IS  NOW  OFFERED  FOR  SALE  IN  SUBDIVISIONS 
of  TWKNTV  ACRES  ari<i  upwar.ls.  Onethird  cash, 
balance  annual  instalments  Water  rights  so  with 
each  lot.  Land  rich,  black  alluvial  soil,  cq;ial  to  gar- 
den mold.  Ready  for  immediate  occupation  and 
plantinif.  Also  lands  improved  with  orchards,  vine- 
yards and  alfalfa  in  the  same  tract.  Purchasers  sup- 
plied with  younj;  trees  and  vines  u'rown  on  the  place 
at  one  lialf  (irdinarv  prices.  Also  chuicc  alfalfa  lands, 
from  S7  per  aero  upwards,  in  Artesian  Itett. 

For  maps  and  full  particulars  apply  to  PACIFK' 
COAST  LAND  BUREAU.  '2'2  Monti.;omcry  ^t..  S.  F., 
and  WALTER  TURNBULL,  tTulare  City,  Tulare 
county,  Cal, 


AFEX     HARRCW! 


THE    BEST        I 
TILLAGE    TOOL.) 


THE    BESTr 
FOR 


INDESTRUCTABLE. 
VINEYARDS    AND    ORCHARDS. 

This  one  atljusta  vertically  and  horizontally.  It  cuta,  Itfta, 
moves  and  levels.  It  is  Very  strom; — Htccl  llliulet)  anil  Iron 
Frame.  It  is  uspeeially  oilaptcd  to  invurl^  sod  and  hard 
clay,  where  other  llnrrOMH  utterly  fail.  It  works  on 
Ii:iht  soil,  cuts  over  and  pulverizes  the  entire  surface,  inak- 
im;  a  perfect  ><v:i\  bed.  A  Hinall  bkuJe,  not  shown  in  cut. 
i'liiiinbes  the  strip  in  the  middle." 

IT  SAVES  THE  USE  OF  A  PLOW 

ill  anv  lii:ht  sandy  or  soft  noil,  and  in  all  second  plowing'. 
W-.rk's  well  on  sod  .and  on  stubble.  The  GanL'  It^trs,  which 
carry  the  blades,  are  hiiii;ed  liy  the  L■ni^c^^-i^l.lltint  ku  as  t<> 
eoiiforni  to  uneven  surfaces  ami  to  riiii;;li  -muml. 

They  \Ti:  firmly  locked;  arc  (|iuckl.\  and  ea-ilv  a.ljust«d 
to  cut  at  more  or  less  ani;lc  xs  dcHired;  and  fur t'liverJllu 
.Seoil  or  Nailliro  once  passiuL'  over  will  put  it  under  mor«?  ellectii  illy  tlkm  several  times  with  onlinary 
harrows.  When  ^.Tound  is  sufficiently  mellow,  ami  snioothiiiL'  is  desired,  the  lever  may  be  iiropjicd  forward, 
and  it  is  immediately  tiansformed  into  a  Nnioolllliis:  Harrow  mill  l^rvolfr.  Dr  removing;  oik- 
lila.le  from  cai  h  did  of  holh  ^thi^s  it  Jiiakcs  a  (_'orn  L'liltivator.        I»ri<'4*,  8Ht.  address; 

TRUMAN,  ISH AM  &  HOOKER,  42 1  &  427  Market  St.,  S.  F. 

.HARTLEY   SINCLETREE.-A  saresti:ira  <>g.imst 

J  Ikirkuiy  young  trees  while  plovvint;  through  orchards  or  vine- 
I  yards.     No  farmer  can  do  without  thcni.     The  cost  is  trillu 
1  cont]  i.ifcd  to  their 


Truman,  Isham  &  Hooker. 


■121  &   1'27  M.\RKET  ST., 


Jo  change  of  Harness  ncccsflary. 

Sent  by  Express  CO.D. 


Price  Singletree,     -     •      $i.50 
For  two  horses  complete 
with  doubletree,     >    •    4«o 


The  Contest  Settled. 


CLARIFYING  &  PRESERVING  WINES. 

The  undersiffncd  having'  been  appointed  Sole  Atrents  on  the  Pacific  Coast  by  Messrj.  A.  UUAKE&L'O., 
Stratford,  Eng„  for  their  renowned 

LiaUID    ALBUMENS, 

Bejr  to  call  the  attention  of  Wine  Orowers  and  Wine  Merchants  to  the  followin;:  articles,  the  superior  merit  of 
which  has  been  conlirmed  by  Silver  Medals,  the  highest  awards  given  at  the  International  Exhibition  of  Paris 
ISTs.  llonleaiix  1HW2,  and  Amsterdam  3883;  viz; 


LIQUID  ALBUMEN   FOR   RED  WINES, 

CLAKET,  BUKGUNllY  and  rollT. 

LIQUID  ALBUMEN    FOR   WHITE   WINES, 

HOCK,  «AUTEUNES,  8HERKY    and    IIADEIKA,  also    fob    DISTILLED 
LIQUOliS  ;  WHESKY,  GIN,  Etc.,  Etc. 

WINE   PRESERVER. 

Fon  tresekving  the  huili.iancy  of  the  wines. 

WINE  CORRECTOR, 

FOK  CORRECTING  THE  ROUGHNESS  OF  YODNG  WINES. 

WINE   RESTORER, 

FOR  RESTOKING  liADLY  JlAliE  OU  BADLY  TREATED,  HARSH 
AND  TART  \VINES. 

A  trial  accordin;?  to  directiona  wiiT  prove  the  sujK  nor  qualit.v  of  these  fining's.  For  sale  in  quantities  to  suit  l>.v 


Sole  A;f(-iilM 


314  S.K'KA.IIENTO  ST..  S.   K. 


).  N.  ENOWLGS.  MUAsn 


EDWIN  L.  GRIFFITH.  Sniirrin 


ARCTIC  OIL  TVORKS. 

MANUFACTURERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,   Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND    FRUIT  ORCHARDS. 

OlrFICE— 38  OALIFOBSIA  STB  EET.  8.  F.,   ('.al. 


AMERICAN   SUGAR  REFINERY  COMPANY, 

MANUFACTltRKlCS    HF    TlIK  

CELEBJIATED    CUBE    SUGAR, 

SDPPIilES    ONLY    EXPORTERS    A  .N  D    THE    JOBBING    TRADE 


•I'hia  Company  ninnnfnctaros  all  tlio  Grndes  of  HARD  AND  COFFEE  SUGARS  AND 
SYEUPS.  Special  atteution  given  to  tho  mukiog  and  packing  of  Loaf  Sagar  for  ex- 
porUtion. 

E.  L.  C.  STEELE,  President. 

2U9    CAUFOBNIA    STBEET. 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  the  Awards  aa 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 

—  AT  TIIK- 

New  Orleans  Exposition 

—  TO  TflE  — 

ANTISELL  PIANOS 

—  OF  — 

SAN    FRANCIICO,   CAL. 


IT  WILL  INTEUESTTHEMUSICAL  PUBLIC  ANl> 
persons  iritervbtud  in  the  )turrh:u>e  ot  I'ianos  lo 
rcoiJ  the  followiii'^  Jur)':!  auai**  and  coni^ratliiatioiior 
the  United  States  Coiiimiesionr-rB  at  the  Ji'cw  Or- 
leans Expuaition  to  the  T.  M.  AutittcU  Piano  Company 
of  San  Francisco,  Cal: 
TuK  World's  Inui'strial  and  Cottos  Crktkx-     'J 

KlAL  ExPO^ITIOS.  V 

Nkw  Orlkass,  Ma)  29.  18H5.  J 
MESSRS.  T.  M,  ANTISELL  I'lANO  CO.— ^Jkstlk- 
MKs:  At  the  closing  of  the  Wi.rld's  Industrial  ami 
Cotton  Centennial  Exposition,  allow  us  to  i-oncratul- 
ate  you  on  your  success  in  bcinij  awardc«l  the  dighest 
nward  of  merit  for  your  Pianos  over  all  American  and 
forci<rii  exhibitors  and  comuetitors.  That  a  ralitoniia 
manufacturer  should  win  the  first  priiu.- for  the  }tc«t 
I'iaiio  in  the  Worl<l  we  consider  welf  worthy  of  nicn- 
tioii  by  United  States  Commissioners  of  tins  Kxposi- 


Frank    Bacon,    Prest,   Bd.  U. 

S 

Com 

,  Kan  as. 

(;eor;.'e  L.  Shroup,                    ' 

liiaho. 

Robt.  W.  Furnas.                     " 

" 

Nebnw^ka. 

John  C.  Keffer  (actm-r).            " 

" 

Oh  to. 

K.  E.   Fkinmin;,',  United  States 

Coni'r 

Lhikota. 

.John  S.  Harris,                 " 

*' 

Montana. 

E.  W    Alk-n, 

" 

Or^fon. 

F.  M.  Mun>hy, 

" 

Arizona, 

F.  \V.  Noble, 

" 

Michiyun, 

W.  II.  Sebriii-, 

•' 

Florida. 

I'.  M.Wilson, 

" 

N.  Carolina 

.1.  C.  Truman. 

New  York. 

E.  .Spencer  Pratt, 

" 

Alabama. 

E.J.  Ko.hc, 

•' 

S.  Carolina 

C     L.l!arruw.                       '■ 

" 

Louii^laiia 

Henry  .Merrel!,                   " 

" 

Wj-omlnj;. 

P.  l-antrhunimer,              " 

" 

New  Mexico 

THE  WOKLD-S  INPUSTRIAL 

AND  COTTON  CEN- 

TE.NMaL  EXI'OSinoN, 

NEW  Oh 

)IIT 

CLEANS. 

JURY    KEP( 

Application  No 

....  Special. 

Group 

Class. 

CoarKTiTios. 
The  undersigned  jurors  in  the  abo%'e  entitled  class 
having  airefully    examined    the   txtiibii  nioilc  hy  the 
ANTISELLPIASOUOMPA.W  (>F  SAN  FRANClSro, 
CAL  .  aii<l  .ill  competing  exliiliiis,  coiuiir    in  reccom- 
memiinii  the  uward  of  a  F.RST  ri.ASS  .MEDAL  A.M> 
hII'M'MA.  THE  HIi;HI-^TAWAia"  oFMEKIT  K(IK 
IIAMi    KXHIIUT  l-itR  STKEN(;TH,  IX  KAl;M.lTV. 
KMKM.KN'-K  oF  TuNE.  ANO  FOK    THE  SI  PER- 
[(Ht    ijlALITY   OF    Ll-MIIEK    USLIHN  THE  t  ON- 
STKUCTION. 
DaU'd  this  'iVtb  day  of  Mav,  IHS.'i. 
JAS.  V.  TRt  MAN.  ) 
FRANK  RAfON,      >  Jurors. 
GEO.  1-bUROUP.) 

It  »ill  be  observed  that  the  President  of  the  UnitOit 
St.Al.M  ItiKml  of  CommisMioniTH.  Governor  Itai-on  of 
Kaiis\.-«,  was  also  a  number  of  the  jury  tlutt  pive  the 
Aiitisell  piano  award;  also  Culouel  Truman  of  Nen 
York  and  Colonel  Sbroiip  of  Idaho.  ThuNC  t.'cntlt-men 
not  oidy  si{;ne<l  our  jury  re|)ort,  but  also  the  f<iH.'i-ial 
mention.  Wc  thus  fjivc  positive  proof  of  our  victory. 
Four  otlicr  awardsarc  clainietl  by  pi.ino  niatinfa<  tur- 
crs,  hut  we  have  never  seen  any  cvitienee  of  their  pre- 
miums, not  even  to  the  value  of  a  leuthcr  nied.d  — 
simply  their  own  assertion.  Fale^e  telegrams  and  pub- 
lications from  N<-w  Yt>rk  won't  humbui:  Californiana. 
It  won't  do  to  tay  that  the  Antisell  pianos  were  not 
entered  for  (exhibition  or  competition.  No  piano 
coidd  be  ::ot  int<'  the  exhibition  unless  reirularfy  en- 
tereil.  New  York  manufacturers  arc  trying:  to  break 
down  our  awards,  as  they  don't  like  to  sec  San  Fran- 
cisco ("nrrv  off  the  honors. 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  S.  F. 


ICO 


SAlf   FEAifOISOO    JIEROHANT. 


February  2G,  1886 


T=i-  O  IT  O  Xj  XT  I*  U 

WM.  G.  IRWIN  &  CO. 

8U0AK  FACTOUS  AND 

COMMISSION  AGENTS 

lloiiitliiln.   II.   I. 


—  AOIINTi*   W)R    - 

II  \K\I.AU  l'I.ANT.VH(;N 

N.VAI.EIHJ  I'LANTATHlN 

IIDNlAro  rLANTATItlN 

1111. K,t   I'LANT  .TUI.-J  

STMl   Mll.ia 

HAWAIIAN  L'llM'I.Jl.SUOAKlXI. 


.Iluulili 
.lliiwnil 
..llawnit 
...M-iui 


MAKKK  1'I.ANTATION Mmi 

WAIIIKK  I'l.ANIATION Miuli 

MAKKK  SlIUAU  CO K""" 

KKALIA  PLANTATION Kiin'i 

OCEANIC      STEAMSHIP     COMPANY. 

CASTLE  &  COOKE, 

SHIPPING    AND 


COMMISSION 

lluiioliilii. 


MERCHANTS 

llnnitilaii  ImIuikIm. 


— AURKTS   rOB — 

THE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO., 
XUE  PAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  ROSTON, 
TIIE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  r.  BLAKE  U'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


O  IB-  O  X-  XT  I-  XT 


JOSEPH  E.  WISEMAN, 

ESTADLISHEP  18^0, 

i>.  o.  tiox  315.  iioNoi.i'i.r,  II.  I. 

—  Tim     LK.M'fKd  

GENERAL    BUSINESS    AGENT 

(IK  TIIK  ISl. AXIL'S. 


ROYAL 

Siipvrii'r  ill  iii'i'"i 
Sail  KniiiiUco  ini-l  I 


MANAGER 

OPERA 


HOUSE. 


to  unv  Tli«aur  li-tw«H- 
Soalitit;  L-.-\|Kuitj  Hon. 


^-rrOi'iicral  inforiimtinii  civui)  nn  nil  iniitttTS  yr- 
Uliiiiitr  to  tlic  Iwliiriild.  iHland  vicWfi,  iihotnH,  curioa 
ii.Kl  cirioMti,-  (..rw:«r.l..I  f  n  iiP  ,.:irly  of  rl..- worlil. 


R.H.M'^Donald, 

-  PRESIDENT. 

RH.M'^UonaldJii 

1  VI  CEP  REST 


ANK 


Oldest  Chartered 
S^iiiercial  Bank 

'^oDinV  Pacific  CoasL 

Capitals  1.000.000,00. 

5urplus$_500,000.00. 

^^Saii  Francisco,  Cal. 

.        ,  'Jan.  1st,  1886. 

Assf  tst 


Bank  I'mili-CH.  -  -  -  *15O,0O0  Ofl 
««h«T  K<-al  Kntale,  -  -  30,5»0  27 
lioiiit  AKsuoialioii,  Gas  and  _ 

Blink  S1o.Uk,  -  -  -,•?"■•??**? 
liOniiH  and  i>iN<'onnts,  -  ^'i}^:\\Z  .J. 
I>H€-  from  llnnUH,  -  -  -  S"'''**-;*;  "V 
Money  ou  hand,         -       -        6<l»,iau71 


Li.tttilities: 

1.1 

Niii'iiliis 


Capitnl,  imi<l  upi      • 
'  iiijiliis  V'liml. 
ITiMlividoil  Profits, 


One  l»<'i>oHitor8, 
J>uc  IfiitukH, 


KKO.    W.   MAll'.Mtl.ANK.  11.    K,   Jl  .\i.  KA  Hi.ANK  . 

G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION    MERCHANTS, 

,\Sli 

SUGAR    FACTORS. 

Flitl-M'UUOF     ]U:iI.I>lN(;,   T)-l    QUEEN     .STUKET. 
llunoliiln,  II.  I. 

—  AQKM^  KOR  — 

T!!K  W.MKAI'i:   PLANTATION Maui 

THE  SI'KNCKK  St  UAH  I'LANTaHoN Huwiiii 

TIIK  IIKMA  8L(;Alt  PLANTATION Oalm 

THK  lllKLu  SI  (iAU  CO   Mmii 

HiKLo  SI  i;Alt  MILL Maui 

ITi:Lo.\  SlIKP;i'  KANCH  CO lliiwaii 

NLKI.EKS,  WATSON  &  CO.,    ) 

Hiit;ar  MaL-liirivrv.  f 

JOirN   PoWLEIt  &  CO'SSTKAM  I'LOW   \ 
and  I'orta'-le  Tramway  Works.  \ 

OLASOOW  AM)  HONOLULU  LINE  OF  PACKETS. 


...Lecia 


$3,508,120  62 

•  Sl,O00.OOO  OO 
500.0<M»  OO 
.  7.414  VH 
-  l.S04.»H!»  70 
-  lf>0,.^IO  14 
$3,508,120  62 
M'O  are  ploafted  to  anuounce  that  the  past 
year  lias  boon  a  prosperous  one  for  the  P.\ciFic  Bank. 
itoHidcH  l*ayinfir  the  usual  10  per  cent,  per 
Bunum  dividend*  to  sliareholdorH  It  has  added 
another  f'iO.OOO  to  the  surplus  fund,  making  Capital 
and  Surplus  over  oneand  a  half  million  dollars. 

B.  n.  McDONAliD.  PretildenU 


S.  r».  COMOP-A-iaY. 


QUICK    TIME    AND    CHEAP  FARES 
To  Eut«ni  and  Buropeui  Cities 

Vlaltii;  (lri-atTran»-cont1iic'nUI  All-llail   ltonU.». 


--  OK  TUB  - 


SOUTHERN  PACIFIC 

CO]VII'.A.]>3""Sr. 

(I'.u  Mil.      ■>\>TVV   ) 

l>:iil>    K\l>mi-*  and  Kii.i„'n»ia  Traiim  niakv  pr.m.pt  oon 

lu-utiuriHWitli  tliOHuvcral  IUiluu>  LIiiuhiii  the  EatC, 


CMSNKtTrSCJ    AT 

NEW  YORK   AND  NEW  ORLEANS 

Willi  Or-  «v-v.  rid  St-aiinr  Lin.  i  to 

ALL     EUROPEAN     PORTS. 

PULLMAN   PALACT~SLEEPING    CARS 

atlaclitd  to  Ovurlainl  Express  Trains. 

rillllD  .  4XAHS     KI.  CEPINU    CAUN 

are  run  daily  with  Overland  Enii^rrant  TmliiS. 
No  additional  uharnc  for  Berths  in  Thinl-cliss  Cars. 

jtST  Tickets  80I1I,  Slecpiripcar  Berths  secured,  and 
other  iiifrriDation  (;lven  upon  applieaticm  at  ibu  C')iii- 
pany's  Ollh-rs,  whi-re  jMut-sun^ere  eallinc  xvt  person  can 
secure  choice  of  routc»,  etc. 


FOB  8ALK  ON  EEASONAB1.E  TERMS. 
Apply  to,  or  address, 
W.  H.  MILLS, 


X  xu*  g;-. 


OCEANIC      STEAMSHIP 


COMPAfiY. 

:iiiai)   and  Colonial 


■arrvini:   Ihi-  Unit-d    >-U\':<i,  II. 
niitds  fur 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITIIULT  CIIA.VUE. 
Till  .|il<-iiijid  IK-w  .1,(HKI.U,I|  bUnmtilii|l 


MARIPOSA 


n|i»ii)  I 


Capt.  Hayward 

I  uharf,  corner  Stcnart 


Will  leave  the  Co 
mil  Harrlnoii  Hireeln 
HATI  KI^AV,     Miirrh     |:tlli,     n(    3    I*.   M. 

Or  tnniieil lately  on  arrival  of  tin-  Kn^dinh  mnili». 


Land  Atrcnt, 

C,  P.  R.  R.     SAN  FRANCISCO. 


JEKOME  MADDEN, 
Lrmd  Ayent, 
S.  P.  R.  R.  SAN  FRAMnSCO 


A.  N.TOUNI-:,  T.  II.  UOOI>9lAN. 

General  Manatfer.  Gen.  Pa«8.  &  Tkt.  Agt. 

SAN  FRANCISCO.  CAL. 


W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufocturora  o( 

BRASS       WINE 

WINE    COCKS. 
All  Kluila  at  Fltlinsrs 

—  FOR  — 

Wineries,   Distilleries- 

BREWERIES. 


WILI.  W.   HAi,r.,  L.  C.  AHI.KS. 

l'ro.si'l«iit.  Scc'tj    iukI  Tnjivs 

E.  O.  HALL  &  SON, 

(l,iiiitl«>il.) 

HARDWARE  MERCHANTS 

ltii)X)rten4  and  Penlers  in 

4'jiliriiriiltt    |j4*nClicr,    I'filntN    niiil     Olln. 

4'ookliiu  KtovoM.  KniivOM,   1*Iowm, 

Anil  eVL-ry   dtsi-rijition  of   Tonln   and    nuildura'  Hard- 
ware, NaiU,  Cn»t  Steel,  ete. 

OOKNKil  FOIIT  AND  KING  STKEKTS, 

llttiioliilii.  IfaHniiiiii    l*(lnii«l*«. 


Iron  Pipe  and  Fittings,  Hose,  Eto. 

i3:oois.e;ii.'s 
patent   steam  pumps. 

C>>r.   Freinniil   f%iitl   Nntomn  Htm, 

■AR    raAKOlnOO.  OAL 


oulHiRWini 


THE   HAWAIIAN    HOTEL. 

ll4»Kol,l^I,ir,  II.  I. 

Ilrui  been  entirely  renovated  and  extended,  and  \v 
eondiietod  for  the  comfort  and  convenience  of  tour- 
Ht».  The  Hotel  iidullKhtfiilly  Mitnatcd.and  theC.'uiHine 
in  o<iital  tu  that  of  the  leading;  Metropolitan  Ilotcln  of 
ti.e  United  StattjH. 

W.    OKAUAM,  Mahaokr. 


MUDDY  WATER  AND 

CLOUDY 

WINES  AND  SPIRITS 

miiU'     lii'ttiiiill.v      llrlulil      Hllli      Orcni 
ICitpiaily     l*.v   I'nJii;; 

HUTCHINGS'  FILTER 

Ptirlli'iilnrw   niiil    4'lr<*nlitrs   i»ii    Appli- 
«*nll(»ii  ■<» 

CEO.  J.  HUTCHINCS, 

118  N.  IIOWAKU  tt'T.,         IIALl'lMUIll':,  Mn, 


THE  SOUTHERN  PACIFIC  CO., 

Kespectfullv  iiivitvs  tlie  ivttt-iilion  of  TolKIS'l'S  ANI* 
PLEASUKE  SKEKEKSto  the^l'PEKlUK  FACILIT- 
IES afforded  liy  the  "Northern  Division"  of  its  line 
for  reachiiiK  the  principal 

SOMMER  AND  WINTER  RESORTS   OF  CALIFORNU 

WITH    SPEED,  SAFKTY  A\l>  COMKOUT. 

l*eH<'mlero.  NoiiNt  fi*iii-l<.  Niiiitit  <'liira. 
.Sit  11  JuKO,  .Mitilr«>ii«>  Mi  114' nil  N|>rJii;;'N. 
tJilroy  Hut  .S|»riii;;H. 

-TMt  O  KT  T  :E3  It  3E3 -K"- 

"the  QUEEN  or   AMERICAN   WATERING   PLACES." 

<'tiMi|>  4Joo<lnll,  A|>(oN,  Loiiin  Frioln, 
.floiili*  VlMla  Nfiv  llt'lwrlitoii.  Mo<|ii(-'l. 
C'Hinp  <.'n|>it4»ln,  niitl 

PARAISO  HOT  SPRmCS. 
EL      PASO       DE       ROBLES 

HUT   AND  COLD   SULPHUR  SPRINGS. 
And    the  only  Natural    Mud    Uathij    in    the    World. 

This  Rood  runs  through  one  of  tho  richeat  and 
must  furlUe  Mectionn  of  California,  and  Is  the  <udy  line 
travornlnn  the  famous  Santa  Clara  Valley,  celeorated 
fur  \is  piouui.'Hvcnes.^,  and  the  pietiires<iue  and  park- 
like  rharaeter  ot  Ittt  ttcenery;  as  also  the  heamifal  Ban 
lleiiito;  I'aj'^''*^  i^'"'  ^ialina^  Valleys,  the  most  nourish- 
ing ii;,'riculliiml  Hcetiuns  of  the  I  acilie  Coaat. 

Alorii:  tho  entire  route  of  the  "Northern  Divisi  n" 
thet'iiiri'^t  \\ill  iiuit  with  a  sneevSMion  of  K\ten*)ve 
FarniH,  D'.'ltifhttiil  Suburban  Ilonies.  lieautiful  Oar- 
dens.  Innumerable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  u  continuuus  panorama 
of  unehantin;;  Mountain,  Valley  and  Coast  scvnerj'  Ii^ 
preaenteil  to  the  view. 


FOR  HONOLULU  AND    UETUKN 
The  Steamer 

CEO    W.  ELDER  Sat.  Feb.  27th 

For  freit;ht  or  p.vi.'*,i;:e  apply  at  i.Iliee,  't'_'7  Market  bt 
JOHN  IK  Kl>Kfr:<'lil-:i.N  A  KK4IN.. 
Uoiicrnl  AiCfitlN. 

OCCISENTAL  &  ORIENTAL  STcAMSHIP 

<'«>ni>ANV. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf    corner  Fimt  and  Itrannan  »t«., 
at  2  o'clock.   P.  M.,  for 

YOKOHAMA    nnd    IIOXCJKONU. 

Oonncetmi,'  at  Vokohnnia  with  Htvan)cr«  for  Shanghai 
1886. 

STB.^MER.  FROM  RAN  PRANCIBCll. 

SAN   PABLO SATntliAV.  MAIU'H.Ktth 

OCEVNIC         .SATI  UDAV.  Al  KlL;h.l 

(■AELIC TUtKSDAV.  APJUL  'i'-'ml 

HELGIC TUESDAY,  MAY  1  Hli 

•^ AN  PAULO TUESDAY,  JIJNK  l»t 

OLEANtC... ..  TUKSUAY,  JUNE  a-JU 

EXi'UKSloN  TlCKEl'Sto  Yokohama  and  return 
at  reduced  rates. 

Cahin  plans  on  exhibition  and  Passatrc  Tickotsfoi 
sale  at  C.  P.  K.  Comi>uny's  Omeral  Oflhe*,  Kooui  74; 
corner  Fourth  and  Townstiid  strct-ts. 

For  fieiiii  apply  to  GEO.  \\.  RICE.  Frelirbt  Airent 
at  the  Paeift  Mail  St<!am8hiii  Comprvny's  Wliart,  01 
at  No.  202  Market  street.  Cniou  llloek* 

T.  II.  GOODMAN    ^en.  Po-ssenpjr  Ak'ent. 

LELAND  STANFORD    Preai.U  nt. 


O,  n,  l*oHTKK, 


A.  W.  roRTKR. 


4'linrnrtf>rlHti(!MOl' thiN  I, inn: 


GOOD  ROAD  RED. 
LOW   RATtSi 


STEEL  RAILS, 
FAST  TIME. 


ELEGANT   CARS. 
FINE  SCENtRV. 
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The  attention  which  is  paid  to  viticulture, 
as  one  of  the  principal  natural  resources  of 
Cape  colouj',  is  ilaily  increasing,  and  such 
measures  for  the  development  of  this 
branch  of  agriculture^  are  now  being  taken 
as  will  render  the  wine  industry  really 
useful  to  the  whole  colony.  This  object 
can  only  be  achieved  by  producing  an 
exportable  article. 

"With  this  object  in  view,  many  a  wine- 
farmer  and  wine-merchant  has  already 
made  experiments,  and  ever  so  many  ma- 
terials have  bjen  added  to  the  wine  for 
keeping  it,  which  in  most  cases  did  not 
tend  to  improve  the  state  of  health  of  the 
consumer;  the  wine  was  made  worse  in- 
stead of  better  by  these  experiments.  It 
is  altogether  wrong  and  objectionable  to 
try  to  gain  by  such  means  an  object  which 
can  be  obtained  so  easily  in  a  natural  way 
if  only  some  common  sense  be  used.  All 
these  secret  means  and  preservations  of 
wine  are  useless,  and  whosoever  employs 
them  only  shows  his  own  ignorance.  There 
are  companies  started  which  use  certain 
prescriptions  as  the  basis  for  fabricating 
wine  which  is  to  gain  a  world-wide  fame 
and  reputation,  and  is  to  fetch  a  tremendous 
price.  If  an  enterprise  of  this  sort  col- 
lapses, then  the  excellent  Cape  grape  is 
blamed.  Those  poor  Cupe  grapes  are  then 
said  to  be  too  bad  for  making  wine,  and  all 
possible  and  impossible  faults  are  assigned 
to  them,  which  only  prove  that  those  who 
invent  or  believe  in  them  have  not  the 
remotest  idea  of  the  making  of  wine.  If  it 
be  explained  to  these  people  that  there  are 
certain  definite  laws  of  natiu'e  according  to 
which  the  making  and  maturing  of  wine 
t-akes  place,  they  are  unable  to  understand 
these  explanations  and  to  grasp  the  prac- 
tical value  of  the  same,  and  always  utterly 
fail  to  disprove  them.  It  is  quite  impossible 
to  learn  wine  making  from  books.  The 
books  are  of  value  only  to  those  who  have 
already  a  practical  knowledge  of  all  the 
rules  and  principles  of  wine  making. 


The  following  brief  account  of  the  treat- 
ment of  the  vine,  and  the  making  and 
manipulation  of  wine,  can  of  course  only 
touch  on  the  principal  points. 

In  planthig  a  vineyard  on  a  piece  of 
ground  which  has  not  been  used  for  this 
purpose  before,  it  is  necessary  first  to  as- 
certain its  site.  In  order  to  see  whether 
the  site  is  good,  it  should  be  compared  with 
the  vineyards  in  the  neighborhood,  and  if 
they  are  wanting  it  is  much  more  difficult 
to  arrive  at  a  correct  opinion  on  this  im- 
portant question.  In  the  latter  case  the 
local  climatic  conditions  must  be  ascertain- 
ed, and  also  whether  it  is  exposed  to  inun- 
dations, what  the  prevailing  winds  are,  etc. 
But  if  neighboring  vineyards  are  examined 
and  any  faults  discovered  in  them,  these 
must  be  avoided  as  much  as  possible  in 
planting  the  new  vineyards. 

The  first  point  which  must  now  be  set- 
tled is  whether  the  new  plantation  will  pay, 
and  a  calculation  must  be  made  of  all  ex- 
penses incurred  for  buying  and  preparing 
the  ground  for  planting  the  new  vines,  for 
working  the  young  vineyard  so  long  as  it 
does  not  yield  any  produce,  etc.,  etc.  The 
figures  will  give  an  idea  of  what  the  value 
of  the  produce  must  be  to  cover  these  ex- 
penses and  to  leave  a  certain  profit.  The 
value  of  the  produce  depends  upon  the 
productiveness  of  the  vineyard  and  upon 
the  current  market  price,  the  latter,  again, 
being  influenced  by  the  distance  from  the 
market  and  the  means  of  conveyance.  The 
nearer  the  railway  station  the  better  for  the 
wine-farmer,  because  wine  is  not  so  valu- 
able an  article  as  to  be  able  to  stand  a  long 
transport  by  wagon.  In  the  latter  case  the 
wine-growing  does  not  pay  unless  the  wine 
is  made  into  a  first  class,  and  therefore 
valuable,  brandy  which  can  stand  the  trans- 
port. 

From  these  considerations  we  can  draw 
the  conclusion  that  in  the  wine  districts 
near  the  railway  wine  making  will  pay,  and 
that  in  the  far-removed-from-the-iron-road 
districts  it  is  preferable  to  make  Cognac 
brandy.  "Cape  Smoke,"  as  it  is  generally 
made  in  the  colony,  does  not  come  into 
account  at  all,  as  this  bad  spirit  is  only 
consumed  in  South  Africa,  its  quality  not 
allowing  of  its  exportation. 

In  examining  a  vineyard  in  the  neighbor- 
hood, the  following  points  must  be  taken 
into  consideration  particularly,  viz.,  aspect, 
quality  of  soil,  humidity  of  the  ground, 
average  Summer  temperature,  and  time  of 


harvest;  it  is  also  necessary  to  know  the 
kind  of  grape  which  yields  the  largest 
quantity  combined  with  best  quality .  Only 
after  being  convinced  that  the  information, 
obtained  on  all  these  points  is  favorable, 
the  spot  for  planting  the  vines  may  be 
selected.  In  many  cases  a  northern  aspect 
is  the  most  favorable,  whilst  in  some  local- 
ities an  eastern  or  southern  slope  is  prefer- 
able. 

At  an  elevation  of  2,000  feet,  and  with  a 
moderately  moist  atmosphere,  a  northern 
aspect  is  favorable,  whereas  at  an  elevation 
of  between  200  and  600  feet  an  eastern  or 
southern  aspect  would  be  better. 

The  examination  of  the  soil  refers  first  to 
its  physical  condition.  Light  and  heavy 
soils  must  be  distinguished  from  each  other. 
The  former  is  valuable  in  those  districts 
which  have  a  regular  and  sufficient  rainfall; 
the  light,  sandy  soil,  however,  is  unfavor- 
able in  districts  where  vineyards  require 
irrigation.  A  stiff  soil  retains  moisture 
longer  and  is,  on  hilly  situations,  not  easily 
washed  away  by  rain.  The  value  of  the 
soil  as  to  its  constituents  must  be  deter- 
mined by  chemical  analysis.  But  as  this 
cannot  be  always  easily  obtained,  we  have 
to  form  an  opinion  on  this  question  by 
examining  the  growth  of  other  plants. 
Also,  the  character  of  the  soil  permits  us 
to  draw  conclusions  as  to  its  composition. 
It  is,  however,  not  sufficient  to  have  a  soil 
suitable  for  growing  vines,  but  we  have  to 
pay  attention  to  this,  that  the  vine  with- 
draws every  year  the  very  same  substances 
from  the  soil,  which  we  must  return  to  the 
soil  in  the  manure.  We  have,  therefore,  to 
pay  much  attention  to  the  composition  of 
the  fertilizers,  as  good  manure  has  the 
greatest  influence  upon  the  quality  and 
quantity  of  the  production  of  the  vineyard. 
Closely  connected  with  the  method  of  ma- 
nuring is  the  system  of  pruning.  If  a  vine 
is  pruned  so  that  it  is  intended  to  bear 
much,  the  quantity  and  quality  of  manure 
must  be  accordingly  plentiful  and  good,  in 
order  to  feed  the  plant  well.  "With  regard 
to  n^anure  there  is  one  rule,  which  must 
always  be  observed:  no  fresh  manure  of  any 
kind  should  be  employed  ;  the  manure 
should  be  perfectly  rotten,  and  ought  to 
consist  of  a  thorouiili  mixture  of  vegetable 
mould  and  stable  manure.  There  ought  to 
be  on  every  wine-farm  several  large  com- 
post holes  in  which  all  the  manure,  along 
with  vegetable  matter  and  such  refuse  as 
ashes  and  bones,  rich  in  potash  and  phos- 


phate of  lime,  is  accumulated,  for  the  pur- 
pose of  letting  the  several  constituents 
decompose  together.  The  mixing  of  the 
manure  is  essential  in  order  to  procure  a 
manure  of  uniform  composition.  Every 
kind  of  refuse  of  the  farmyard  ought  to  go 
into  the  compost  holes:  leaves,  fresh  and 
rotten,  blood  and  ashes,  sweepings,  etc., 
nothing  should  be  wasted;  the  farmyard 
should  fdtcays  be  rkan.  The  mixing  and 
preparing  of  the  compost  is  to  be  done 
chiefly  in  those  months  when  there  is  not 
much  work  in  the  vineyard.  The  compost 
holes  ought  to  be  made  at  such  places  on 
the  farm  as  are  easily  accessible,  and  where 
water  may  be  led  on  to  them  during  the 
Summer  mouths.  By  keeping  the  compost 
moist,  the  rotting  of  all  the  ingredients  is 
much  promoted;  care  must  be  taken,  how- 
ever, not  to  saturate  compost  too  much 
with  water,  but  only  to  keep  it  moist — of 
course  liquid  manure  is  preferable  to  water, 
and  should  not  be  wasted. 

The  use  of  fresh  manure  does  not  only 
involve  a  loss  of  some  of  the  constituents 
of  the  manure,  but  also  acts  most  injur- 
iously upon  the  guallty  of  the  produce,  in- 
asmuch as  the  roots  absorb  from  the  fresh 
manure  certain  compounds,  which  impart 
to  the  wine  a  peculiar  favor  as  icelt  as  toitte. 

A  regular  system  of  manuring  adapted 
to  the  conditions  of  the  soil  will  provide 
the  vine  with  all  those  materials  which  it 
requires  for  forming  all  the  organs  of  the 
plant.  The  first  manure  should  be  put 
into  the  ground  when  it  is  prepared,  by 
trenching,  for  the  first  plantation.  At  this 
time  the  manure  is  put  at  that  depth  where 
the  growing  vine-roots  want  it.  To  manure 
at  this  stage  is  of  absolute  necessity,  also 
whenever  old  vineyards  are  replanted,  be- 
cause the  old  stocks  have  impoverished  the 
soil.  Whenever  larger  plantations  are  to 
be  made  it  is  necessary  to  provide  space  for 
broad,  main,  and  branch  roads,  as  this 
gr&atly  facilitates  the  work  of  cleaning  and 
manuring  the  vineyards. 

The  next  step  to  be  taken  is  the  prepara- 
Uon  of  tbf  soil  for  the  young  cuttings.  It 
is  well  known  that  the  vine,  like  aU  plants, 
takes  a  portion  of  its  food  from  the  soil. 
The  compounds  which  the  roots  absorb  are, 
however,  not  in  that  condition  in  the  soil  in 
which  they  can  be  absorbed  by  the  roots, 
and  require  first  to  be  changed  by  the 
action  of  air,  moisture,  and  changes  of 
temperature  into  that  condition  in  which 
they   are   soluble    and  acceptable   to    the 
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roots.  This  object  can  bo  best  attaioed  by 
trenchiDg  the  gronuil.  By  this  operntiou 
tho  physical  couditiou  i«  also  favorably 
altcTcil,  the  grouud  is  liglittr,  tho  roots 
meet  less  resistance  in  Kpreading  through 
the  soil,  and  a  larger  mass  of  ground  is 
thus  rendprtd  tributubU'  to  tho  young  vine. 
Id  such  soil  the  roots  go  deep,  and  thus 
become  independent  of  the  chaugeH  of 
temperature  and  of  moisture  and  dryness 
on  the  surface,  the  growth  is  more  regular,' 
tho  vine  will  be  healthier,  and  tho  whole 
constitution  of  tho  plant  will  bo  firmer  and 
more  vigorous. 

The  fibrous  roots  near  the  surface  only 
feed  the  plant  so  long  as  they  are  moist. 
In  dry  seasons  they  are  useless,  aud  their 
existence  would  be  fatal  to  the  vine  if  the 
lower  roots  were  not  devtloped.  In  order 
to  get  tho  roots  as  deep  as  possible  in  the 
ground  the  trenching  must  be  deep.  A 
good  depth  is  three  feet.  But  if  the  subsoil 
is  hard  aud  stifi'  tho  trenching  must  be  still 
deeper. 

The  practice  is  in  Europe  to  loosen  a  stifi' 
subsoil  by  putting  some  shots  of  dynamite 
into  it,  (vhich  cause  cracks  and  fissures 
through  which  air  aud  moisture  can  pene- 
trate into  the  subsoil. 

By  trenching  a  piece  of  ground,  the  sur- 
face soil,  which  is  rich  in  vegetable  matter, 
is  transferred  to  tho  lower  strata  and  pro" 
motes  the  first  growth  of  tho  cuttings,  and 
also  causes  a  more  rapid  decomposition  of 
the  insoluble  inorganic  coustituents  of  the 
subsoil.  The  time  when  the  ground  is  to 
be  trenched  is  also  of  some  consequence. 
A  porous  soil  not  only  absorbs  every  drop 
of  rain,  but  also  transmits  it  into  the  lower 
strata;  into  badly-trenched  soil  the  rain 
does  not  penetrate  much,  and  the  water 
accumulates  on  the  surface;  but  here  in 
South  Africa  we  ought  to  turn  every  drop  of 
rain  to  use.  For  the  young  plant  it  is 
essential  to  be  well  provided  with  water  the 
first  year.  This  will  be  the  case  if  the 
trenching  of  the  new  plantation  is  carried 
out  before  the  rainy  season.  It  is  evident 
that  this  cannot  bo  done  with  all  kinds  of 
soils,  but  it  must  be  done  with  saudy  soils. 
In  the  time  which  follows  the  pressing 
season,  when  the  days  are  still  long  enough 
the  preparation  of  the  soil  for  new  planta- 
tions or  for  replanting  old  vineyards  should 
be  carried  out,  iusteaJ  of  spending  this 
lime  at  tho  sea-side.  On  a  wine-farm  there 
is  work  at  eu«ry  itmc  of  the  year.  It  is  of 
great  advantage  to  let  the  trenched  ground 
rest  some  time  before  it  is  planted.  The 
loosened  soil  settles  by  its  own  weight  and 
is  not  tramped  hard  by  the  workmen  who 
plant  the  cuttings.  It  is  also  better  for 
the  cuttings  to  bo  planted  in  a  settled 
soil  which  is  no  more  in  motion,  be 
cause  the  tender  roots  are  then  not 
broken  off  by  the  motion  of  the  ground. 
An  eiperienced  wine-farmer  will  confirm 
this,  becaiise  he  must  have  observed  that 
not  so  many  cuttings  die  in  a  well-settled 
ground  as  in  a  vineyard  where  the  cuttings 
were  planted  immediately  after  treuchiugt 
The  question  with  regard  to  the  kind  of 
vino  which  is  to  bo  planted  is  of  tho  utmost 
importance,  and  in  settling  it  all  local  and 
climatic  conditions  must  be  carefully  taken 
into  account.  Some  varieties  grow  better 
in  light,  others  in  stiff  soils,  some  require  a 
rich  and  deep  soil,  whilst  others  do  well  on 
hills  and  slopes.  It  is  worth  while  to  be 
particular  on  this  point,  becarse  although 
all  varieties  grow  on  almost  any  soil,  only 
one  or  two  are  well  adapted  to  the  place, 
oil,  and  mate  which  has  been  chosen 
for  this  ulw  plantation.  Early  vines  should 
not  be  planted  in  warm  situations,  whilst 


late  grapes  should  be  planted  in  warm  situa* 
tious.  In  case  two  or  more  varieties  would 
do  well  on  the  plantation,  the  question 
arises  which  is  the  better  paying  vine  V  As 
in  warm  climates  the  demand  for  dark 
vines  is  greater,  it  is  desirable  to  plant 
more  dark  vines.  Tho  cutting  of  the  sticks 
for  planting  has  to  be  done  with  care. 
Strong  sticks  will  certainly  grow,  but  it 
will  lake  a  long  time  before  they  bear.  It 
8  better  to  select  sticks  which  were  biarers. 
The  sticks  must  be  at  once  removed  to  a 
place  where  they  are  not  exposed  to  the 
drying  effects  of  wind  and  sun.  Here  they 
are  cut  to  the  proper  length.  The  usual 
length  is  from  eighteen  inches  to  two  feet. 
If  the  soil  bo  well  trenched  it  is  better  to 
have  long  sticks,  in  order  to  get  the  system 
of  roots  as  deep  as  possible  in  the  soil. 
The  lower  part  of  the  stick  must  be  cut,  ho 
that  the  cut  is  just  below  an  eye,  and  oblique 
to  the  axis  of  the  stick;  the  surface  of  the 
cut  must  be  opposite  to  the  eye.  This  is 
necessary  because  near  the  eye  is  an  accu- 
mulation of  compounds  which  are  in  ris-.  rve 
for  the  development  of  the  eye;  these  re- 
servo  compounds  cause  a  powerful  aud 
rapid  formation  of  roots.  Tho  upper  cut  of 
a  cutting  must  be  just  above  an  eye.  Both 
cuts  must  be  smooth;  tho  wood  aud  bark 
must  not  be  torn.  In  planting  the  cutting 
thus  prepared,  the  upper  eye  must  not  look 
out  too  much.  It  ought  to  be  just  upon 
the  surface  of  the  ground.  The  ground 
round  the  eye  must  be  kept  loose,  especially 
after  rain. 

In  planting  the  vines,  the  distance  be- 
tween the  sticks  should  be  carefully  con- 
sidered. The  distance  depends  upon  the 
variety  of  the  vine,  fertility  of  soil  and  site. 
In  rich  soil  the  distance  should  be  five  feet 
square;  in  dry  situations  four  feet  square  is 
sufficient;  in  poor  soils  it  might  even  be 
less. 

The  treatment  of  tho  young  plantations 
must  be  careful.  The  object  must  now  be 
to  promote  tho  growth  of  the  vine  in  length. 
The  foliage  should  be  developed  as  much 
as  possible,  and  it  is  necessary  to  remember 
the  following  few  facts: 

The  tendency  of  the  vine  is  to  grow  in  a 
vertical  direction  but  it  is  one  of  those 
plants  whose  stem  requires  supi»ovt,  and 
let  us  even  fasten  the  young  stem  to  this 
support,  in  order  to  get  strong  roots  and 
vigorous  growth.  The  treatment  should 
be  the  same  everywhere,  irrespective  of  the 
system  of  training  tho  vine  in  the  later 
years.  No  doubt  the  most  simple  aud 
cheapest  method  of  training  the  viue  is  to 
top  the  young  shoots  and  not  to  give  any 
support.  The  only  advantage  this  method 
can  afford  is  that  tho  shoots  branch  off 
and  thus  yield  a  little  more  shade.  It  will 
now  become  necessary  to  review  tho  many 
different  methods  of  training  vines,  and  to 
select  the  most  suitable,  at  the  same  time 
taking  the  question  of  expense  into  consid- 
eration. To  have  woodeu  supports  would 
be  too  expensive,  whereas  vine  frames  are 
durable  and  do  not  require  many  repairs: 
perhaps  cane  or  bamboo  may  bi;  found 
suitable.  To  adopt  a  method  different  from 
tho  present  could  only  be  advocated  when 
tho  produce  of  the  vineyards  will  have 
found  a  good  market  in  Europe. 

The  digying  forms  an  essential  part  of 
tho  regular  work  in  the  vineyard.  This 
must  not  bo  neglected,  because  tho  looser 
the  ground  the  more  free  is  tho  access  of 
the  air  and  the  better  the  growth.  The 
ineyard  must  always  be  kept  clean.  The 
picking  of  the  suckers  requires  some  know- 
ledge, and  must  be  done  with  discretion. 
The  workman  must  be  able  to  distinguish 


those  shoots  which  arc  to  remain  from 
those  which  must  be  removed.  If  neces- 
sary, tho  shoots  also  which  bear  the  first 
year  must  be  removed,  because  the  object 
is  iu  tho  firnt  ytiir  tho  vigorous  groicih  of 
the  vine  and  not  the  fruit. 

In  a  vineyard  which  is  iu  good  order  the 
grapps  ripen  at  the  Hume  time;  but  when 
the  vines  are  irregularly  trained  the  grapes 
may  ripen  at  different  times,  and  in  such  a 
case  it  is  necessary  to  go  more  than  once 
through  tho  vineyard,  in  order  to  gather 
the  lipe  grapes.  It  is  utterly  wrong  to  wait 
iu  such  a  vineyard  until  the  last  grape  is 
rij>e,  because  then  some  are  completely  dried 
up,  and  this  will  not  only  reduce  the  quan- 
tity, but  also  impair  the  quality.  Dried 
grapis  never  contain  those  delicate,  volatile, 
aromatic  compounds  which  occur  iu  the 
ripe  grape,  aud  besides  do  not  possess  the 
propir  ratio  between  sugar  aud  acid. 

The  ripening  of  the  dark  aud  white  grap- 
is  diffaent  whenever  dry  wines  are  to  b 
mude.  Light  grapes  mjiy  remain  a  litth 
loiigt  r,  bat  dark  gnipes  lose  iu  value,  iuas 
much  as  the  color  of  the  wine  gets  browuisl 
and  the  bouquet  compuuuds  get  less.  Tb. 
liitter  is  also  the  case  with  the  light  graj)-  h 
if  they  uio  left  too  long. 

If  swet  t  wines  are  to  bo  made  the  grapes 
may  be  left  until  they  are  like  raisins,  or 
they  may  l  ven  be  put  in  the  sun  first  before 
pressing,  iu  order  to  become  raisins.  The 
production  of  sweet  wines  will  never  bi 
considerable,  as  tho  demand  is  not  grtnl. 
Even  the  South  African  wine  consumer  will 
gradually  give  up  the  drinking  of  the  half- 
sweet,  alcoholic,  partly  fermented,  unwhole- 
some wiues  when  the  standard  of  his  taste 
has  been  raised  aud  educated  by  the  gradual 
introduction  of  wines  made  on  better 
methods.  The  present  standard  of  taste  of 
the  Cape  wines  is  the  *'  Cape  Smoke,"  and 
the  more  the  taste  of  a  wine  differs  from 
this  liquid  the  lower  the  wine  ranks  in  the 
estimation  of  the  average  South  African 
wine  consumer.  The  pressed  juice  of  the 
ripe  grape  soou  undergoes  certain  changes, 
by  which  its  character  and  composition  is 
completely  altered.  The  several  parts  of  the 
grape  exhibit  marked  differences  iu  their  ex- 
ternal appearance:  in  the  stalks  we  find  the 
woody  fibre,  iu  the  skin  of  the  berry  a  very 
dense  cellular  tissue;  even  the  fleshy  part 
of  the  berry  and  the  seed  itself  is  very  dif- 
ferent from  the  juice.  It  is  evident  that 
these  different  parts  of  the  grape  have  also 
a  different  chemical  composition.  By  com- 
paring the  latter  with  each  other,  we  find 
iu  the  hard  parts  of  the  grape  those  com- 
pounds accumulated  which  are  not  suitable 
for  the  constitution  of  the  wine  consumer. 
Only  iu  the  juice  of  the  berry  occur  those 
compounds  which  are  useful  and  which  act 
beneficially  and  iu  a  refreshing  manner 
upon  the  human  frame.  In  making  wine, 
therefore,  the  sole  object  must  be  to  obtain 
the^inoe  of  Otf  grape  only.  If  this  juice  is 
mixed  with  the  sap  of  the  stalks  and  seeds 
a  liquid  is  obtaiued  which  caunot  bo  called 
wine,  not  only  on  account  of  the  foreign 
compounds,  but  also  on  accoxmt  of  its  in- 
jurions  action  upon  the  system.  Such  wine 
as  is  injurious  will  certainly  not  bo  much  in 
demand;  at  ony  rate  not  in  countries  in 
which  the  public  is  used  to  drink  wine 
made  on  correct  principles.  If  badly  pre- 
pared wine  is  worthless;  how  much  more 
objectionable  must  be  a  wine  containing 
injurious  foreign  ingredients.  By  adding 
foreign  substances  to  a  wine  it  is  not  im- 
proved. The  addition  of  spirits,  although 
made  from  wine,  is  unnecessary,  because 
the  natural  strength  of  our  wines  is  suffi- 
cient to  render  them  fit  for  transport,  pro- 


vided the  wine   is  ready   and  does  not  re- 
quir«  any  further  manipulation. 

It  does  not  matter  whether  the  wine  is  to 
cross  tho  line  or  not,  because  the  change 
of  temperature  and  the  motion  of  the  ves~ 
scl  will  never  affectu^ound  wine.  That  spir* 
its  must  be  added,  in  order  that  tho  wine 
may  cross  tlie  line,  iu  a  phrase  thrown  as 
dust  by  ignoramuses  aud  others  into  the 
eyes  of  thosu  who  have  no  knowledge  of 
tho  secrets  of  doctoring  and  concocting 
Cape  wines. 

Of  course,  if  the  object  is  to  send  a  large 
quantity  of  unmatured  wine  which  has  the 
germs  of  disease,  of  acetous  and  mucous, 
and  other  fermentation  in  it,  across  the 
line,  spirits  of  wine  comes  in  very  handy, 
and  is,  after  all,  preforablo  to  salicylic  acid 
and  other  forbidden  remedies.  Also  wines 
which  have  not  gone  through  all  tho  neces- 
sary alcoholic  fermentations  will  agaiu 
ferment  When  filled  into  small  casks  and 
temporarily  exposed  to  higher  temperatures. 
Tho  reason  for  the  general  belief  that  it 
is  necessary  to  add  spirit*  to  wiue  which  is 
to  be  sent  to  Europe  may  bo  found  in  the 
fact  that  unmatured  wines  were  sent  away 
aud  got  spoiled,  whereas  those  that  were 
mixed  with  a  great  quantity  of  spirits  stood 
the  voyage  well.  There  was  a  time  when 
the  price  of  wiue  was  high,  almost  double 
the  cost  of  production;  wine-farming  was 
then  a  gold  mine;  every  year  the  produce 
was  soon  sold  off ;  no  care  or  trouble  waa 
required  for  preparing  the  wiues,  and  less 
careful  way  of  making  wino  became  general. 
To  keep  these  bad  wines  spirits  were  added, 
which,  it  is  true,  effectually  destroys  the 
germs  of  further  fermentation.  The  Capo 
wiue  gradually  lost  its  reputation,  and  the 
export  of  wiue  has  come  down  to  what  it  is 
now — 230  leaguers  only  have  been  exported 
from  this  wine-producing  country  during 
the  first  six  months  of  tho  year.  There  is 
no  doubt  that  thin  cmmtry  cotdd  every  year 
export  100,000  leaguers  of  wine.  Let  aa 
hope  that  we  may  see  the  day  when  it  will 
be  so. 

Another  effect  of  the  making  of  inferior 
wines  is  the  spread  of  consumption  of  other 
spirituous  liquids.  The  longer  we  wait  for 
making  an  effort  for  the  improvement  of 
the  wine  industry,  the  more  difficult  will 
be  the  competition  against  the  beer  and  the 
braudy  and  imported  spirits.  At  present, 
good,  sound  wino  could  still  be  produced  as 
cheap  as  ordinary  beer,  and  a  better  class 
of  wiue  could  still  compete  with  the  im- 
ported beer.  If  good  wine  is  generally 
made  it  will  soon  overcome  the  competition 
of  the  brandy,  whiskey,  gin,  etc.  Three 
points  must  be  carefully  attended  to  in 
making  wiue,  viz.,  cleanliness,  good  fermen- 
tation, and  the  keeping  away  of  all  germs 
which  will  affect  the  wino.  Of  these  three 
conditions  cleanliness  is  most  frequently 
neglected.  It  is  quite  impossible  to  make 
good  wine,  which  of  course  must  be  sound, 
if  a  large  amount  of  destructive  organisms 
are  carried  into  it  during  the  pressing  or 
from  the  cask  itself.  The  want  of  cleanli- 
ness is  not  only  apparent  at  the  pressing, 
but  also  extends  to  the  casks—  the  latter 
may  often  be  considered  as  places  where 
the  germs  of  all  diseases  are  accumulated. 
What  idea  must  the  man  have  of  the  nature 
of  fermentation  who  cleans  his  casks  with 
grape  juice  or  wine?  the  inner  walls  of  the 
casks  coated  with  layers  of  these  germs  are 
nourished  with  the  very  liquid  which  gives 
strength  aud  life  to  those  germs  which  are 
in  a,  so  to  say,  dormant  state. 

The  brush  and  plenty  of  clean  water  are 
the  means  of  cleaning  the  casks,  and  not 
wine  or  grape  juice.   With  a  certain  amount 
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of  pride  we  have  been  told  by  some  wine- 
farmers  that  they  have  casks  which  never 
require  cleaning,  but  are  alwayii  again  fill. 
ed  up  with  young  wine.  Now,  all  this  is 
based  upon  ignorance  and  superstition, 
The  casks  muni  he  cleaned,  and  this  is  better 
done  Ksith  the  brush  and  pure  water.  The 
casks  must  be  left  open  so  long  until  all  the 
water  is  taken  out  again  and  the  inner 
walls  of  the  casks  are  quite  drj-  and  the 
casks  smell  sweet:  there  are  then  no  germs 
in  the  casks,  no  dirt,  no  moisture,  simply 
nothing  by  which  those  destructive  organ- 
isms could  keep  themselves  alive.  The 
casks  not  in  use  must  be  submitted  every 
eix  months  to  a  thorough  cleaning.  The 
colonial  casks  are  not  well  made,  and  have 
the  fault  in  all  that  tap  and  bung-hole  are 
not  round.  This  is  either  due  to  bad  tools 
or  to  careless  workmanship.  The  holes 
cannot  easily  be  made  air-tight,  and  a 
small  piece  of  canvas  or  linen  must  always 
be  used  to  close  the  bung  hole.  By  capil- 
lary attraction  a  little  wine  will  go  up  into 
those  pieces  of  linen  which  are  out  of  the 
cask,  there  the  wine  changes  into  vinegar, 
and  the  natural  enemy  of  the  wine  in  the 
cask  is  thus  on  the  very  top  of  the  cask. 
Those  pieces  of  canvas  on  the  bung  are 
regular  breeding  places  for  the  germs  of 
the  acetous  fermentation,  which  drop  on 
the  first  opening  into  the  cask.  The  first 
rule  in  the  manipulation  of  wine  is  to  keep 
casks  and  wine-store  stTupulousJt/  clean 
AU  skins,  meat,  dry  or  green  vegetables, 
and  fruit,  etc.,  which  can  serve  as  food  for 
the  propagation  and  nutrition  of  the  germs 
of  putrefaction  and  fermentation,  must  be 
kept  out  of  a  wiue-store.  "When  the  effects 
of  these  germs  manifest  themselves  in  the 
wine  it  is  too  late  to  do  anything.  A  wine 
which  has  got  the  germs  of  acetous  fermen- 
tation in  it  is  not  to  be  saved,  whatever  the 
wine  doctors  and  wine  prophets  may  say. 
The  germs  of  acetous  fermentation  may  be 
destroyed  by  adding  much  and  strong  spirit, 
and  the  acetic  may  be  neutralized  by  lime, 
soda,  and  potash,  but  then  the  acetate 
of  lime,  soda,  and  potash  remains  in  the 
wine  and  will  exert  an  injurious  action  upon 
the  constitution,  as  well  as  the  acetic  itself. 
But,  now,  what  is  the  liquid  with  all  the 
spirits,  and  lime,  and  soda,  and  potash  iu 
it?  The  name  "  Cape  wine  "  should  have 
some  legal  protection,  and  it  should  be  a 
puuishable  oflfeuce  if  such  concoctions  are 
Bold  under  the  name  of  "Cape  wine."  It  is 
true  alcohol  has  not  a  destructive  action 
upon  the  wine  itself:  it  renders  the  same 
more  durable  but  not  better,  because  it  is 
added  in  too  large  quantities.  There  are 
no  laws  yet  in  the  colony  against  the  adul- 
teration of  wine,  and  there  is  too  much 
scope  for  adulterating  wines.  But  if  the 
Cape  wines  are  sent  to  Europe  they  are 
examined,  and  I  can  assure  you  the  win 
journals  who  watch  the  interests  of  the 
consumer  there  are  only  too  glad  to  get  any 
unfavorable  account  spread.  It  would  be 
interesting  to  collect  the  reports  on  the 
Cape  wines  published  at  the  time  when  the 
reputation  of  the  Cape  wine  was  on  the 
decline.  I  have  no  doubt  these  reports 
contain  a  warning  and  a  lesson.  Although 
the  taste  of  the  colonial  consumer  is  not  of 
the  best  standard,  we  must  remember  that 
it  has  been  gradually  developed  by  what 
was  sold  to  the  consumer.  The  wine- 
farmers  and  wine  merchants  have  got  it 
in  their  hands  gradually  to  change  the  taste 
of  the  public,  and  unless  they  are  all  in 
earnest  on  this  point,  and  combine  for  this 
purpose  by  making  the  wine  in  the  proper 
way  and  manipulating  it  on  sound  and 
clean  principles,  I  do  not  see  much  hope 


for  the  wine  industry  at  the  Cape.  Why 
must  the  taste  of  the  colonial  consumer  be 
different  from  the  European?  It  would  be 
easy  to  reform  the  taste  of  the  colonial 
consumer,  but  this  would  require  some  self- 
sacrifice,  patriotism,  and  consistancy — rare 
qualities!  Besides  cleanliness,  good  and 
close  fermentation  is  the  second  important 
condition  in  making  wine.  In  making  light 
wine,  the  juice  of  the  grape,  free  from 
husks,  stalks,  seeds  and^fleshy  j)arts  of  the 
berries,  must  be  fermented  in  vessels  closed 
in  such  a  way  that  only  filtered  air  has 
access  to  the  fermenting  liquid .  Bark  wines 
must  also  undergo  close  fermentation  with 
the  skins;  in  this  case  also  the  stalks  must 
be  removed. 

Open  fermentation  is  adopted  in  the  old 
method  of  making  wine.  I  will  now  try  to 
show  that  this  open  fermentation  is  objec- 
tionable, and  that  by  means  of  it  a  produce 
is  obtained  which  maybe  called  an  alcohol- 
ic liquid,  but  not  wine.  The  open  fermen- 
tation takes  place  in  large  fermenting  tubs 
without  covers.  They  cannot  be  kept  clean, 
and  are  not  kept  clean.  As  these  tubs  are 
open,  all  impurities,  germs  of  disease,  etc., 
have  free  access,  and  flourish  beautifully 
in  the  dust  and  dirt.  First,  in  the  pressing 
there  is  a  higher  temperature  in  the  wine- 
store,  because  all  the  doors,  etc.,  are  left 
wide  open.  As  the  workmen  move  about, 
much  juice  falls  on  the  ground,  and  is  ex- 
cellent food  for  the  germs  lying  there;  they 
develope  fast,  the  spores  fly  about  and  drop 
into  the  open  fermenting  tub.  If  the 
amount  of  sugar  in  our  grapes  were  not  so 
high,  and  consequently  the  amount  of  alco- 
hol less,  no  wine  at  all  could  be  obtained 
by  this  method :  it  would  be  at  once  changed 
into  vinegar.  During  the  fermentation  of 
the  grape  juice  everything  must  be  kept 
away  which  might  endanger  the  quality  of 
the  produce.  If  at  this  stage  already  the 
wine  gets  diseased,  and  is  put  into  dirty 
casks,  it  will  be  spoiled  in  a  few  months 
and  is  perfectly  worthless;  and  if  well-fer- 
mented wine  is  put  into  bad  casks  it  must 
also  turn  sour.  The  next  drawback  of  the 
open  fermentation  consists  in  the  loss  of 
the  volatile,  etherial  bouquet  compounds  of 
the  juice.  The  temperature  in  the  store  is 
very  high,  and  is  raised  by  the  heat  of  the 
grapes  gathered  during  the  day,  they  hav- 
ing been  more  or  less  exposed  to  the  sun. 

During  fermentation  the  temperature  of 
the  fermenting  liquid  increases  much,  so 
that  the  delicate  etherial  compounds  are 
simply  volatilized  by  the  heat.  This  is  a 
great  loss  and  does  not  occur  in  the  close 
fermentation,  because  then  they  condense 
on  the  upper  part  of  the  inner  walls  of  the 
cask  and  are  re-absorbed  by  the  fermented 
liquid.  Let  any  wine-farmer  try  this  ex- 
periment, and  after  twelve  months  compare 
the  wine  which  has  been  made  on  this 
principle  with  wine  made  with  open  fer- 
mentation of  the  same  grape  from  the  same 
vineyard.  Itisalso  the  custom,  in  the  open 
fermentation  of  the  white  wine,  to  put  husk 
and  stalks  into  the  fermenting  tubs.  As 
long  as  much  alcohol  is  not  formed  from 
the  sugar,  it  is  of  little  consequence,  but  as 
soon  as  the  alcohol  is  formed,  it  will  ex- 
tract strong-smelling  substances  from  husks 
and  stalks,  and  also  a  very  considerable 
amount  of  tannin.  These  substances  may 
give  to  the  young  wine  a  fuller  taste,  which 
is  rather  liked  in  South  Africa,  but  renders 
the  wine  ines port-able.  Such  wine  we  can- 
not and  must  not  export. 

The  only  correct  way  of  carrying  out  the 
feiTuentation  of  light  wines,  is  as  follows  : 
The  ripe  grapes — not  the  raisins  like  grapes, 
unless    swee     wine    is    to    be    made — are 


properly  cut  and  collected;  in  order  to  get 
only  ripe  grapes,  the  vineyard  should  be 
gone  through  at  least  twice.  Good  wine, 
of  an  harmonious  taste,  can  only  be  ob- 
tained from  uniformly  ripe  grapes. 

The  pressing  of  the  grapes  requires  much 
attention.  Before  pressing  commences, 
all  tubs,  casks,  baskets,  floor  and  walls 
must  be  cleaned.  The  old  method  of 
tramping  is  untidy,  and  many  substances 
get  into  the  wine  which  are  not  removed 
by  fermentation.  It  is  best  done  by  grape 
mills  of  the  most  approved  construction, 
and  grape  presses  of  modern  system.  Both 
together  work  quickly  and  excellently,  and 
the  greatest  cleanliness  can  be  maintained. 
The  construction  of  the  grape  mills  must 
be  such  as  only  to  press,  not  to  tear  the 
berrj*,  and  not  to  break  or  smash  the  stalks 
or  the  seeds. 

The  grape  mill  and  press  must,  of  course, 
be  cleaned  from  time  to  time,  that  the  juice 
adhering  to  it  does  not  ferment.  The 
grapes  brought  in  from  the  vineyards  are 
put  at  once  on  the  mills.  The  mash  is  put 
into  the  press,  by  which  as  much  juice  as 
possible  is  pressed  out  of  the  husks.  In 
making  choice  bouquet  wines,  the  stalks 
are  removed  from  the  mash  before  it  is  put 
into  the  press,  in  order  to  prevent  any  sap 
from  the  stalks  getting  into  the  juice. 
However  small  the  amount  of  this  extract 
from  the  stalks  may  be,  it  will  certainly 
impair  the  bouquet  of  the  wine.  The  stalks 
are  best  removed  by  passing  the  mash 
through  a  sieve  with  wide  meshes  which 
aiiow  the  husks  and  berries  to  pass  through 
but  the  stalks  not.  These  sieves  are  made 
of  tinned  iron  wire  of  considerable  strength, 
and  must,  of  course,  be  also  cleaned  from 
time  to  time.  The  first  run  from  the  press 
is  the  best,  because  by  the  first  gentle  pres- 
sure, only  those  cells  of  the  grapes  ai*e 
broken  which  contain  the  best  juice;  by 
stronger  pressure,  also,  good  juice  comes 
off,  and  the  strongest  pressure  yields  the 
last  traces  of  juice.  From  one  press,  juice 
of  three  qualities  may  be  obtained,  which 
may  be  put  into  separate  casks  and  devel- 
oped into  wines  of  three  qualities.  But 
this  separation  of  the  juice  is  not  necessary. 
The  juice  which  runs  off  from  the  press 
must  pass  through  a  fine  sieve  to  retain 
seeds  or  isolated  husks,  which  passed 
through  the  press.  lu  this  way  only  a  per^ 
fectly  good  liquid  is  obtained  which  con- 
sists of  nothing  else  but  the  juice  of  the 
berry. 

The  jmce  is  now  put  into  the  cask  where 
it  is  to  ferment.  Any  good,  sound  and 
clean  cask  can  be  used  for  this  purpose, 
but  must  only  be  three-quarters  full,  in 
order  to  prevent  the  running  over  of  the 
fermented  liquid.  The  carbonic  acid  gas 
which  is  formed  during  fermentation  is  to 
escape  through  the  bung-hole,  but  in  order 
to  prevent  that  dust  or  other  genus  enter 
the  cask,  it  is  necessary  to  close  the  buug- 
hole  by  such  means  as  will  purify  the  air 
which  enters  the  casks,  and  will  at  the  same 
time  allow  the  carbonic  acid  gas  to  escape. 
The  most  convenient  way  of  closing  the 
bung-hole  is  to  use  a  fermentation  bung,  of 
which  there  are  different  constructions;  but 
a  small  linen  bag  filled  with  clean  sand 
will  also  do,  if  simply  placed  upon  the 
buug-hole.  As  the  grapes,  when  they  are 
pressed,  have  generally  a  high  temperature, 
it  is  necessary  to  have  the  fermentation 
store  as  cool  as  possible. 

On  a  wine  farm  the  store  is  generally 
used  for  old  or  young  wine  for  the  purpose 
of  fermentation,  and  this  is  really  of  very 
little  consequence  for  the  old  wines,  and 
the  low  temperature  of   the  wine  store  is 


favorable  for  fermentation.  A  cool  store 
is,  therefore,  the  most  suitable  place  where 
the  fermentation  of  the  grapt?  juice  can  go 
on.  But  in  order  to  have  a  cool  wine  store, 
it  is  necessary  to  attend  to  a  few  points  in 
building  the  same. 

The  place  where  a  store  is  built  has  a 
great  influence  upon  its  temperature ;  a  place 
under  trees  and  exposed  to  the  wind  is  the 
best.  It  Is  desirable  to  have  the  walls  as 
thick  as  possible,  and  made  of  bad  con- 
ductors; or  if  the  mi-ans  allow  it  to  have 
double  walls,  which  will  reduce  the  changes 
of  temperature  within  as  much  as  it  can  be 
done.  The  principal  object  is  to  have  a 
store  in  which  all  the  year  through  the 
temperature  is  almost  equal.  This  is  very 
important  for  the  development  of  the  young 
wines,  which  mature  much  sooner  in  such 
stores  than  in  others  where  the  temperature 
changes  much  in  the  coiirse  of  the  year  and 
even  in  the  course  of  the  day.  The  best 
way  of  keeping  the  store  cool  for  fermenta- 
tion is  to  have  a  system  of  ventilation  by 
which  cool  air  is  carried  into  the  wine  store, 
and  the  warm  air  allowed  to  escape.  Wher- 
ever a  new  wine  store  is  to  be  built,  the 
wine  farmer  ought  to  make  a  point  of 
having  a  separate  space  as  fermeiitation 
store;  the  pressed  juice  can  easily  be  carried 
by  pipes  into  the  fermenting  vessels. 

In  the  fermentation  of  dark  wi»ie,  very 
similar,  mistakes  are  made  as  in  the  case  of 
light  wine;  cleanliness  is  as  much  neglected 
as  in  the  case  of  light  wines,  and  therefore 
it  is  generally  supposed  that  dark  wines 
will  not  keep  without  spirits.  If  dark 
wines  were  prepared  with  the  same  care  as 
is  prescribed  for  the  preparation  of  white 
wines,  a  wine  would  be  obtained  which 
could  be  sent  to  all  parts  of  the  world. 

The  making  of  the  dark  wines  is  different 
from  that  of  the  light  wines.  The  juice  of 
the  dark  wines  must  ferment  on  the  husks 
in  order  to  absorb  a  larger  amount  of  tan- 
nin and  to  get  color.  The  process  is  this: 
The  cutting  of  the  grapes  must  take  place 
just  before  the  grapes  are  completely  ripe, 
in  order  to  obtain  the  proper  red  wine 
bouquet.  If  the  grapes  remain  too  long, 
the  color  of  the  husks  is  altered,  getting 
brown;  the  bouquet  is  also  disadvantage- 
ously  changed,  getting  similar  to  that  of 
wine  made  from  dry  grapes,  and  we  do  not 
get  the  dark  wine  which  is  appreciated  and 
valued  all  over  the  world.  Very  frequently 
it  happens,  especially  in  the  case  of  pontac, 
that  the  grapes  are  too  sweet  to  produce  a 
dry,  dark  wine;  the  production  of  sweet 
dark  wine,  or  rather  red  sweet  wine,  has  no 
future  so  far  as  export  is  concerned.  The 
preparation  of  such  wine  requires  a  mach 
longer  time  than  is  necessary  lor  dry  wines. 
We  will,  therefore,  return  to  the  subject. 
The  cut  grapes  are  first  put  in  the  grape 
mill,  the  mash  is  then  put  on  the  sieve, 
where  the  stalks  are  separated,  and  this 
mash  is  now  put  into  the  fermenting  tubs 
for  dark  wines,  which  mast  bo  of  a  peculiar 
construction.  It  is  evident  that  the  husks 
will  float  on  the  surface  whilst  the  fermen- 
tation is  going  on,  and  this  would  damage 
the  wine,  because  the  husks  are  more  liable 
to  turn  acid  than  the  liqoid,  and  the  color- 
ing matter  is  not  extracted  from  the  husks. 
In  order  to  prevent  the  formation  of  acid  in 
the  husks,  they  must  be  kept  immersed  in 
the  fermenting  liquid.  In  a  fermenting 
tub  for  dark  wines,  a  second  sieve-like 
bottom  is  put,  of  which  the  holes  are 
so  small  that  no  husks  can  pass  through; 
this  second  bottom  must  be  pressed 
down  until  it  has  immersed  all  the 
husks,  and  is  completely  covered  by 
the  liquid  juice.     In  this  position  it  is  kept 
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ijj  soitablo  bolU  made  ol   wood.     The  fer- 
menting tub  is  of  coarse  only  throe-fonrths 
ailid  with  the  luftsh  and    in  closul  willi   a 
cover  provided  with  a  buiighole,  also  cov- 
ered with  a  siuuU  sand  Img.     If    the   grope 
contains  much  coloring  matter  iu  the  husks, 
and  perhaps  also  iu  the  juice,  the  fernuut- 
iug  liquid  should  not  reiuaiu  too  long  on 
the  husks.     Iu  order  to  determine  the  exact 
lime  when  the  "  must '' should  be   drawn 
off  it   must   be   eiamiued  every  day  as  to 
color,  and  by  Ustiug  it  can  bo  laaily  ascer- 
tained   what    the   amount  of    tannine   is, 
which  must  not  get  too  high,  as  the  excess 
of  tannine   has  afterwards  to  be  removed 
agaiu  by  fining,  and  this  is  a   groat  draw- 
back  for  wines  of  a  superior  quality,  as 
each  fining  carries  ofif  a  considerable  quan- 
tity of  the  bouquet  compounds.     Generally 
six   to  eight   days  will   be  sufficient,   but 
grapes  which  have  too  little  color  may  re- 
main from   ten  to   fourteen  days  on  the 
husks.     It  reiiuires  some  attention  to  ascer- 
tain the  proper  time  when  the  "  must  "  is 
to   be  drown   off,  dark  wine  which  is  too 
light  loses  in  value  as  well  as   when  it  is 
too  dark  and  raw.     If  the  time  has  come 
to  draw  off  the  wine  it  is  transferred  into  a 
sonnd  and   clean  cask,  the  husks  are  kept 
back,  put  iu   the  press  and  yield  a  wine  of 
inferior  quality.     If  the  mash   is   still  fer- 
menting when  the  drawing  off  takes  place, 
it  does  not  matter,  because  the  fermenta- 
tion can  now  go  on  in  the  cask,  and  the 
qnality  of  the  wine  is  the  first  point  to  be 
attended  to.     As  soon  as  the  fermentation 
of  light  wines  as  well  as  dark  wines  is  over, 
the  wines  must  be  drawn  ofi'  from  the  yeast 
which  settles  down,  and  filled  into  casks 
which  must  be  kept  full  to  the  bung-hole. 
Only  a  clean  and  sound  cask  must  be  taken 
and  this  must  always  be  kept  full.     Casks 
which  are   halt  full   or  diseased  will  only 
spoil  the  wine. 

This  method  of  making  wine  is  a  very 
simple  one,  and  by  means  of  it,  it  is  quite 
impossible  to  make  bad  wine;  if  a  wine 
turns  bad  it  is  only  due  to  carelessness,  and 
whoever  has  acid  wine  ought  to  be  silent 
and  onght  to  blame  himself  and  not  the 
method.  The  making  of  wine  is  based 
upon  very  simple  laws  of  nature,  which 
always  lead  to  correct  and  useful  results. 

I  have  endeavored  to  give  yon  a  brief 
account  of  all  the  operations  with  which  a 
wine  farmer  must  be  acquainted  in  ord»r  to 
make  wine.  Thomanipulaticiu  of  the  wine, 
that  is  to  say,  the  trcatmeut  of  the  young 
wine  until  it  is  ready  and  matured— is  not 
the  business  of  the  mno  farmer  at  all. 
This  is  the  work  of  the  wine  merchant, 
who  ought  to  purchase  the  young  wine 
from  the  wine  farmer  as  soon  as  possible 
after  it  is  made. 

I  know  perfectly  well,  that  most  wine 
merchants  have  their  own  ways  of  manipu- 
lating ond  preparing  wine,  but  notwith- 
standing, I  shall  on  some  other  occasion 
give  an  outline  of  the  manipulation  of  wine, 
based  on  correct  principles.  And  if  this 
method  be  adopted  by  the  wine  merchants, 
there  is  no  doubt  that  only  good  wine  will 
be  prodoced,  only  such  wine  as  will  regain 
the  reputation  which  has  been  lost  by  care- 
lessness. I  have  no  doubt  that  the  wine 
industry  of  the  Capo  con  be  developed 
again  to  such  an  extent  as  to  become  an 
inexhaustible  source  of  wealth  for  the  whole 
country. 


VKIriillnrnl  I«K»l"tlan. 


All  money  orders,  cheq'us  or  drafts,  sent 
(,, the" Merchant"  »ffice,j)hould  be  madepay- 
■hk  to  E.  C.  Hnghea.     - 


Washington,  March  3.  —  The  interest 
thot  is  manifested  by  leading  men  in  tha 
effort  to  procure  legislation  to  protect  the 
purity  of  American  wines  is  specially  showu 
by  the  action  of  the  Sub-Committee  on 
Ways  and  Jleans,  which  has,  through  its 
chairman,  Harris  of  Georgio,  been  holding 
repealed  conferences  with  the  Commission 
of  Interna!  Kevenne  on  the  subject  of  per- 
fectiug  the  original  draft  of  a  bill  submitted 
by  the  commission  as  a  basis  of  considera- 
tion. The  provisions  reloting  to  the  work 
of  the  Internal  Revenue  ofilce  were  pur- 
posely left  incomplete,  so  that  the  comuiis- 
siouer  might  have  an  opportunity  to  make 
such  additions  as  he  might  deem  necessary 
to  secure  an  effective  law. 

On  the  first  draft  the  chief  of  the  division 
to  whom  the  matter  was  referred,  reported 
that  it  would  be  impracticable.  This  report 
was  mode  without  proper  mention  of  the 
other  facts,  that  at  the  same  time  the  Com- 
missioner was  giving  nearly  all  his  time, 
together  with  his  assisstaut  aud  the  repre- 
sentative of  the  Viticultural  Commission, 
in  perfecting  the  bill  for  presentation  to 
Congress.  Notwithstanding  his  ill-health, 
Commissioner  Miller  gave  some  hours  to 
uninterrupted  work  in  bis  private  office 
with  Mr.  Wetmoro  yesterday,  and  several 
hours  to-day,  not  suffering  any  other  busi- 
ness to  interfere.  It  is  now  announced  that 
the  bill  is  perfect  and  will  receive  Miller's 
indorsement. 

The  changes  in  the  bill  are  simply  addi- 
tions to  secure  the  effective  execution  of 
the  law,  which  necessarily  covers  as  many 
details  as  any  other  connected  with  the  in- 
ternal revenue,  and  the  closest  scrutiny  has 
been  given  to  every  word  that  might  leave 
a  loophole  for  evasion.  The  original  draft 
has  not  been  changed  iu  any  material  part. 
The  bill  will  be  presented  to  Congress  in 
the  name  of  the  National  Association  of 
Vinegrowers,  and  probably  by  Representa- 
tive Green  of  Georgia,  who  is  thought  to  be, 
by  Representative  Breckinridge  and  others, 
tho  proper  member  to  act  as   sponsor  for 

such  a  measure.  

■Washington,  March  4.— A  bill  provided 
by  the  State  Viticultural  Commission  of 
CaUtornia,  and  the  National  Vine  Growers' 
Association  of  New  York,  relating  to  spuri- 
ous and  adulterated  mues,  together  with 
amendments  proposed  by  the  Commissioner 
of  Internal  Revenue,  was  to-day  presented 
to  Representative  Green,  who  is  a  vine 
grower  in  North  Carolina,  with  the  request 
that  he  introduce  it  at  the  eariiest  oppor- 
tunity. The  bill  is  qmte>laborate,  the  fol- 
lowing being  an  abstract  of  the  different 
sections,  the  title  of  the  bill  defining  pure 
wines  and  providing  for  the  taxation  of 
certain  coniponnded  beveroges: 

Section  1  describes  all  classes  of  liquors 
containing  alcohol,  and  compounded  fruit 
juices  which  are  not  wholly  produced  iu 
fruit  intended  for  usji  as  beverages,  or  for 
compounding  with  beverages,  and  all  com- 
pounds of  the  same  with  pure  wines,  as 
subject  to  taxation  at  the  rate  of  10  cents 
per  gallon,  and  on  smaller  quantities  in  like 
proportions,  and  describes  tho  kinds  of 
stamps  to  be  used,  the  tax  to  be  paid,  and 
the  stamps  to  be  affixed  before  removal 
from  tho  place  of  manufacture,  compound- 
ing, or  the  custody  of  the  customs  officers. 
The  following  shall  be  exempt  from  said 
tax;  Malt  liquors,  distilled  spirits,  rordials, 
bitters  and  medicines,  sold  and  known  as 
snch  under  names  which  shall  not  cause 
them  to  be  known  as  wines,  ond  not  used  as 


substitutes  for  or  imitations  of  wines.  Pur. 
wines  OS  defined  by  the  bill  are  also  exi  mpl 
Compounded  spurious  wines  not  inel.,ded 
within  the  exemption  are  to  be  taxed  in  ad 
dition  to  the  tariff  and  controlled  the  sami 
as  domestic  compounds  of  like  nature. 

Section  2  provides  that  producers  and 
dealers  in  pure  wines  which  are  exempt 
from  tax  shall  stamp,  brand  and  label  all 
packages  with  the  words,  "Prescribed  by 
Commissioner  of  Internal  Revenue,"  indi- 
caliug  that  they  are  pure  according  to  the 
I'nited  States  standard.  All  packages  of 
licpiors  uot  80  marked  to  be  deemed  liable 
to  taxation.  All  packages  wrongfullx 
mark.d  as  exempt  from  tux  to  be  forf.itee 
to  the  United  States,  aud  any  person  will 
fully  marking  packages  us  exempt  from  tax 
which  are  legally  subject  to  tax,  to  be  guiltv 
of  misdemeanor  and  punishable  by  fine  am' 
im])risonment.  Collectors  of  internal  reve- 
nue, ore  to  inquire  into  the  genuineness  ol 
goods  so  marked,  and  to  have  the  right  b 
demand  explicit  information  as  to  th 
methods  of  production. 

Section  3  provides  that  larger  puckag 
of  taxed    liquors    may    be    changed    int 
smaller  ones,  the  stamps  to  be  exchange! 
for  smaller  ones  for  such  purposes,  and  al 
packages  of  whatever  size  to  bear  stamps, 
bearing  the  name   of   m  inufacturer,    com 
pounder  or  importer,  so  iiffixfd  as  to  moinl\ 
identify  the  goods  to  purchaser,  the  wore 
"compounded"  to  be  on  all  such  packages 
Section  4  fixes  the  amount  of  special  tax 
for  compounders  at  $100  per  annum,  anil 
for  wholesale  dealers  in    such    coraponnd> 
at  $100,    provided  that   compounders  whr 
sell  iu  original  packages,  shall  not  be  re- 
quired to  pay  tax  as  wholesale  dealers .    Re- 
tail dealers  shall  pay  $20. 

Section  5  requires  wholesale  dealers  and 
compounders  of  taxed  liquors,  to  keep  books 
showing  the  original  disposition  of  such 
goods  open  to  the  inspection  of  the  revenue 
officers. 

Section  6  provides  for  the  appointment  of 
chemists,  in  the  office  of  the  Commissioner 
of  Internal  Revenue,  and  for  the  employ- 
ment of  chemists  in  contested  cases,  the 
Commissioner  being  authorized  to  deter- 
mine, for  the  purpose  of  taxation,  what 
substances  enter  into  such  liquors  ;  also, 
whether  they  contain  adulterations  injuri- 
ous to  public  health.  Appeals  as  to  the 
deleterious  character  of  adulterations  in 
contested  cases,  are  to  be  taken  to  a  board 
composed  of  the  Surgeon-General  of  the 
army,  the  Surgeon  of  the  navy,  and  the 
Commissioner  of  Agriculture. 

Section  7  declares  the  forfeiture  of  all 
liquors  taxed  by  this  law  which  are  not 
properly  stamped,  also  of  all  liquors  con- 
taining adulterations  determined  to  be  in- 
jurious to  the  public  health,  ond  provides 
for  the  punishment  of  any  person  willfully 
removing  or  defacing  the  stamps  and 
brands  on  taxable  goods  by  fine  and  im- 
prisonment. 

Other  sections  authorize  the  making  of 
regulations  to  enforce  the  law,  repeal  Sec- 
tion 3328  of  the  Revised  Statutes,  which 
relates  to  the  same  subject,  and  provide 
that  the  Act  shall  go  into  effect  ninety  days 
after  its  passage. 

Washinoton,  March  7.— Senator  Stan- 
ford, with  Congressmen  McKenna,  Henley 
and  Morrow,  called  on  the  Secretary  of  the 
Treasury  to-day,  in  regard  to  the  bill  intro- 
duced in  the  House  some  time  ago,  that  ex- 
empts spirits  used  iu  fortifying  native  wines 
from  taxation.  Tho  bill  was  disapproved 
by  the  Commissioner  of  Internal  Revenue, 
who  thought  it  too  clumsily  drawn  to  prevent 


fraud.  The  delegation  desired  to  say  that 
if  the  Secretary  of  ihe  Treasury  or  tho 
Commission  of  Internal  Revenue,  would 
amend  the  bill  so  as  to  accomplish  the  pur- 
pose desired,  and  at  the  same  time  prevent 
fraud,  it  would  bo  intirely  satisfactory. 
Tho  delegation  also  called  on  the  Com- 
missioner, and  made  the  same  remarks  to 
him.  It  was  decided  that  the  S  crdiiry  and 
the  Commissioner  shonlcl  recast  the  bill  so 
as  to  protect  the  revenU'  .  and  at  the  some 
lime  exempt  spirits  used  in  foitifying  native 
wines  from  toxation. 


Wm.  T.  Coleinnu  A  Co.  In   !««■»    York. 

(Wine  and  Fruit  Growcn.l 
The  transformations  of  the  marble-front 
building,  No.  81  Hudson  stre.  t,  in  this  city, 
made  by  the  above  firm,  are  sucdi  as  to 
place  it  in  the  front  rank  of  the  famous 
warehouses  of  this  great  city.  It  ii  almost 
needless  to  soy  that  this  store  has  been 
fitted  up  expressly  fiu-  handling  California 
vineyard  aud  orchard  ond  olh.  r  puiduel*. 
together  with  the  Salmon  pack  ol  the  Pnei- 
Uc  Coast.  This  house  is  so  will  and  to 
long  kvown  os  the  purveyor  of  California 
products,  that  to  see  the  nam  ■  \*  to  brii  g 
to  mind  oil  the  wonders  of  the  soil  and 
ivers  of  that  far-famed  State. 

Their  capacious  wine  ci  liars  ore  already 
■locked  with  thousands  of  gallons  of  the 
jest  California  wines  and  brandies,  in  fact, 
he  output  of  the  entire  vin^  yi.rds,  which 
hey  sell  OS  commission  meichants.at  whtdc- 
<ale  only.  This  depaitmeut  is  under  the 
nanagement  of  Mr.  F.  W.  Curtis,  a  genial 
and  energetic  gentleman  of  the  honest, 
robust  Western  type,  who  will  soon  be  well 
known  to  tho  Eastern  trade. 

The  first  floor  is  haudsomely  fitted  up  for 
salesrooms  and  bonking  offices,  and  under 
the  able  direction  of  Mr.  Delafield,  the 
resident  partner,  has  all  the  air  and  anima- 
tion of  a  first-class  business  establishment. 
Samples  of  California  fruit  products  are 
neatly  and  artistically  displayed  in  tho 
salesrooms.  The  upper  floors  are  bending 
with  the  weight  of  California  raisins  and 
other  dried  fruits,  and  canned  goods, 
salmon,  boroi,  etc. 

This  house  has  come  to  stay,  and  we 
congratulote  the  wine  and  fruit  growers  of 
the  Pacitio  Coast  in  having  so  able  and 
faithful  a  representative  here,  as  we  also  do 
the  Eastern  trade  in  having  California 
productions  brought  to  their  doors  in  such 
a  large  way,  and  under  such  reliable  and 
respectable  auspices  as  are  at  the  command 
of  William  T.  Coleman  &  Co.  Success  to 
the  old  house  in  the  new  store. 

♦-* 

A    Brilliant  ghowlnK. 

The  Pacific  Bank  of  San  Francisco  has 
just  entered  upon  the  twenty-fourth  year  of 
its  existence.  Among  all  the  banks  of  the 
city  there  is  none  to-day  with  a  better 
record  or  more  brilliant  prospects. 

With  a  million  of  paid-up  capital  and  a 
surplus  of  $500,000.  it  naturally  commends 
itself  to  tho  public  as  one  of  the  safest 
possible  depositories  of  money.  At  tho 
some  time  its  continuance  under  the  sound 
and  conservative  management  which  has 
built  it  up,  and  intrenched  it  in  well-earned 
public  confidence. 

Having  agencies  and  correspondents  in 
all  of  the  principal  cities,  not  only  of  this 
city,  but  throughout  Europe,  it  is  prepared 
to  issue  Letters  of  Credit  at  all  times.  It 
offers  unsurpassed  facilities  for  dealing  in 
exchange,  and  is,  in  short,  a  complete, 
reliable  bank.  Marked  and  steady  as  have 
been  its  post  success  aud  growth,  its  man- 
agers are  to  be  congratulated  on  the  prom- 
ising auspices  under  which  they  enter  npon 
their  new  year. 


March  12,  1886 


SAX   PRAXCISCO    ]\IERCHANT. 
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All  IiitereNUiiK:  Letter. 


To  Mr.  Charles  A.  W'etmore.  Chief  £xecu- 
(iue  y^HicuUitralii^cer.  San  Francisco — Dmr 
Sir:  I  seud  you  by  to-day's  mail,  Ampelo- 
yraphie  Italieniu',  which  may  be  of  some  little 
interest  to  you,  as  describing  some  vines 
which  you  may  hiive. 

I  have  seen  thb  vines,  Vitis  Arizonica  and 
Vitis  Califoruica,  at  the  School  of  Agricul- 
tnre.  The  former  seemed  to  flourish  fair- 
ly, but  no  doubt  not  so  well  as  with  you,  for 
the  vegetation  was  slightly  below  thfi  aver- 
age. 

I  did  not  see  Prof.  Foes,  who  seems  to  be 
the  only  person  capable  of  judging,  but  the 
chief  gardener  thinks  it  is  a  phylloxera — 
resisting  vine,  but  that  the  soil  of  the  School 
of  Agriculture,  is  not  that  which  is  de- 
manded by  the  vine,  which  may  account  for 
its  vegetation  being  inferior  to  whut  it  would 
be  with  you.  This  I  can  readily  believe, 
for  uear  there  were  some  Scuppernong  vines, 
(Vitis  Rotundifolia,)  three  yeas  old,  whose 
branches  did  not  exceed  one  meter,  while 
the  same  variety  with  my  father  at  the  same 
age,  would  have  attained  at  least  five  times 
— and  perhaps  more — that  length. 

The  experiments  in  France,  and  especially 
at  the  School  of  Agriculture,  are  of  great 
value  to  those  planting  American  viuL-s,  but 
still  are  not  certain  indices,  iu-asmuch  as 
certain  vines  such  as  Clinton,  Taylor  and 
others,  which  gave  good  results  for  a  time. 
and  were  much  planted,  have  since  proven 
to  be  worthless  iu  certain  other  soils,  and 
even  wh-r-re  they  seemed  to  succeed  at  first 
have  since  given  unsatisfactory  results, 
caused  undoubtedly  by  a  degeneration  of 
these  vines. 

The  health  of  a  mountaineer,  will  often 
fail  by  a  more  or  less  prolong'.d  confine- 
ment and  lack  of  exercise,  to  which  he  has 
always  been  accustomed.  So  vines  which 
have  always  been  habituated  to  grow  and 
push  roots  and  branches  at  will,  can  hardly 
be  expected  to  flourish  under  the  French 
method  of  close  planting  and  short  pruning. 
The  Vitis  Viuifera,  has  become  accustomed 
to  this  after  centuries  of  such  treatment, 
and  is  this  not  the  probable  cause  of  its 
inability  to  resist  the  pyhUoxera. 

Those  reports  which  you  were  so  kind  as 
to  send  me,  were  read  with  great  interest. 
and  allow  me  to  compliment  yon  on  the 
complete  and  concise  manner  in  which  you 
have  treated  the  subjects.  As  soon  as  I 
have  finished  them  entirely,  I  shall  send 
them  to  my  brother-in-law  who  has  charge 
of  my  \'ines,  to  be  used  by  him  as  a  manuel 
in  his  experiments  and  planting. 

Have  you  any  subscriptions  for  or  do  you 
receive  any  periodicals,  treating  the  subject 
of  Viticulture,  from  here?  What  do  you 
lack  in  that  line  which  I  may  furnish  you? 
Have  you  seen  the  Chromo-lithographs  and 
descriptions  of  Bouschet  Seedlings? 

I  have  just  sent  to  America,  a  number  of 
varieties  of  V.  Vinifera,  which,  (providing 
they  were  not  burned  in  the  R.  R.  express 
.  last  night),  will  be  grafted  on  my  American 
vines  of  divers  varieties,  which  I  consider 
as  worthless  as  direct  producers. 

I  will  give  you  a  list  of  those  sent,  and 
would  be  glad  to  give  you  any  future  in- 
formation in  regard  to  their  success  or  non- 
success. 

I  am  very  sorry  I  did  not  see  you  last 
fall,  for  my  vineyard  contains  some  sixty 
American  varieties,  and  would  I  doubt  not 
have  been  of  interest  to  you.  Should  ever 
the  occasion  present  that  you  could  make 
my  place  a  visit,  you  would  be  heartily  wel- 
comed by  my  broth er-io-Uw,  Mr.   Harvey 


Hubbard,  P.  O.  address,  Eaton's  Creek, 
Davidson  Co.  Ten.,  farm  called  "Bordeaux'' 
tour  miles  from  center  of  city  on  Hyde's 
Ferry,  Turnpike,  Nashville  Ten.  By  in- 
forming Mr.  U.  by  letter,  he  will  be  pleased 
to  meet  you  at  any  designated  place  in  city 
to  fetch  you.  Hoping  you  will  find  time  to 
write  me,  believe  me  always  at  your  service, 
M.  O.  Randall. 
Montpellier,  France,  Jan.  30th,  1886. 


Please  forward  your  subgcriplion  duet. 
And  make  them  payable  to  JS.  C.  Hughes. 


Mtiiil    Nliiill    It    Be  7 


Remetliea    Affniufit 
Wlue. 


OI»eaae«    of 


Editor  Merchant — Vmr  ^5>r;  There 
has  been  so  much  dispute  about  a  grape 
cultivated  here,  which  makes  it  very  un- 
pleasant for  all  concerned,  that  I  think  the 
time  has  come  to  come  to  some  decision  as 
to  what  the  proper  name  of  it  is,  and  if 
there  is  no  grape  that  resembles  it  iu  every 
respect,  let  us  give  it  a  name  by  which  it 
should  be  known  and  recognized.  I  refer 
to  the  wine  called  by  Mr.  Wetmoie  "Pf  offer's 
Black  Burgundy,"  by  others  "Cabernet." 
First  let  us  consider  why  Mr.  Wetmore 
should  call  it  "  Black  Burgundy." 

It  is  true  that  is  the  name  Mr.  Pftff(--r 
gave  it  at  the  time  I  bought  some  cuttings 
from  him.  But  formerly  all  grapes  which 
made  a  good  red  wine  were  called  "Bur- 
gundies" in  this  county.  Mr.  Wetmore,  at 
the  last  District  Convention  here,  made  a 
very  good  remark,  viz:  The  test  of  the 
pudding  is  in  the  eating.  Now  does  the 
wine  made  from  those  grapes  resemble 
"Burgundy  wine'"  I  claim  not.  Samples 
of  Cabernet  wines  exhibited  at  our  last 
Convention  showed  the  same  characteristic 
taste  as  Pfeffer's.  Now  why  should  it  not 
be  named  a  Cabernet  if  the  wine  resembles 
it  so  much.  Very  true  the  foliage  is  dif- 
ferent from  our  known  varieties  of  Caber- 
net. Certainly  it  is  neither  Cabernet  franc 
nor  Cabernet  Sauvignon,  neither  Verdot, 
but  if  we  take  into  consideration  that  this 
grape  has  been  cultivated  here  to  a  small 
extent  for  may  be  30  years,  and  all  author- 
ities agree  that  difi'erent  climates  and  culti- 
vation have  a  changing  influence  on  plants, 
why  may  not  this  have  taken  place  in  this 
case,  or  likely  it  may  be  a  sprout  from  those 
known  varieties  of  Cabernets.  Now  if  it  is 
a  Cabernet,  why  not  call  it  so,  and  I  think 
since  Mr.  Pfefl'er  has  cultivated  it  longer 
than  any  one  it  should  be  called  "  Pfeflfer's 
Carbenet." 

Our  coming  Convention  will  afford  a  good 
opportunity  to  settle  this  question,  as,  un- 
doubtedly, there  will  be  samples  of  wine 
made  from  imported  Cabernet  vines  and 
hIso  of  Pfeffer's  variety.  I  would  propose 
to  have  a  committee  appointed  by  the  Con- 
vention to  sample  the  different  varieties  and 
compare,  if  there  be  any  difference  or  not 
and  decide  on  some  name  by  which  it  should 
,  be  known.  I  think  a  Convention  of  grape 
growers  and  wine  makers  have  as  much 
right,  and  more  so  than  individuals. 

I  am  snre,  if  some  understanding  could 
be  arrived  at,  it  would  settle  a  very  vexed 
question,  not  only  to  those  that  are  culti- 
vating this  grape,  but  more  particularly  to 
those  that  are  intending  to  'graft  and  plant 
those  varieties.  R.  C,  Stiller. 

Gubserville.  March  3,  1886. 


OwerProfluctlon   or  wliiMi. 


Wm.T.  Coleman  &  Co.,  have  now  receiv- 
ed the  agency  for  the  sale  of  the  wines  of 
Jacob  Schramm,  of  St.  Helena.  Mr. 
Schramm's  white  wines  are  especially  noted 
for  their  excellence . 


Editor   Merchant: — There   are   certain 

defects  and  diseases  of  the  wine  which 
cannot  be  subdued  by  the  common  remedies 
used  iu  every  wine  cellar,  such  as  sulphur- 
ing, racking  ofl",  ttc.  If  such  a  case  hap- 
pens, almost  always  the  wine  must  go  to 
the  distillr-ry,  or  be  mad«(  into  vinegar,  but 
by  using  those  remedies  which,  thovigh  not 
new,  are  not  used  very  often,  we  could  save 
those  wines.  A  wine  might  have  a  musty 
flavor  from  being  in  a  mouldy  cask,  or  a 
taste  of  wood  from  new  and  not  well  pre- 
pared cooperage.  The  wine  becomes  un- 
drinkable,  the  brandy  and  even  the  vinegar 
which  we  could  distill  out  has  the  same 
taste,  so  we  must  try  to  save  the  wine.  If 
the  taste  is  not  very  strong,  after  some 
drawing  off  with  mixing  much  with  air,  the 
same  will  disappear,  but  if  the  taste  is 
strong,  we  put  the  wine  in  the  next  season, 
with  fresh  must,  and  let  it  re-ferraent. 
The  wine  will  be  treated  as  new  wine  then 
and  hts  lost  the  flavor  entirely.  Before 
making  this  in  large  quantities  we  can  see 
the  result  of  an  experiment.  We  put  in  a 
bottle  some  of  this  wine  with  fresh  yeast 
and  to  one  quart  of  liquid  add  about  one 
ounce  of  sugar,  when  the  wine  is  fermented, 
and  clearing,  the  taste  will  be  gone. 

In  warm  climates,  such  as  California,  the 
wine  producers  have  very  often  to  fight 
with  the  most  dangerous  disease  of  the 
wine  —the  vinegar  souring,  produced  by 
the  devt'lopmeut  of  the  Bacteric — pycoder- 
ma  aceti.  Particularly  in  red  wines,  de- 
riving from  the  higher  temperature  during 
fermentation,  the  forming  of  a  more  or 
less  dry  heat  in  connection  with  air,  than 
warm  cellars  this  defect  is  often  seen.  Red 
wines  have  always  more  acetic  acid  than 
white  wines,  and  a  trace  from  careless 
manipulation  is  able  to  increase  the  danger- 
ous disease. 

In  the  first  state  of  development  of  the 
sickness  the  wine  can  be  saved  by  a  method, 
invented  from  the  great  wine  chemist,  Mr. 
Pasteur.  It  is  the  warming  of  the  wine  to 
150  to  160  degrees  Fahrenheit  at  entire  ex- 
clusion of  air  iu  a  purposely  constructed 
apparatus .  There  are  many  apparatus 
more  or  less  complicated,  the  simplest  and 
cheapest  is  the  following:  The  wine  is  put 
iu  the  tank  A,  from  here  it  runs  through 
the  tin  smoke  pipe  B,  being  in  boiling  water 
C,  from  there  through  another  smoke  G, 
through  the  cool  water  E.  Between  the 
boiler  and  the  cooler,  the  wine  passes  a 
thermometer  and  a  regulator  D.  Opening 
or  closing  the  regulator,  the  wine  will  run 
faster  or  slower,  and  will  be  heated  more  or 
less.  The  wine  ought  to  come  out  with  the 
same  temperature  as  the  room,  so  the  water 
in  the  cooler  must  be  changed  or  run  con- 
tinually. After  the  operation  the  wine  will 
be  very  thick,  but  clarifies  itself  within  a 
few  weeks.  If  the  wine  were  perfectly 
ripe,  the  work  can  be  done  directly  in  bot- 
tles, because  the  wine  will  not  become 
cloudy.  All  germs  of  diseases  are  killed  by 
the  heat,  and  the  wine  is  perfectly  healthy. 
Extremely  fine  wines  will  suffer  a  trace  iu 
bouquet,  but  this  will  be  repaid  by  the 
security  of  the  healthy  state. 

In  every  winery  connected  with  a  distillerj' 
the  apparatus  can  be  constructed  very  sim- 
ply. It  needs  only  a  tin  smoke  pipe  to  put 
into  the  boiler  and  a  combination  piece 
with  thermometer  and  regulator;  the  cooler 
is  already  here  from  the  distill. 

Fbedebice  von  Thumen. 
Lugonia,  Feb.  2G,  1886. 


At  the  last  meeting  of  the  Napa  grap( 
growers,  Hon.  M.  M.Estee  read  the  follov' 
ing:  . 

I  find  in  La  Vigne  Francaise,  publishec 
January  31,  1886,  which  is  a  journal  devotee 
entirely  to  viniculture  and  viticultural  in 
terests  of  France,  the  following  statemen* 
showing  the  relative  production  of  wine  ir 
ten  of  the  leading  departraent«  of  Franci 
for  the  years  1875  and  1885.  These  figfurei 
are  in  hectolitres.  A  hectolitre  is  abou 
twenty-two  gallons.  In  1875,  in  the  de 
partment  of  Herault,  9,423,193  hectolitre! 
were  produced.  In  1885,  the  same  depart 
ment  only  produced  2,148,130  hectolitres: 


1875. 

Herault i),423.193 

Charente-Inl 8,G&i .334 

Chareti te 5,-i:ti).757 

Gironde 6,1>79,410 

Aude 3.71it,(M0 

Yonne 2,802,853 

Loireinf 2,635,190 

Saonc-et-L 2/220,872 

Ind  Set  Loire 2,171,086 

Coted'Or 7,088,^14 


2,1-18,131 
609.15: 
112.69( 

1 ,070.0.'i. 

2,00<i,0-l 
984.31 
527,00 
843,76; 

1,003.24. 

1,102.08 


44.534,467         10.502,47 

It  will  thus  be  observed  that  in  these  tei 

leading  departments  of   France  44,534,46 

hectolitres,  or   about   979,758,274   galloDE 

were  produced  in  1875,  while  in  1885  10, 

502,374  hectolitres  or  231,054,428  gallon 

only  were  produced. 

V  This  journal  states  that  the  cause  of  thi 

very  large   decrease   in   the  production  c 

wine  is  attributable  first,  to  the  phylloxera 

and  last   to    "mildiou."      The   chief    loe 

being   attributal    to   the  effect  of   milder 

For  the  last  fifteen  years  this  terrible  diseas 

has  increased  rapidly  in  almost  every  de 

partment  of  France  and  it  has  proven  th 

most  destructive  of  all  diseases  of  thegrapt 

The   only  remedy  that  has  been  shown  t 

be  absolutely  effectual  thus  far  is  the  pow 

dered  sulphate  of  iron,  or  what  is  known  i 

commerce    as   copperas.      This   is   a   ver 

effective   caustic,    if   applied   when   mixe 

with  slaked  lime  or  plaster,  one  or  both. 

On  the  13th  of  this  month,  according  i 

French  journals,  there  is  to  be  a  conventio 

of  the  leading  viniculturists  of  France,  to  I 

held   at   Montpellier,  to   discuss   the   be 

means  for  applying  this  substance  to  tl 

vine. 

The  destructive  character  of  this  diseai 

is  quite  as  alarming  to  the  grape  growers  ( 

Europe  as  the  phylloxera,  and  last  year  wi 

even  more  destructive  to  the  grape  crop,  i 

I  have  before  said. 

From  climatic  or  other  reason,  the  viu 

yards   of    California    have   thus   far  bet 

nearly   exempt   from   this   disease,  that 

from   this   character   of   mildew.      We  c 

sulphur  our  vines  as  a  remedy  against 

species  of  mildew  to  which  they  are  snbje 

here,  but  the   mildew  described   in   the 

French  journals,  and  which  they  call  "mi 

diou,"  cannot  be  cured  or  eradicated  by  tl 

use  of  sulphur. 

Hence   French   scientists,  after  years 

experimenting,  have   almost  unanimous 

agreed  that  sulphate  of  iron,  or  copjiera 

when  powdered,  is  the  most  effective  ai 

cheapest  remedy  that  can  be  used  again 

this  disease. 

«_« 

An  exposition  of  horticulture  and  vitici 

ture  is  to  take  place  at  Bonrges  in  Fran 

from  11th  to  I6th  of  May,  where  the  pro 

ucts  of  seven  departments  are  to  concur  i 

honors.      The    exhibitors    will    enjoy   t 

benefit  of  half  the  habitual  freight  on  t 

Orleans  railway  for  their  exhibits. 

jr^rftf  business  o^ce  of  the  *' San  Frc 
cisvo  Merchant."  has  been  removed  to  -\ 
511  Sansome  Strttt, 
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BAN    FRANCISCO    MERCHANT. 
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n 


E.  C.  Hti.iiK.-.  .V  Cu..  -  -  i'ropnttors. 
CiiABLKs  K.  BfOKLANi).  -  -  •  Editor. 
Offlco,  511  Sonsonio  itrooi. Poatofflce  Box,  'J30a 

TKKM8-PAYABLE  IN  ADVANCE. 

On«ropy  ono  year $3  00 

One  copy  hIx  inontlia 1    '*> 

lacluding  city  LlcUvur>',  United  States,  or  Canadian 

PORtAKC. 

Entervd  at  the  Potitofflco  aaoucoiicl  cIohh  mattur. 

All  K.N  TS. 

ANAIIKIM MAX  NKBllLUNO 

CLOVKKUALE.  Sonoma  CO J.  A.  CARKIK 

DI.\t>N.  SoUiiuCo A.  H.  STUKY 

DUNCANS  MILLS.  Sonoma  Co C.  F   SLOAM 

»Ut^iNU (GoWcn  Uulo  Huzoivr 

OEYSKIlvrLLE.  SommmCo 1>.  LEPI'O 

HEAl.USBrilO,  Sonoma  Co A.  BALTZKI.L 

MAXWELL,  Coluw  Co M.N  ATI!  AN 

SANTA  ANA R.  K  CIIITTON 

SAN  JOSE.  Santa  Ular»  Co E.  B.  LKWIS 

SANTA   ROSA C.  A,  WKIOHT 

SRK'KTtiN WM.  H.  ROBINSON 
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ThU  uttp«T  riiftv  be  found  on  file  at  Geo.  P.  Rowell 
ft  Co'BNewsjMipt'r  Advertising  Bureau  (10  Spruce  St.) 
where  odvcrtimnK  contracts  may  be  made  (or  it  in 
New  York. 

KecoKiiilloii. 


Our  frienrlaiu  the  Fresno  VitifulUiral 
aud  Horticultwrnl  Association  recognize  the 
value  of  ft  jourual  like  the  Mkucuant 
guarding  and  advancing  their  interests,  and 
give  eflffct  to  their  good  wishes  in  a  vi-ry 
practical  way,  as  will  be  seen  by  the  follow- 
ing re»olutiou: 

Official. 

fRKSso,  V\h.,  April  5,  1884. 

Proprietor  S.  F.  MERcnxNT.  -  Dear  Sir:  Below 
I  a  copy  of  the  minutes  of  the  laat  meeting  of  the 
Fresno  Vitirultural  and  Horticultural  Society  that  is 
of  InlercBt  to  yourself. 

tiittvlv^d  That  thia  Association  recotinize  the  Skk 
PRAXCiBtM  Mkki  ii.\NT  OS  One  of  the  best  organs  of  the 
ViticulturnI  and  Horticultural  intereeta  in  the  State, 
an  expomat  of  their  viewd  and  anle  advocate  of 
tholr  intcrewts,  and,  moreover  aa  a  paper  which  haa 
taken  more  than  oidinary  interest  in  the  pronpcrity 
of  Freimo  county.  We  agree  to  give  the  publisher 
our  liberal  support  while  tliat  journal  pursues  the 
coume  (or  which  It  boa  hitherto  been  distinguished. 

Moreover,  we  Buggoat  that  miumf^eturera  and  deal- 
efrt  io  agricult'iral  implements  and  uther  merchandise 
who  wiah  to  call  our  attention  to  their  goods,  aid  us 
and  other  VlticultnriMt3  in  maintaining  the  San  Fr*n- 
cmco  MBiu'HAsr  on  a  sound  fouting,  by  giving  it  a 
Urge  share  of  tiieir  advertiainc  patronage. 

Be  It  further  revoloed  that  the  Fresno  Viticultural 
noil  Horticultural  Society  tender  its  thanks  to  the 
San  FRAVciHro  Mkrchant  for  post  fftvora. 

0.    F.    RIGOS.  SKtRKTiKY. 


VITU'liLTBHE     AT    THE    I'APE. 


THE     JOINT     APPROPRIATION. 


HAWAIIAN    TRAI>C. 

Although  February  was  a  short  month 
tho  volume  of  our  export  trade  to  the  Ha- 
waiian IfllandH  waa  larger  by  over  $34,000 
than  in  January,  when  the  total  amounted 
to  $211,382.  With  the  iucreased  faciliticH 
for  regular  aud  more  frequent  connnnnica- 
tion,  it  is  not  unreasonable  to  expect  a  still 
further  growth  in  this  important  trade  con- 
nection. The  following  figures  represent 
the  total  exports  for  February  as  8upi)lied 
by  tlie  returns  of  Mr.  D.  A.  McKiuley,  the 
Hawaiian  Consul-General : 

Adndtted—  Valuo. 

Free  by  Treaty 818tt,3'2S  H4 

Free  bv  Civil  Code ft, .175  77 

Dutiable 50,I)f(7  114 

Toui....! riirj,tiT2  er. 

January,  1880 rill.asV!  OU 


In  connection  with  the  *fffort8  made  by 
the  viticuUurists  of  tho  Colony  of  tho  Cape 
of  Good  Hope  to  reform  their  industry,  wo 
had  a  year  and  ft  half  ago  occaHiou  to  learn 
from  the  Colonial  papers,  that  the  Govern- 
ment of  that  distant  grape  region  had  at 
once  accepted  tho  protectorship  of  that 
industry  aud  aeconded  tho  movement 
heartily.  We  had  subsequently  to  fear  that 
a  gentleman,  who  in  our  midst  has  given 
his  whole  heart  to  Califoruia  viticulture, 
would  follow  the  call  of  the  Cape  Colony 
growers  and  take  an  active  part  in  the  re- 
form desired  there  and  that  thereby  we 
should  bo  deprived  of  his  activity  among 
UB.  Mr*  Pohndorff,  the  gentleman  referred 
to,  however,  stayed  with  us,  and  advised 
tho  Colonial  Government  to  engage  rather 
a  gentleman  younger  than  he,  and  who  in 
time  would  be  identified  with  the  industry 
of  the  Colony,  giving  his  life-long  activity 
to  the  same.  The  Government  placed 
young  Baron  Vou  Babo,  the  son  of  the 
Chief  of  the  Klosterneuberg  Viticultural  and 
Pomologicftl  Institute,  at  tho  head  of  the 
Commission  of  Viticulture.  The  choice 
was  a  very  good  one.  The  young  Colonial 
viticulturist  has  not  only  given  excellent 
advice,  but  also  set  the  example  of  active 
practice  to  the  Colonial  grape  growers. 
The  reforms  in  vineyard  and  cellar  seem  to 
have  begun  there.  Cleanliness  and  ra- 
tional fermentation  are  the  ground  rules 
upon  which  Baron  Von  Babo  bases  the  re- 
form, and  the  results  from  following  this 
advice  will,  in  a  few  years,  be  good,  sound 
wines  and  the  possibility  of  securing  a  de- 
mand, which  no  doubt  can  be  developed 
for  good  wines,  a  thing  which  careless 
management  of  vineyard  and  cellar  had 
made  impossible.  The  Cape  people  take 
an  interest  in  our  own  efibrts  for  progress 
in  viticulture,  and  it  will  be  a  pleasure  to 
us  to  see  our  distant  co-freres  succeed,  just 
as  we  look  forward  to  success  of  our  own 
forward  activity  in  viticulture. 

We  find  in  the  laat  numbers  of  the  Wyn- 
berg  Times,  a  Colonial  paper,  advocating 
progress  in  the  grape  industry,  a  Govern- 
ment notice  to  grape  growers  of  the  Cape, 
which  is  worthy  of  consideration  among  ns. 
That  notice  states  that  on  the  Government 
Model  Wine  Farm  at  Groot  Constautia,  the 
Government  will  shortly  be  in  a  position  to 
afford  to  the  sons  of  wine  farmers  and 
others  an  opportunity  of  acquiring  practical 
knowledge  in  the  art  of  growing  and  making 
wine.  The  course  will  embrace  instruction 
in  the  preparation  of  ground  for  plantation, 
the  preparation  aud  phinting  of  vines,  the 
methods  in  training  vines,  grafting,  in  short 
all  vineyard  aud  cellar  work,  as  also  the 
elements  of  chemistry  of  the  grape,  fermen- 
tation and  kindred  subjects.  The  price  for 
board  will  be  limited  to  cost  and  no  charge 
will  be  made  for  instruction.  We  may 
hope  that  Senator  Stanford  will,  in  his 
University,  initiate  an  analogous  work  of 
instmctiou  and  also  on  a  larger  scale  facili- 
tate the  improvement  and  training  of  good 
vineyard  workers,  providing  us  with  plenty 
of  practical  pruners  andj  grafters  and  all 
other  laborers  receiving  instruction. 


Hnngary  has  had  a  large  crop  of  wine  in 
1885.  Besides  enormous  quantities  sold  to 
France,  Italy  and  Germany  have  made 
considerable  purchases  of  wines  in  Ilun- 
gary.  Prices  range  from  14c.  to  10c.  per 
gallon  for  white  wines,  and  from  22c.  to 
CCc.  per  gallon  forr6d  wines. 


Readers  of  the  Mercuant  will  readily 
recall  the  iMirticuIars  of  the  discussions 
and  correHpoudeuce  that  ensued  between 
the  Regents  of  the  State  University  and 
the  State  Viticultural  Commission,  in  which 
the  former  body  declined  to  meet  the  views 
of  the  Viticultural  Commission  on  any 
point  that  was  suggested.  We  are  glad  to 
state,  however,  that  the  matter  has  been 
ultimately  settled,  and  the  Board  of  Regents 
have  conceded  to  the  demands  of  the  Viti- 
cultural Commission  by  agreeing  to  divide 
the  appropriation.  Each  body  will  now 
have  the  control  of  the  expenditure  of 
$5000,  one  half  of  the  total  amount,  at 
their  own  discretion.  It  is  satisfactory  to 
note  that  the  matter  has  at  last  been  ami- 
cably arranged,  and  still  more  satisfactory 
to  know  that  the  State  Viticultural  Com- 
mission has  succeeded  in  obtaining  its  very 
fair  and  reasonable  requests. 

The  following  is  a  copy  of  the  agreement 
made  between  the  two  bodies: 

Wherkas  by  an  Act  of  the  Legislature  of 
the  State  of  Califoruia,  approved  March 
10,  1885,  the  following  appropriation  was 
made:  "For  viticultural,  experimental, 
scientific  and  analytical  work,  including 
apparatus  and  suitable  accommodations  for 
the  same,  under  joint  control  of  the  Board  of 
Regents  of  the  State  University,  and  the 
Board  of  State  Viticultural  Commissioners, 
ten  thousand  dollars,''  and  whereas,  it  is 
impracticable  for  each  of  said  Boards  to 
supervise  or  consider  the  work  and  the  ex- 
penditure of  money  by  the  other,  and 
whereas  said  expenditures  will  be  made  by 
said  Boards  in  different  places,  it  is  there- 
fore agreed  by  said  Boards,  as  follows: 

That  one-half  of  said  appropriation,  to 
wit  :  two  thousand  five  hundred  dollars 
($2500)  for  the  present  fiscal  year,  and  two 
thousand  five  hundred  dollars  ($2500)  for 
,he  next  fiscal  year  may  be  expended  for 
said  purpose  by  the  Board  of  Regents  of 
the  University  of  California,  in  the  discre- 
tion of  said  Board,  and  the  other  half 
thereof,  to  wit:  two  thousand  five  hundred 
dollars  ^$2500)  for  the  present  fiscal  year, 
and  two  thousand  five  hundred  dollars 
($2500)  for  the  next  fiscal  year  may  be  ex- 
pended for  said  purposes  by  the  Board  of 
State  Viticultural  Commissioners  in  the 
exclusive  discretion  of  said  last  named 
Board,  and  that  neither  of  said  Boards 
shall  be  authorized  to  consider  or  pass 
upon  expenditures  by  the  other,  or  be 
in  any  way  responsible  therefor. 

In  witness  whereof  the  committees  of 
said  Boards  respectively,  have  hereunto  set 

their   hands   this  ■ day  of  February, 

1886, 

Geo.  J.  AiNSWOBTB,)  Committee  of 

J.  West  Martin,       V  '^«  ^^^"J  Jhe     '''''"'^ 
John  L.  Beard.  )  University  of  California 

I.  De  Tdrk,  1  Committee   of 

Chah    Krhh  V  the  Board  o(  State 

CHA8.  KRCO,  >  Viticultural 

ArpaD  HabASZTHV.  )  Commissioners. 


The  pamphlet  of  Sig.  Pasquale  Conti, 
Italian  Consul  at  Porto  Alegre,  on  the 
agriculture  of  tho  Province  of  Rio  Grande 
do  Sul.  states  that  the  output  of  the  vine- 
yards of  tho  three  Colonies,  Dona  Isabel, 
Comte  d'Eu  and  Silveira  Martins,  has  been 
in;i884,10,G44,000  litres  or2. 811.825  gallons. 
The  crop  of  1885  has  been  considerably 
greater. 


All  money  orders,  cke^es  or  drafts,  sent 
to  the  *'yferrhant "'  office, should  he  madepay- 
ahle  to  E.  C.  Hughes. 


This  week  witnessed  the  inauguration  of 
a  new  steamer  line  to  Honolnlu,  Messrs.  E. 
L.  G.  Steele  &  Co.,  having  placed  the  SantA 
Maria  on  the  route.  Mr.  Steele  has  with- 
drawn one  of  his  sailing  vessels,  and  pur- 
poses to  replace  another  one  by  a  steamer. 
There  will  now  be  six  or  seven  steamers 
running  between  San  Francisco  and  Hono- 
lulu, and  consequently  no  lack  of  quick  ond 
frequent  communication  between  the  two 
ports. 


The  production  of  wine  in  Algiers,  ac- 
cording to  Mr.  Tirman,  Governor-General 
of  that  Colony,  in  1882  amounted  to  18,- 
050.000  gallons:  1883,  21.740,000  gallons; 
1884,  23,550,000  gallons;  total,  63,340,000 
gallons;  and  the  production  of  the  pre- 
ceding three  years  have  been  28,340,000 
gallons;  the  three  years'  increase  was  35,- 
000.000  gallons.  These  figures  are  con- 
sidered authentic.  The  crop  of  1885  haa 
not  yet  been  computed. 


5^  The  business  office  of  the  "  San  Fran- 
cisco Merchant,''  has  been  reinoved  to  No. 
511  Sansome  Street. 


We  are  sorry  to  have  to  report  the  death 
of  our  subscriber,  Mr.  Enrique  von  Borstel, 
at  La  Paz,  Eower  California.  He  was  in- 
terested in  Date  and  Olive  growing  and  in 
Viticulture,  and  followed  the  experiences 
of  California  in  grape  growing.  He  had 
dui-ing  the  last  few  years  propagated  several 
of  the  foreign  varieties  which  have  shown 
success  in  otir  State,  of  which  in  the  first 
years  after  the  gold  excitement  he  was  a 
pioneer-immigrant  from  Northern  Germany. 
His  large  farm  Los  Dolores  in  Lower  Cali- 
fornia is  said  to  be  a  model  one.  His  son, 
Mr.  H.  A.  von  Borstel,  will  succeed  him  in 
the  administration  of  that  fine  property. 

Cellar  Rules  of  Bordeaux  for  Jnnaary. 


rUase  fi'Tward  ywr  subscription  ihtes. 
And  mtikr  Ihon  pavhlr  to  E   C    IJu</hea. 


Prices  of  deep-tinted  blending  wines  for 
the  French  market  from  Spain  are  reported 
at  Villa  de  Prado  (Castile)  $1.10  per  1« 
litres;  Torrenueva,  90c.  to  $1;  at  Guadala- 
jara, fl.25;  Avila,  90c.  to  $1;  Posaldez, 
$1;  and  for  white  wine  85c.;  at  Palencia 
80c.  to  85c.  for  white  and  red  wines. 


PUate  forward  your  mbaeription  due$, 
Ajui  makf  thtm  payablt  to  E.  C,  Uughtt. 


Through  the  death  of  Senator  Miller, 
California  has  lost  one  of  her  best  and 
most  honorable  politicians,  an  honorable 
and  upright  gentleman,  and  a  valuable  citi- 
zen. His  name  was  never  mentioned  but 
with  respect  and  admiration  for  his  many 
high  qualities.  His  death  will  be  severely 
felt,  not  only  here,  but  also  on  the  Hawaiian 
Islands,  as  he  was  one  of  the  most  statinch 
supporters  of  the  Treaty.  There  are  few 
men,  in  public  or  private  life,  who  are  able 
to  fill  his  place. 


These  rules  apply  to  wines  of  an  alcoholio 
strength  of  from  8  to  15  per  cent.,  placed  in 
closed  cellars,  with  a  temperature  from  8 
per  cent,  as  the  lowest,  and  18  per  cent,  in 
summer  as  the  highest,  but  properly  kept 
equable  in  all  seasons,  and  these  rules  are 
to  be  modified  according  to  tho  nature  of 
the  wines  and  the  climate,  moist  or  dry. 

Every  8  days  fill  up  your  casks  containing 
new  wine — Change  the  linen  wrappers  of 
the  bungs  each  month  during  the  first  year. 
With  properly  fitting  bungs,  linen  wrappers 
are  superfiuous.  Glass  bnngs  are  recom- 
meudable.  Prepare  your  casks  for  the 
next  racking.  Begin  your  clarification  for 
wines  to  be  shipped.  Bottle  your  old  wines 
only  with  clear  weather.  In  Burgundy,  the 
freezing  of  poor  wines  is  taken  in  hand  in 
this  mouth.  Good  Bordeaux  wines  i^o  not 
require  this  procedure.  Feeble  wines  of  the 
Medoc,  should  be  blended  now  with  young 
firm  wines  of  the  same  district. — Fenitle 
vinii^ole  dela  Gironde. 


l^The  business  office  of  the  "San  Fran- 
cisco Merchatit,"  has  been  removed  to  No, 
511  Sansome  Street. 


March  12,  1886 
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F0U:RTH    annual 
ST.A.T3E3 

Viticultural   Convention. 

(To  be  held  at  Irvini;  Hall,  San  Francieco, 
ComnieDcini;  Marcl)  15,  1880.) 


To  the  Vine  Growers  of  California: 

The  Fourth  Aunual  State  Viticultural 
Couventiou,  in  acconlauee  with  usual  cus- 
tom adopted  by  the  State  Viticultural  Com- 
missiou,  will  be  held  next  week,  commuuc- 
ing  March  15th,  and  continuiug  each  day 
until  Saturday  Evening,  March  20th. 

The  circumstances,  which  require  my 
personal  attention  to  details  of  organization 
have  been  interfered  with  unexpecteilly,  on 
account  of  delay  in  completing  certain 
work  on  behalf  our  common  interests  in 
Washington.  This  notice  is  being  prepared 
immediately  after  my  return  from  the  East, 
hastily  written,  but  is  intended  to  convey 
a  brief  outline  of  the  plans  proposed  for  the 
coming  week  of  cousultatiou  with  oui 
fellow  workers. 

The  plan  of  our  conventions  heretofore 
has  been  to  obtain  the  greatest  possible  ad- 
vantage from  informal  gatherings,  avoiding 
contentious  rivalries  and  useless  attempts 
to  arrive  at  formulated  opinions.  Each 
one  in  attendance  is  expected  to  contribuU^ 
as  much  as  he  can  formally,  or  informally, 
to  the  general  stock  of  information  and  to 
derive  as  much  benefit  as  possible  from  the 
discussions  that  are  provoked  and  from  the 
examination  of  samples  of  our  products, 
uuinfluenced  by  parti-colored  reports  of  in- 
dividual members. 

To  this  end  exhibits  of  products  have 
been  solicited  as  much  to  show  defects 
that  may  be  avoided  as  merits  that  may  be 
emulated  ;  and  for  the  same  reason  it  has 
been  desirable  that  our  meetings  should  not 
dejenerate  into  useless  contentious  over  the 
passage  of  "resolutions,"  ostensibly  repre- 
senting the  views  of  vine  growers,  but 
which  could  not  be  passed  justly  without 
previous  notice  to  all  concerned  and  with- 
out due  regulation  as  to  delegated  authority 
in  expressing  the  opinions  of  those  who 
may  not  be  present. 

The  chief  object  in  collecting  samples  of 
products  is  to  derive  from  them  practical 
lessons  to  aid  the  producer  in  his  advance- 
ment, and  this  may  better  be  realized  with- 
out the  aid  of  formal  reports;  nevertheless 
lor  the  sake  of  those,  who  may,  not  be  pre- 
sent to  judge  for  themselves,  a  committee 
will  be  appointed  according  to  usual  cus- 
tom to  offer  such  suggestions  as  they  may 
think  proper  concerning  the  excellencies  or 
defects  Of  exhibits. 

No  resolutions  will  be  in  order  which  do 
not  pertain  to  the  subject  matter  announced 
for  discussion  and  all  such  must  be  first 
referred  to  a  special  committee  on  resolu- 
tions at  least  one  day  in  advance  of  any 
action  on  the  same. 

Owing  to  the  haste  in  which  this  notice  is 
prepared,  before  opportunity  for  consulta- 
tion with  other  members  of  our  Commis- 
sion has  been  afforded,  it  is  impracticable 
to  make  public  a  complete  programme  for 
the  week  ;  but  it  may  be  brietiy  stated  that 
the  subjects  for  discussion  will  be  confined 
to  those  questions  which  bear  immediately 
upon  our  progress  and  prosperity. 

So  far  as  wine  making  and  ihstiltation  of 
brandies  are  concerned  the  most  important 
questions  will  grow  out  of  discussions  of 
experiences  during  the  past  year ;  these 
will  constitute  the  leading  features  of  the 
Convention.  The  sampling  of  products, 
obtained   under  varying  circumstances  of 


place  and  method,  will  occupy  more  time 
than  heretofore.  The  entire  morning  in- 
formal session  and  part  of  the  afternoou  of 
each  day,  excepting  Monday,  will  be  devot- 
ed to  this  work.  The  formal  addresses  and 
discussions  will  occupy  one  hour  each 
afternoon,  beginning  at  three  o'clock,  and 
each  evening,  beginning  at  eight  o'clock. 
The  Evening  Sessious  will  begin  on  Mon- 
day, the  morning  and  afternoou  of  Monday 
being  reserved  for  the  arrangement  and  re- 
ception of  samples, 

The  programme  will  contemplate  prompt 
assembling  at  10  A.  M.  each  clay  for  in- 
formal sampling,  ^continuing  until  noon  ; 
reassembling  at  1.30  P.  M.  for  the  same 
purpose  ;  discussions  and  addresses  at  3  P. 
M.  and  8  P.  M. 

So  far  as  completed  at  present  the  fol- 
lowing special  announcements  are  made  ; 

Monday  Evening,  8  p.  m. — Opening  ad- 
dress by  Arpad  Haiaszthy,  President  of  the 
Commission,  and  report  of  F.  Pohndorff, 
E.^q,,  on  work  done  at  the  Louisville  and 
N"ew  Ot  leans  Expositions. 

Tuesday  Afteknoon  and  Evening. — 
^iuestions  relating  to  raisin  productions 
.nd  markets  for  the  same. 

Wednesday  Aftehnoon  and  Evening. — 
Experiences  of  practical  wine-makers  iu 
fermentation  during  the  vintage  of  1885.  Mr. 
H.  W.  Crabb  is  expected  to  prepare  for  this 
occasion  a  detailed  report  on  experiments 
undertaken  during  the  vintage. 

Thursday  Aftebkoon  and  Evening. — 
Work  of  the  State  University  and  of  the 
State  Analyst.  Prof.  Rising  the  State 
Analyst  will  present  a  report  on  his  work 
for  the  past  year. 

Friday  Evening. — National  and  State 
Legislature  will  be  considered  together  with 
a  report  of  the  Chief  Executive  Officer  on 
bills  now  pending  in  Congress. 

Saturday  Evening. — Special  discussion 
of  trade  relations  in  connection  with  pros- 
perous production.  To  this  meeting  will 
be  specially  invited  all  persons  engaged  in 
the  trade  and  especially  those  who  are 
connected  with  the  management  of  hotels 
restaurants,  and  the  retail  business. 

More  particular  announcements  will  be 
made  through  the  news  columns  of  the 
daily  press. 

A  special  meeting  of  the  Commission  will 
be  held  on  Wednesday  at  the  office,  204 
Montgomery  street. 

The  Convention  will  be  held  in  Irving 
Hall,  139  Post  street,  San  Francisco. 

All  who  are  practically  interested  in  th^ 
subjects  under  discussion,  are  invited  to 
attend. 

It  is  deemed  necessary,  however,  to  cau 
tion  vinegrowers  that  our  industry  is  ap- 
proaching a  crisis  that  requires  careful  de- 
liberation, avoidance  of  hastily  expressed 
opinion,  united  action,  and,  more  than  all, 
vast  improvement  in  the  character  of 
products  offered  to  the  public.  All  who 
have  devoted  their  fortunes  and  energies  to 
this  work,  should  make  even  more  than  or- 
dinary sacrifices,  if  necessary,  to  attend 
this  convention. 

Chas.  a.  Wetmoke, 
Chief  Executive  Viticultural  Officer. 


A  PR0P08. 


Thomas  S.  Glaister,  of  Sonoma,  has  ob 
tained  a  patent  for  an  improvement  in 
valve  attachments  for  wine  casks.  It  con- 
sists of  a  screw  stem  or  spindle  by  which 
the  valve  may  be  closed  and  obviates  all 
possible  chance  of  waste.  A  valve  is  pro- 
vided for  the  bung-hole,  which  remains 
normally  closed  under  the  pressure  of  the 
liquid,  yet  which  can  be  easily  opened  by 
the  insertion  of  the  fancet. 


"■\ 


The  Chief  Executive  Officer  of  the  State 
Viticutural  Commission  returned  yesterday 
from  Washington.  Our  time  does  not  permit 
any  review  of  the  work  that  has  been  ac- 
complished, but  we  are  assured  that,  while 
much  has  been  done,  much  more  remains  to 
be  attended  to.  Great  results  are  not  at- 
tained without  continuous  effort.  The  con- 
vention next  week  will  develop  the  situation 
more  fully  than  we  care  to  attempt  now. 

We  are  permitted,  however,  to  copy  from 
a  number  of  letters  which  Mr.  Wetmore  has 
received  in  Washington,  the  following  which 
indicate  that  our  efforts  to  create  a  national 
industry,  is  one  not  coldly  looked  upon  by 
leading  men  of  the  country. 
Ackiiowleilemont   Trom    the  Presldeut. 

Executive  Mansion,  Washington 
February  10;  1886. 

Mb.  Chah,  a.  Wetmobe, 

My  Deab  Sie  : — The  President  desires 
me  to  make  his  acknowledgments  for  your 
kindn.'ss  in  sending  him  the  California 
wines  referred  to  in  your  note  of  yesterday. 
He  appreciates  your  courtesy  in  the  matter, 
and  has  no  doubt  that  these  specimens  of 
the  viticultural  products  of  your  State,  de- 
serve all  that  you  have  said  of  them. 
Very  truly  yotirs, 

Daniel  S.  Lamont, 
Private  Secretary. 
The  Secretary  of  the  Trensnry. 
Washington,  D.  C.  Feby.  10th,  1886. 
Chas.  A.  Wetmobe,  Esq.,  527  11th  St., 
N.    W.,    Washington,    D.    C— Dear  Sir:   I 
write  to  acknowledge  the  receipt,  yesterday, 
of  a  case  of  bottles  of  "wine  of  California 
growth."     I  have  often  heard  from  West- 
ern acquaintances  of  the  excellence  of  these 
wines,    and,  therefore,  I  doubt  not  that  I 
shall  find  them  exceedingly  palatable. 

With  thanks  for  your  generous  attention, 
I  am,  Respectfully  yours, 

Daniel  Manning. 


From   the  chairman  of  the  River  aucl 
Harbor  Committee. 

Washington,  D.  C,  Feb.  11,  1886. 

My  Deab  Mb.  Wetmobe: — The  wine 
which  you  were  so  kind  as  to  send  with  the 
compliments  of  the  State  Viticultural  Con- 
vention of  California  came  duly  to  hand, 
and  I  have  already  drunk  your  and  their 
health  over  a  dozen  times.  No  present  was 
ever  more  opportune.  I  had  been  just  ad- 
vised by  my  physician  that  I  must  take 
copious  draughts  of  good  wine  to  destroy 
a  tendency  to  carbuncles  which  were  threat- 
ening to  pull  me  down.  I  have  already 
improved,  I  think  twenty  per  cent,  since 
drinking  the  first  bottle,  and  I  believe  by 
the  time  I  shall  have  finished  the  balance, 
I  will  be  in  full  condition  to  give  you  and 
the  Commission  a  hand-shaking,  whose 
warmth  shall  attest  the  restorative  prop- 
erties of  your  wine. 

With  my  kindest  regards  to  yourself  and 
best  wishes  for  the  successful  accomplish- 
ment of  the  objects  which  your  commission 
have  in  view,  I  remain 

Albebt  S.  Willis. 

FKOM    BEPBESENTATIVES    BBECKINBIDGE    AND 

KELLEY     OF    THE    WAYS    AND 

UEANS     COMMITTEE. 

Committee  or  Ways  &  Means,  ] 
House  of  Repbesentatives,      '- 
Washington,  D.  C,  Feb.  15,  188G. ) 
Mb.  Chas.  A.  Wetmobe, 

Deab  Sie  :— Please  convey  my  thanks  to 
the   California  Commission  for  the  speci- 
mens of  your   wine   that  they  kindly  sent 
me  through  you.       Very  Respectfully. 
C.  R.  Bbecsinbii>gk. 


Washington,  D.  C,  Feb.  15th,  1886. 
Chs.  a.  Wetmobe,  Esq.,  City. 

Deab  Sib  : — Accept  my  thanks  for  yonr 
kindness  in  affording  me  an  opportunity  to 
test  the  quality  of  your  California  wines.  I 
hoped  to  have  met  you  during  the  sittings 
of  the  Vit.  Convention,  but  was  prevented 
by  indisposition.  I  am  rarely  absent  from 
my  rooms,  1406  G  Street,  in  the  evening, 
and  hope  you  will  find  time  to  favor  me 
with  an  occasional  call,  that  I  may  inquire 
more  practically  into  the  condition  of  the 
industries  of  the  Pacific  slope,  in  which  I 
have  long  taken  a  lively  interest. 
Yours  very  truly. 

Wm.  D.  Kellet. 
the  pacific  coast  delegation. 

The  Members  of  Congress  from  Califor- 
nia are  all  earnest  in  behalf  of  our  viticul- 
tural progress.  Letters  were  received  from 
several  of  them  by  Mr.  Wetmore,  from 
which  the  following  are  taken  as  sampleB 
of  the  good-will  of  our  political  representa- 
tives at  the  seat  of  Government : 

House  of  Repbesentattves,  \ 

Washington,  D.  C,  Feb.  13  188G.      \ 

Chas.  A.  Wetmobe,  Esq. 

527  11th  St.  Washington,  D.  C. 
Deab  Sib  : — Your  favor  of  Feb.  8th,  to- 
gether with  wine,  came  duly  to  hand,  for 
which  you  have  my  sincere  thanks.  I  have 
sampled  it  and  find  it  very  fine.  Whenever 
the  condition  of  matters  upon  which  you 
came  to  Washington,  is  such  that  I  cau  be 
of  any  assistance,  please  communicate  with 
me.  I  am  too  busy  to  be  able  to  pay  you 
that  personal  attention  which  I  would  like 
very  much  to  do. 

Yours  truly, 

Baeclay  Henlei. 

House  of  Rbpeesentativks,    ( 
Washington,  D.  C,  Feb.  11th,  1886.  J 

Chas.  A.  Wetmobe, 

527  Eleventh  Street, 

Washington,  D.  C 
My  Dear  Sib  : — Please  convey  to  the 
State  Viticultural  Commission,  my  thanks 
for  the  compliment  they  have  bo  handsome- 
ly paid  me.  I  assure  you  that  the  act  and 
the  fact  are  both  highly  appreciated. 
Very  truly  yours, 

Wm.  W.  Moebbow. 
A  Word  from  oar  '*Zarh.^' 

Depabtmest  of  the  Ixtebiob,  I 
Washington.  Feb.  10th,  1886.    f 

Fbiekd  Wetmobe  : —  I  send  you  and  the 
Viticultural  Commission  hearty  thanks  for 
that  splendid  present  in  the  thape  of  two 
dozen  bottles  of  delicious  grape  juice. 
Come  around  some  evening  and  show  me 
how  to  enjoy  it  in  true  scientific  viticultural 
style.         Respectfully,  Z.  Montgomeey. 

Mr.  H.  W.  Crabb.  of  Oakville,  has  ship- 
ped six  carloads  of  wines  to  Los  Angeles, 
for  which  he  received  37  cents  a  gallon. 
.Another  carload,  shipped  to  parties  at  the 
same  place,  realized  no  less  than  40  cents  a 
gallon. 


LAKE  &  CO., 

Dealers  in 

BRUSHES,    BROOMS,    WOODEN 
WARE,  Etc. 

TANK  BRUSHES  A  SPECIALTY. 

411  S\CK.\MKNT>i  >T..  So    K,.iv   i^o. 


BOSTON  BELTING  CO. 

QOOD  HOSE  A  SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

34     CALIFORNIA     STREET,    S.     F 
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SAN '  PKANOISOO   MERCHA15T. 


IN  THE  FRENCH  VINE  YARDS. 

Reaulln  ofAnirrlfHiifvliie  Kx|*«rlnifut« 
III   N4»iilli4'rii    f'rfknr*'. 


(CorrvapoiiduiH-v  of  the  Bulletin.) 


Fniuk  H.  M«son,  iho  United  States  Con- 
snl  lit  Jtiirst'ilU'fi,  France,  baa  just  made  an 
eihauHlivo  report  on  the  nae  of  Americnu 
grapevines  in  Southern  France,  to  restore 
vineyards  that  have  been  destroj'ed  by  phyl- 
loxera. The  report  is  very  elaborate  and 
contains  many  very  interesting  points.  Be- 
low is  given  a  very  complete  synopsis: 

It  became  apparent  about  fifteen  years 
ago  that  the  vineyards  of  a  largo  portion  of 
France  were  doomed  to  destruction  by 
phylloxera  and  that,  except  in  a  few  locali- 
ties where  the  nature  of  the  surface  aud 
water-supply  might  enable  vine-growers  to 
submerge  their  lands,  the  only  effective 
remidy  lay  in  the  replacement  of  the  per- 
ishing vines  with  strong,  hardy  roots  from 
the  United  States.  This  experiment  has 
been  tedious,  complicated  ami  costly,  but 
it  baa  now  reached  a  stage  which  promises 
substantial  success. 

Mr.  Mason  says  that  he  has  received  a 
very  large  number  of  iuejuiries  from  Ameri- 
can horticulturists  in  regard  to  the  experi- 
ence of  wine-growers  in  this  Consular  dis- 
trict. He  says  that  in  reply  he  wishes  to 
state  that  at  the  close  of  1884  (i,214,572  acres 
of  vineyards  had  been  invaded  by  the  phyl- 
loxera. Of  this  whole  nnmber  2,511,540 
have  been  almost  wholly  destroyed. 

The  point  of  most  interest  in  the  investi- 
gation is  to  know  whether  the  phylloxera 
has  been  as  destructive  of  American  vines 
as  of  the  original  French  variety.  Mr.  Ma- 
son says  that  at  the  close  of  1884  there  were 
100,IJ92  acres  of  American  vines  growing  in 
the  Marseilles  district;  83,615  acres  of  these 
were  treated  by  the  sulphide  of  carbon  pro- 
cess, which  has  so  generally  failed  as  to 
have  been  finally  abandoned,  and  58,237  had 
been  saved,  at  great  expense,  by  immersion 
with  water,  which,  when  thoroughly  ap- 
plied, drowns  and  destroys  the  parasite. 

Even  before  the  invasion  of  the  phyllox- 
era, which  began  in  various  ditached  local- 
ities, from  1854  to  1870,  numerous  ex- 
periments had  been  made  with  grape  roots 
of  various  kinds  imported  from  the  United 
States  as  resistants  of  the  oidium,  a  disease 
which  seriously  threatened  the  French  vine- 
yards thirty  years  ago,  but  which  was,  hap- 
pily, cured  and  eradicated  by  treatment 
with  sulphur. 

By  reason  of  the  appearance  of  the  phyl- 
loxera within  a  few  years  after  this  in- 
troduction of  American  vines,  many  Euro- 
pean writers  inferred  that  the  pestilent  in- 
sect was  introduced  here  by  those  hardy 
importations  from  the  Now  World.  But 
this  theory  has  been  abundantly  disproved 
by  the  highest  authorities,  upon  evidence 
that  is  impregnable.  • 

The  phylloxera  appeared  simultaneously 
in  districts  where  no  American  vine  had 
ever  been  planted,  and  others,  where  many 
of  these  imported  vines  had  been  growing 
(or  years,  were  spared  long  after  the  first 
invasion. 

LAROE   SCCCESS   OP  AMBBICAN  TINgS  AS 
BKSISTANTS. 

Xt  was  soon  noticed  that  in  vineyards  thus 
attacked  the  native  vines  perished,  while 
the  American  varieties,  notably  the  Clinton 
and  Concord,  growing  in  adjacent  rows,  re- 
tained their  ordinary  health  and  vigor. 

DIFFKBIHCK  DETWERS  AMREICAN  AND  FBENCn 

VINES. 

Investigation  showed  that  the  roots  of 
these    imported    vin>'i    derived    from   the 
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wild,  luxuriant  species  indigenous  to  oar 
forest*— have  a  difi'eront  quality  and  texture 
from  those  of  European  varieties.  This  dif- 
ference became  most  obvious  in  the  pres- 
ence of  the  phylloxera.  When  stung  or 
bitten  by  the  insect  the  European  root  rots 
and  perishes  as  from  a  deadly  poison,  while 
the  hardier  American  varieties  simply  show 
a  blotch  or  knot  on  the  surface  which,  in 
most  cases,  do  not  seriously  afl^ect  the 
health  of  the  plant.  If  the  phylloxera  at- 
tacks the  leaves  of  the  American  vine,  small 
exerosceuoes  appear  on  their  under  surfaces, 
but  the  injury  is  usually  not  serious.  It  is 
not  meant  by  this  that  all  American  vines 
have  successfully  resisted  the  pest.  On  the 
contrary,  some  varieties,  after  a  few  years  of 
trial,  have  weakened  and  become  nearly  or 
quite  as  vulnerable  to  phylloxera  as  the  na- 
tive roots  which  they  had  replaced.  Others 
have  proved  successful  resistants.  but  years 
were  required  to  demonstrate  this. 

CAPEICIOUSNESS   OF   SOME    OP   THE    AMEEICAN 
VINES. 

The   French   wine-growers,   demoralized 
by  ruinous  losses,  entered  upon  the  experi- 
ment of  introductng  American   vines  with 
headlong  enthusiasm.     Hundreds  of  thou- 
sands of  roots  and  cuttings  were  imported 
indiscriminately  and  planted  wherever  need- 
ed.    Instead  of  experimenting  on   a  small 
scale,  with   dififerent  varieties  to  ascertain 
their  fitness  for  new  conditions  of  soil  and 
climate,  many  farmers  planted  whole  vine- 
yards with   the   Clinton,    Concord,   Taylor 
aud  Norton's  Virginia,  all  of  which  showed 
for  a  time  Igreat  promise,  but  eventually  in 
certain  locations  languished,  became  weak, 
uncertain  growers.     They  had  to  be  largely 
abandoned.     It  was  thus  discovered  to  the 
great  cost  ond  disappointment  of  many  cul- 
tivators, that  the  American  vines  are  almost 
without  exception,  far  more  capricious  and 
exacting  in   their  requirements    than   the 
standard  European  varieties.     The  climate 
of  Southern  France  is  totally  dififerent  from 
that  of  any  part  of  the  United  States,  ex- 
cept certain  portions  of  California.     Instead 
of  the  ronk,  virgin  soil  to  which  our  native 
varieties   are   accustomed,    they   find   here 
fields  worn   and  fatigued  by  centuries  of 
culture.        These   natural    difficulties   were 
aggravated  by  the  short  close  pruning  to 
which  the  French  farmers  are  accustomed, 
and  which  they  continue  to  practice  upon 
their  American  vines  to  the  great  injury  of 
both  vines  and  crop.     Several  years  of  ex- 
periment demonstrated  that  there  are  one 
or  two  varieties  of  American  vines  that  are 
better    adapted    than    any    others    to  the 
climate. 


/  Soouppenong. 


J    n        .  .  I  Flowers, 

4.  B«unJ-leave<l  Vlne-N.Uro    1  TliomM, 

otVltKlnU <  Tcnder.pulp, 

I  Wi.h, 

0.  Klver,l,le  Or.pe  -  N.tive    j  ?■  "»'''"'• 
ot  Ohio  V«llev  ■{  Fomi-ntwiu  mid 
'     several  othcra. 
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SPECIES   OP   AMEBICAN   VINES. 

Mr.  Mason  says  that  there  are,  according 
to  the  best  authorities,  something  more  than 
seventy  distinct  species  of  grapevine  indig- 
enous to  North  America.  Only  seventeen 
have  been  subjected  to  culture.  But  each 
of  the  seventeen  has  produced  several 
varieties  more  or  less  valuable.  The  vari- 
eties which  have  proved  most  efiective  be- 
long to  five  species,  as  follows: 

^P'""»-  Varieties. 

f  Isabella, 
Diana'  ' 
Vorli  Madeira, 
Emiialan, 
Harttord  Prollfle. 

.  Jaqucz, 
1  Hurbeiiiont, 
2.  The  Summer  Grapo-Natlve    )  ^Ivej , 
of  VifKinia,  Carollnas,  etc       "\  Norton's  VirjfinU, 


Clinton, 
3.  The  Winter  Orope-Nativ.    I  ."^l?"?,' 
01  Pennsjlvanla  anil  Florida  <,   "'"'>"''• 
'  Oporto, 
Fi»niilln, 


J  cynthiana, 
f  Lenoir, 
Hermann, 

{Clinton, 
Vi.llo, 
Othello. 
Oporto, 
Fi»niilln, 


All  the  above  may  be  said  to  have  been 
thoroughly  tested.  Their  value  in  each 
case  depends  upon  circumstances  to  a  con- 
siderable extent,  but  generally  they  do  well. 

TBE    AMEBICAN    VINES   AS   WINE-PBODUCEBS. 

The  Clinton  and  Concord  both  began 
with  great  promise,  and  have  in  some  in- 
stances produced  good  results.  The  Clin- 
ton still  does  well  in  certain  regions.  But 
the  Concord  is  no  longer  a  favorite.  The 
wine  produced  from  it  has  the  peculiar 
"foxy"  flavor,  which  is  so  disagreeable  to 
the  French.  It  was  adopted  on  account  of 
its  luxuriant  growth.  It  is  now  mentioned 
by  the  most  expert  growers  as  a  souvenir 
only. 

The  most  successful  and  important  varie- 
ties from  which  wine  is  directly  produced 
are  the  Jaquez,  which  is  known  in  the 
United  States  as  the  Black  Spanish  and 
Lenoir  and  Ohio.  It  shows  extraordinary 
qualities  in  this  hot  climate,  both  as  a 
grafting  stock  and  a  direct  wine-producer. 
The  Herbemont  ranks  next  as  a  direct 
wine-producer.  Third  comes  the  Cunning- 
ham or  Long  grape — a  native  of  Georgia 
and  a  remarkably  luxuriant  grower. 

The  Isabella  was  largely  planted  ten  or 
fifteen  years  ago,  but  it  proved  almost  as 
vulnerable  to  the  phylloxera  as  the  native 
varieties. 

The  Othello,  a  hybrid  produced  by  fecun- 
dating the  blossoms  of  the  Canada  Clinton 
with  the  pollen  of  the  Black  Hamburg, 
adapts  itself  well  to  most  soils,  grows  sturd- 
ily, bears  freely,  and  produces  wine  of  ex- 
cellent quality. 

With  the  above  exceptions,   Mr.    Mason 
says  the  American  vines  have  not  been  a 
great  success  as  direct  producers  of  wine. 
He  closes  his  long  report  as  follows :     "Years 
must  elapse  before  all  these  disputed  points 
are  settled,  and   the   culture   of  American 
grapes  in  France  reduced  to  an  exact  sys- 
tem.    The  problem  embraces  not  only  the 
choice  of  varieties   best   adapted   to   each 
special  soil  and  position,  but  all  the  diverse 
methods  of  pruning  and  grafting,  and  obove 
all  the  union  of  stocks  and  grafts  adapted 
to   each   other   by   natural  afttnity.     Each 
step  of  progress  thus  far  made,    has   only 
served  to  show  the  complicated  nature  of 
the  task,  but  the  enterprise  and  intelligence 
of  agricultural  France  are  enlisted   in  the 
cause,  and  unless  the  American  vines  should, 
with  the  lapse  of  years,  become  subject  to 
the  pest  which  has  devastated   the  native 
growths,    the   complete   restoration  of   the 
French  vineyards   is  only  a    question   of 
time." 

Vine  planting  is  now  proceeding  in  good 
earnest,  and  on  every  side  are  our  vine- 
yardists  at  work  setting  out  new  planta- 
tions. There  was  never  a  more  favorable 
year  for  planting ;  cuttings  are  now  so 
plentiful  that  even  the  best  varieties  can  be 
obtained  for  the  price  we  used  to  pay  for 
the  poorest;  and  the  efforts  of  our  Viticul- 
tural  Commission  are  opening  up  a  price 
for  our  wines  which  will  ensure  better  rates 
for  our  grapes, 'when  these  new  vines  come 
into  bearing,  than  they  bring  to-day.  The 
acreage  planted  this  season  will,  of  course, 
be  much  smaller  than  last,  owing  to  the 
reaction  of  an  unfavorable  year;  but  we  are 
already  recovering,  and  next  year  will  un- 
doubtedly equal  last,  in  the  area  of  new 
vineyards. — Zivermore  Herald. 


Tbe  New  ZcalKuil  Loau  aud  Mereaullli 
Aiceury  <'anipany,  I.lnillcd. 

As  this  Company  has  a  branch  office  il 
San  Francisco,  and  as  our  trade  counec 
tious  with  the  Colonies  are  largely  increas 
iug,  it  will  not  be  out  of  place  to  refer  t< 
the  report  of  the  proceedings  of  the  Twenty. 
first  Annual  General  Meeting,  which  wai 
held  in  London,  on  February  5th.  The  nel 
profits  for  the  year,  after  making  due  pro- 
vision for  bad  or  doubtful  debts,  amounted 
to  £05,720.  Besides  the  amount  carried 
forward  to  the  reserve  fund  and  for  other 
purposes,  a  ten  per  cent,  dividend  aud  a 
five  percent,  bonus  were  appropriated.  Sir 
James  Ferguson,  Bart,  who  occupied  tbe 
chair  at  the  meeting,  said  among  other 
remarks: 

"  The  Report  which  we  place  before  you. 
gives  evidence  of  continued   progress  not- 
wilhstandiug  a  certain  diminution   in    net 
profits  as  compared  with  those  of  the  year 
1884.     In  that  year  the  profits  amounted  to 
£72,270,    whereas   in    the   past   year  they 
amounted  only  to  i:C5,72'.),  being  a  diminu- 
tion of  £C,.541.     But  I  think  you  will  admit 
that  in  a  volume  of    business   so   great   as 
ours  that  diminution  is  inconsiderable.  De- 
pression is  not  confined  to-  New  Zealand,  it 
is  world-wide.      There  is  not  a  country  in 
the  world  from  which  we  do  not  hear  of  a 
depression  unparalleled,   I  may  say,   in  all 
ordinary  times  of  peace.  In  a  very  interest- 
ing statement  made  by  Mr.  Goscheu  to  the 
Chamber  of  Commerce  at  Manchester  last 
autumn,   he  _8howed   and    fully   illustrated 
that  there  have  been  diminished  profits  in 
every  branch  of  trode,  while  the  volume  of 
trade  has  not  diminished.     That  is  our  own 
experience,  aud  I  will  show  you   that  coin- 
cident with  the  slight  decrease  of  profits, 
there  has  been  a  continuous  increase  in  the 
volume  of  our  business  and  in  our  credit. 
During  the  last  six  years  from  1880  to  1885 
inclusive,    the   importations    of   wool   into 
London  have  been  increased  by  about  one 
seventh.      We  remain  at  the  head  of  the 
consignees  from  New  Zealand,    and  stand 
second  on  the  list  of  "consignees  from   the 
Australasian  and  Cape  Colonies.     Our  con- 
signments have  increased, in  round  numbers, 
from  71,000  bales  in  1880  to  57,000  bales  in 
1884  and  82,000  bales  in  1885.    Our  sales  in 
the  Colonies  in   1884  amounted  to  51,718 
bales.      In  1885  they   were  56,8  i8  bales. 
The  aggregate  importations  of  Australasian 
and  Cape  wool  into  this  country  rose  from 
1,057,250  bales  in  1880  to  1,207,410  bales  in 
1885.     This  Company's  percentage  of  these 
imports  rose  from  6.72   in  1880  to  6.81  in 
1885.      Another  feature  is  the  increase  in 
the  number  of  our  constituents.     The  Com- 
pany's   wool    constituents    were    in     1880 
1,021,  and  in  1885,  1,164,   but  I  regret  to 
say  that  the  gross  volne  of   their  consign- 
ments fell  from  £1,400,000  to  a  little  over 
£1,000,000  within  the  same  period.    Again, 
while  the  Company's  constituents  for  wool 
and  all  other  produce  increased  from  1,253 
in   1880   to   1,3GG   in   1886,    the  aggregate 
'alue  of  their  consignments  fell   from  £1,- 
1100,000  to  £1,400,000.       I  moy    mention 
that  our  consignments  of  Frozen  Mutton  in 
1885  amounted  to  103,000  carcases." 

This  Company,  which  is  one  of  the  lead- 
ing commercial  institutions  in  the  Colonies, 
has  its  offices  in  San  Francisco,  at  314  Cali- 
fornia Street,  under  the  general  manage* 
ment  of  Mr.  W.  F.  Lawry. 


Cy  The  tn<smes3  office  of  the  "  San  Fran- 
cisco iterchant,''  has  been  removed  to  No. 
511  Sansofne  Street, 


March  12,  1886 


SAN   PEANCISCO   MERCHANT. 
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CALIFORNIA 
WINES    AND    BRANDIES. 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Plavel's  Wharf. 


Chicago,  111. 

91  Michigan  Avenue. 


New  York. 

71  Hudson  Street. 


London, 

4  Bishopsgate  St., 

within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


Wm.   T.   Coleman   &   Co. 

71  Hudson  Street,  New  York  City. 


ALSO   AGENTS   FOR 

ALCOHOL,    WINE    AND    SPIRITS. 


no 


SAK   rRAKOlSCO   MERCHANT. 


March  12,  188( 


ou      lh«      l*e  roll  ON  porn 
<arn|>e    Vliii-. 


[Prc|)Mod  by  Prof.  C.  \'. 
the  AiiivrU-nti  I' 


.  w.-v«hiii-lon.  D.C.for 


,1  Socii'tT.l 

The  principul  miklewH  which  nttnck  our 
grave  vincn  arc  tho  wcll-kiiowii  Oldium 
(wcA-w  which  is  nn  Erysiplif,  and  the  J'ero- 
Jiospera  vUicola.  Auy  statement  in  reference 
to  grape  vinr  mildew,  iu  order  to  be  accur- 
ate, must  ttike  co^izauce  of  tho  fact  thiit 
those  two  species  occur  under  opposite 
atmospheric  comlitious  as  a  rule.  As  popu- 
lar ilistinguishiug  terms  we  mi^'ht  cull  the 
Ert/siplte  the  powdt-ry  grape  vine  iniUlew, 
and  the  Ptronospi^rd  the  downy  grupo  vine 
mildew.  I  know  of  no  Btatemeut  of  thi-ir 
practical  cousftpK-ijces  or  of  the  peculiar 
atmospheric  conditions  which  fiivor  the  one 
or  the  other  thiit  is  better  than  that  which 
our  friend  and  fellow  member,  Mr.  Wm. 
Saunders,  of  Iho  Department  of  Agricul- 
ture, has  givr-n  as  long  ago  as  18Ij'2  in  the 
PMliuHphla  Fton:ii,  and  again  in  1855  iu 
The  JIorticutluri:il.  Mr.  Saunders  rightly 
came  to  the  couclusion  that  the  Oklium 
luckeri  was  an  Erysiphe,  and  that  it  was 
chiefly  encouraged  by  a  dry  atmosphere; 
and  he  showed  that  one  of  the  best  ways 
of  preventing  its  injuries  was  by  ventilating 
graperies  from  the  top,  and  by  maintaining 
a  moist  atmosphere  by  keeping  the  floor  q/ 
the  house  constantly  damp,  especially  on 
very  bright  days. 

With  regard  to  this  particular  mildew, 
which  at  times  is  quite  destructive,  and 
which  was  imported  from  America  into 
Europe  many  years  ago,  it  Rufficis  to  say  in 
this  connection  that  it  produces  a  white 
powdery  appearance  on  the  upper  surfnc" 
of  the  leaves,  and  that  sulphur  is  well- 
known  to  be  one  of  the  most  satisfactory 
remedies  against  it.  Mr.  A.  Veitch  of  New 
Haven,  Conn.,  has  found  that  iu  green- 
houses the  sulphur  may  be  advantageously 
applied  by  mixing  it  with  linseed  oil  to  the 
consistency  of  paint  and  brushing  it  on  the 
flues  or  hot  water  pipes.  As  the  members 
of  this  Society  well  know,  the  above-mi-n- 
tioned  fungus  is  not  so  vei-y  destructive  in 
our  open  vineyards,  i.  c,  it  does  not  seri- 
ously affect  our  hardier  varieties,  and  is  to 
bo  dealt  with  chiefly  upon  the  hybrids  with 
VUis  vinifera.  In  Europe,  however,  it  has 
been  far  more  injurious,  and  the  use  of 
Bulphur  by  means  of  various  kinds  of  bel- 
lows is  almost  a  constant  necessity  in  Euro- 
pean vineyards. 

The  other  mildew,  namely  the  Ptrono- 
spora,  shows  itself  ou  the  under  side  of  the 
leaves  in  the  form  of  a  small  patch  uf 
whitish  down,  and  sends  its  mycelium  into 
the  adjacent  tissues,  destroying  the  parts, 
which  scorch  and  turn  '-rown  as  if  sunburnt . 
It  has  been  known  by  various  popular 
names  as  "  Blister  of  the  Leaf,"  "  Blight'' 
and  80  on.  It  generally  escapes  attention 
in  its  earlier  stages,  and  experience  shows 
that  it  is  most  destnictive  where  the  dews 
are  heavy,  or  in  continued  dam]>,  rainy 
weather.  Sulphur,  as  a  meons  of  checking 
or  remedying  this  particular  mildew,  has 
proved  a  failure,  and  indeed  no  satisfactory 
remedy  has  until  recently  been  found, 
though  prophylactic  means,  such  as  those 
recommended  by  Mr.  Saunders,  namely, 
the  sheltering  of  the  vines  by  a  board 
covering  over  the  trellis,  have  been  more  or 
less  successful. 

The  fact  that  no  satisfactory  remedy  exists 
was  well  illustrated  by  the  discussion  which 
followed  tho  reading  of  a  paper  by  Mr.  F. 
S.  Earle  at  the  meeting  of  the  American 
Horticultural  Society  at  New  Orleans  last 
winter  ou  "Fungoid  Diseases  of  the  Straw- 


berry.'* The  concensus  of  opinion  was 
that  we  have  uo  remedy  for  most  of  the 
fungus  diseases  of  plants.  That  this  is 
unfortunately  a  true  state  of  the  case  prac- 
tical cultivators  will  admit,  for,  though  in- 
telligent treatment  will  check  the  growth  of 
the  black-knot,  and  the  propi-r  use  of  sul- 
phur will  check  the  Eryaiphe,  these  are 
about  tho  only  fuugus  diseases  which  we 
can  control  with  satisfaction  and  certainty. 
Prof.  G.  C.  Caldwell  is  reported  to  have 
stated  at  a  rtcent  meeting  of  the  New  York 
Horticultural  Society  that  mildew  could  be 
prevented  by  soaking  tho  stakes  in  the 
vineyard  in  a  solulion  of  blue  vitriol,  but  as 
that  report  does  not  specify  which  mildew 
was  intended,  I  know  not  how  authorita- 
tive it  is. 

During  my  visit  to  South  France  in  the 
summer  of  1884  I  was  struck  with  the 
prcvalencj  of  Peronospera  in  most  of  the 
vineyards,  and  I  may  say  that  the  French 
grape  growers  around  Moutpellier  felt  far 
more  anxiety  as  to  the  consequences  of  this 
Petono*tpora  than  they  did  as  to  the  work 
of  the  grape  vine  phylloxera.  They  feel 
now  that  with  the  aid  of  our  American 
stocks  they  can  control  and  defy  this  under- 
ground pest;  but  the  Pcronospera,  which 
was  a  few  years  ago  unknown  to  them,  but 
which  has  been  introduced  with  the  Ameri- 
can vines,  had  up  to  that  time  entirely 
baffli'd  them  as,  I  believe,  it  has  baflled  our 
own  grape  growers. 

In  an  address  which  I  had  the  honor  to 
deliver  before  the  Central  Society  of  Agri- 
culture of  the  Department  of  Herault,  which 
treated  principally  of  insecticides  and  in- 
secticide appliances,  I  took  occasion,  in 
view  of  the  interest  then  felt  in  this  mildew, 
to  recommend  the  use  of  the  kerosene  emul- 
sion, sufficiently  diluted  to  be  harmless  to 
the  leaf,  with  a  small  percentage  of  carbolic 
acid  added,  and  with  a  still  smaller  per- 
centage of  glycerine  to  prevent  too  rapid 
evaporation.  The  suggestiou  of  the  car- 
bolic acid  was  due  to  the  results  obtained 
by  Prof.  Gustav  Foex,  Director  of  the  Ecole 
Natjonale  d* Agriculture  at  that  place.  I 
recommended  the  spraying  of  this  mixture 
by  means  of  the  cyclone  nozzle  (described 
and  exhibited  at  the  Philadelphia  meeting) 
upon  the  under  surface  of  the  leaves. 

It  was  very  gratifying  to  find  this  recom- 
mendation at  once  acted  upon,  and,  np  to 
the  time  when  I  left  Moutpellier,  with 
satisfactory  results.  I  am  pleased  to  state 
also  that  reports  of  further  trials  have 
shown  that  this  mixture  so  sprayed  at  once 
arrests  the  spread  of  the  mildew,  and  I 
mention  it  to  the  members  of  the  Porno- 
logical  Society  in  order  that  they  may 
experiment  with  it  wheu  occasion  ofifers, 
and  in  the  belief  that  comparatively  few  of 
them  are  familiar  with  the  reports  in  the 
varioufl  French  journals  upon  the  subject. 
I  am  well  aware  of  the  difliculty  in  deal- 
ing satisfactorily  with  a  fungus  which  may 
in  a  single  night,  with  scarcely  any  warning, 
manifest  itself  all  over  a  vineyard,  but  it  is 
a  great  point  gained  to  know  how  to  check 
il,  even  if  the  knowledge  may  at  times  be 
of  little  practical  avail  in  large  vineyards. 
I  would  strongly  recommend,  therefore, 
the  use  of  the  ordinary  milk  kerosene 
emulsion  prepared  after  the  formula  given 
in  my  late  oflScial  reports  as  U.  S.  Ento- 
mologist, with  from  two  to  five  per  cent  of 
carbolic  acid  and  the  same  percentage  of 
glycerine,  and  then  dilutt-d  in  twenty  to 
fifty  parts  of  water  to  one  of  the  emulsion, 
and  sprayed  upon  the  uuder-surface  of  the 
leaves  by  means  of  a  cyclone  nozzle  of 
small  aperture  so  as  to  render  the  spray  as 
liue  as  possible.  A  soap  emulsion  made 
with  cresylic  soap,  and  the  glycerine  subse- 
quently added,  would  doubtless  prove  an 
excellent  substitute. 


COMDENNKO    VRAPE    NrHT. 


Those  who  are  interested  in  the  under- 
taking of  Mr.  J.  D.  Cone  in  the  condensing 
of  grape  must  in  this  State  and  will  be 
present  at  tho  State  Viticnltnral  Conven- 
ti'in  to  be  held  in  this  city  during  the  next 
wtik,  will  surely  be  pleased  to  see  and 
examint'  the  wint-s  that  will  be  on  exhibi- 
tion made  from  the  condt-iistd  musts  of  the 
('hftssi'las,  Muscat,  Mission,  Zinfandel, 
Feher  Szagos  and  Catawba  grajn-s.  For 
the  purpose  of  making  experiments  in  tht; 
condfusiug  of  grape  must  last  spring  Mr. 
Cone  brought  to  this  State  machiuery  espe- 
cially adapted  for  said  purpose,  which  he 
put  up  in  tho  wineiy  ou  what  is  known  as 
the  Biigbee  Viueyard  near  Folsom.  in  Sac- 
ramentfi  county,  and  condensed  (he  must  of 
sev<  ral  of  the  viuieiies  of  grapes  grown  iu 
said  vineyard.  All  of  the  condensed  grape 
must,  except  five  gallon  samples  of  each 
variety  sent  to  tho  Viticnltnral  Commission 
and  the  Agricultural  Dt-paitment  of  the 
University  of  California  for  experimental 
purposes,  wos  sent  East  to  a  wiuery  located 
at  Toledo,  Ohio.  Mr.  Cone  has  recently 
returned  from  a  trip  East  and  brought  with 
him  samples  of  wine  made  by  the  wiuery  at 
Toledo  from  the  several  varieties  of  con- 
densed grape  must  sent  it,  which  will  be  on 
exhibition  during  the  Convention.  We 
also  understand  that  the  Viticultnral  Com- 
mission will  have  ou  exhibition  wines  made 
in  several  ways  from  the  different  varieties 


of  condensed  grape  must.  Mr.  Cone  io 
forms  us  that  he  considers  his  nnderiakiui 
successful  enough  to  warrant  his  enterin 
into  the  manufacture  of  condensed  grap 
must  on  an  extensive  scale  this  comiu 
season.  Where  his  place  of  operation  wil 
be  ili'n  coming  fall  is  yet  undecided.  \ 
soon  as  determined,  notice  will  be  givei 
the  public  through  this  paper. 

.1//  jnoney  ordtTs,  chrqufs  or  tirnfht,  xn 
to  thf  '■  M'Tchnnl  "  offire,  sliottUt  he  uuule  pui, 
nblf  (»  E.  C.  Ifn.ihcs. 

BUY  THE 

HOWE  SCALE 


'iGMDDISGMcBEAKScCOM 

MANUr'S  OF  SEWER   WATER  Si 


aCHIMNEYPlPE. 


U3S8  ^AARKE.T  ST.s.rm, 

V<a.\  &  UNCQLH  PV./^CtH    CO.C^\-^^ 

\t^) ^ 

IWThe  hnsinrss  q^t^e  of  the  "San  Frati 
Cisco  Mercfunit.'^  has  been  removed  to  JYt 
511  Sfnisome  Street. 


San  Diego  County!      El  Cajon  Rancho 

](\  ^00  '^^'^^^-  KNOWN  ASTHE  JAItVISTKACT.  StTUATEU  13  MILES  FROM  SAN  DIEUO,  SUI 
^^1*-^^^  rounded  by  hiyh  hilla,  protectei,!  from  whiils  ami  fogs  — the  most  equable  clinmte  in  the  world- 
rich  soil  and  lovely  surroundings.  Will  be  offered  aa  a  whole  or  in  subdivisions,  from  10  acres  upwwd,  I 
pricea  aceordinc  to  desirability,  from  $10  to  $75  per  acre,  part  ca»li,  balance  on  time.  The  wonderful  Itftt  '<< 
and  Olivea  grown  in  this  valley  command  the  admiration  o(  every  one.  Water  from  G  to  12  feet.  No  In' 
tion,  and  Fruit  and  Raisins  cured  bv  solar  heat.  All  the  Semi-Tropical  Fruita  raided  to  perfection. 
Also  1000  acres,  the  Smith  Tract,  adjoinin;;.  now  in  ;;rain.     Apply 

PACIFIC    COAST  LAND   BUREAU, 


PllESIDENT,     -    -     -    Wendell  Easton 
Vice-President  and  Gen.  Manager, 

Geo.  W.  Fbink 


Treasurer, 


Secretary, 


.\nolo-Califohnian  Ban 


F.  B.  Wild 

22   MONTGOMERY   STREET,        -        -       San  Francisco 

OR.  JOSEPH  JARVIS,  I        R-  J.  PENNELL, 
Riverside,  California.        |  Sixth  Street,  San  Die^o,  Cal, 


Patent  Concrete  Apparatus 

FOR   MOULDING   WALLS   AND    OTHER    BUILDINGS 

PATENTED   1885. 

Menlo  Park,  January  23rd,  1886, 
Dear  Sir: 

Yesterday  we  shipped  back  to  you  (freight  prepaid)  the  va 
rious  Upright  Pieces.  Lag  Screws,  etc.,  used  in  the  constructioi 
of  ray  New  Cellar,  and  as  the  list  compares  with  that  furnishei 
by  you,  and  they  are  securely  boxed  and  strapped  together, 
think  you  will  find  them  all  right. 

Owing  to  my  hillside  situation,  and  perhaps  in  part  to  ou 
original  inexperience,  we  found  it  convenient^  on  most  of  th 
walls,  to  use  the  guide,  or  upriglit — I  have  forgotten  your  nam 
for  them;  we  called  them  '"RANSOME'S," — on  one  side  of  th 
walls  only,  but  on  parts  we  used  them  on  both  sides,  and  ii 
both  cases  found  them  to  give  very  satisfactory  work.  Withou 
the  aid  of  any  skilled  mechanic,  without  boss  or  foreman,  w 
have  built  a  very  substantial  structure  of  concrete  117x45  feel 
inside  measurement,  perfectly  true  and  plumb,  and  as  .solid  a 
Gibraltar  acting  only  on  the  short  oral  instructions  you  gave  u 
in  the  use  of  the  "RANSOMES."  The  same  work  in  bricl 
would  have  cost  me,  I  am  persuaded,  more  than  double  th 
price  and  not  been  as  strong. 

I  claim  a  good  deal  of  credit  for  my  own  men,  but  I  give 
good  deal  too  to  your  clever  invention.     Yours  Truly, 

John  T.  Doyle. 
Ernest  L.  Ransome,  Esq.,  San  Francisco. 


March  12, 1886 


SAlf    FRANCISCO    ]\IERCHANT. 


ni 


^UPTURE^ 


KADICALLT  OURED  by  Dr. 

Pierce's  Ureal  DiBcovery.    Tbous- 
uiida  ut  jt:ilivnUi  cured  AT  trkik 
in>MKs.      No   K:<|"'riiiR'rit!    It  duen    tlio    Workl 
>HH.  I'lERfE  &.  Son.  701  ^^ac'to  Ht..  Son  Frauoisco,  Cal. 


CP*  The  business  office  of  tlie  **  San  Fran- 
cisco Merchant,''  haa  been  rtmtwed  to  No. 
(II  Sansojne  Street. 


511 


i"RPEME 


THE  CLIMAX  SPRAY  PUMPS 

Ue  acknowledced  by  ail  as  tbi-  Very  Best  Sprayiji^' 
apparatus  id  the  market.  It  is  thu  only  .S|»r«y 
Pump  made  witb  all  itn  vnlveN  or  Brass 
Helnl.  Our  Pumpa  are  fitted  ooinplole.  rLinly 
,0  use  Received  the  only  iiiedHi  utthe  Much  an  its' 
HBtitute  fair  o(  1H85.  over  nil  lour  others 
Send  for  Circular  and  Prices . 

211  nu<l  213  CAI.IFORNIA  SI.. 
San  Francisco,  Cal, 

BARB     WIRE     AND     STAPLES. 


HEADIJUARTERS 

AT  266  MARKET  STREET. 

A.  J.  ROBINSON, 

Afceiil. 


H.  H.  MOORE, 

BOOKS   ON   VITICULTURE,   ETC. 

(French  and  English.) 

409   MONTGOJnEKY  STREET. 

Near  California.  San  Francisco. 


A.  1876  S.I.  XII. 
I.  8.  1888  0. 

Tbe  Indastrioai  never  Siok. 

GUY  E.  GROSSE,  Broker  in  Real  Estale 

Ranches.  Reflidenco,  BnBinees  and  Branufactur^ 
iug  Property  Bought  .vnd  Sold  on  Commission. 
i.lResialeraiiJ 

Office.  No.  ?.1Z  B  St .    Santa  Rosa.  C&l 

OR.  A.  FONTAINE'S  PREPftRftTION 

WILL  I'EVl'XOI'  A  I'.EAUTL 
FUL  KuKM  in  sisty  dav-s,  the 
effect  of  which  is  pernianent  and 
plainly  dlscernihle  in  ten  Oays. 
Where  a  perlect  bust  Is  alroatly 
possessed.  It  wilt  presen-e  the 
■ame  Arm,  and  perfect  in  shape. 
This  is  a  carefully  prepared  pre- 
scription of  ail  eminent  French 
physician  and  eclentlst,  and  ia  free 
from  lead  and  all  Injurious  Ingre- 
dlenls.and  will  not  injure  the  most 
delicate  nkin.  A  fair  trial  will  not 
onlvonvince  you  of  Its  etBcacy, 

fcot  will  elicit  your  sincere  ihanks  and  enthusiastic  pr.iiae. 

MiJIed  secure  from  obaervntlon  on  recuirit  of  price,  $1.00. 

BeaUd  circular,  4  clB.    Sold  bv  Druggists.    Address, 
HABAJHE  FONTAINE,  1»  East  14U  8t « 14.  T. 


THE      CUPERTINO     VITICULTURAL      SOCIETY 


MoctB  on  the  evening  of  the  third  Thursday  of  ea.-h 
month  at  Mr.  Montifoniery'a. 

J.  C.  MEKITHEW President 

J.  D.  WILLI AMSf Vice-President 

R.  C.  STILLER     Secretary 

Plcoae  address  ftll  conmiunicatious  toR.  C,  Stillkr, 
Ouhaerville  Santa  Clara  Co.,  Cal. 


Hall's  Standard  Safes, 

ball's  safe  &  LOCK  CO.,  HANF'S 

311  A  213  Califoriiln  St.       San  Franciano, Cat. 

The  lartet-t  stock  of  Fire  and  Burglar  Proof  Safes, 
Vault   Doore,   Time  Locks,  &-j,,   &c.,  on   the  Coast. 
Safes  sold  on  easy  instalnients,  taken  in  exchauffe,  re- 
paired, &c,.  A!L'.     Communicate  witline  before  buying 
C.  B.  PAKCELLS.  Man.vukk. 


CALIFORNIA     VINEYARDS. 


KRCU    CHARLEK, 
Kruc  Station,  St.  Helena,  Napa  Co.,  Pal. 
Producer  of  Que  "Wiuea  autl  Braodies. 


C.   WEINIJEUtiKR,  Manufacturer  of  Wines,  near 
•     St.  Helena. 


H. 


W.  CHABB.  Wine  Cellar  and  DiHtlllery,  OakviUe. 
Napa  County. 


NAPA    COUNTY 

VINEYARD   AND   ORCHARD  LAND. 

3,-)/^  ACRESCHOICE  HILL  AND  VALLEY  LAND- 
^yj  5  miles  from  OakviUe  R.  R.  Station  ;  abund' 
aiiee  of  water;  improvements  consist  of  orchard,  vine' 
yard,  ^ood  eott!>ge  residence,  etc.;  is  offered  cheap  on 
account  of  owner  residini:  abroad.  Price  §10,000. 
Particulars  on  apn'ication. 

ROBEKT  WAI.KIKSHAW. 
Real  Estate  Ajient,  438  California  Street. 


W  O  U  N  T  A  IN 

VERBA  BUENA  VINEYARD, 

l>Ari.  O.   niTRNH.  Pro|». 

SirrATED  SEVEN  MILES  EAST  OF  SAN  JoSK, 
Cal.  One  thousand  feet  above  the  level.  Fipie 
clarets  and  white  wines,  by  the  case  or  hulk.  For 
sale,  TjOO.OOO  of  the  finest  wine  grape  cuttings.  Post 
Office  address,  San  .Iofc,  Cal. 


T.  &  M.  E.  Tobin  &  Co, 

PBODUCEKS    OF    PUBE 

CALIFORNIA  WINES  &  BRANDIES, 

Cor.  NIofkluu  A  O'Fnrrell  StH.^ 

San  Francisco,  Cal. 


Shu  Francisco.  Cal.,  Feb.  23,  18S6. 
MR.  ('.  M.  4»AKLEy,  tieucral  Ageut  Hii. 

lual  Reserve  autl  Fund  IJfe  AhsocIh. 

tiou,    31-t     MonCKomery    Street,    San 

Frauclseo,  Cal. 

DEAR  SIR:  I  hereby  ackuowledKe 
receipt  of  Ten  Ttaousaud  (910,000)  Dol- 
lars, belux'  tbe  aiuonnt  ol'  insurance 
belli  by  the  Mutual  Reserve  Fund  Elfe 
Association  of  New  York,  on  the  life  of 
luy  dccease<l  husband,  Fre<leric  Clay, 

I  have  to  tbaiik  yon  autl  the  officers  of 
■  be  Association  for  the  ikroinptness 
shown  in  the  payment  of  the  above 
claim,  and  to  commaiKl  the  Association 
to  hII  those  tiesirintf  insurance, it  stands 
af  the  heail  of  any  anil  all  insurance 
AssuPiations  in  thecountry,  Ktssysteni 
is  safe,  economic  anil  |>ermaueut. 
Yours,  Respectfully, 

(Sis:ned)  Mrs.  Sailie  I.  Clay. 

Hopland,  Mendocino  Co.*  4^'al. 

THE    MUTUAL   RESERVE    FUND    LIFE 
ASSOCIATION  OF  NEW  YORK 

Has  the  largest  membership  of  any  Insurance  Associa- 
tion of  its  kind  in  the  World.  The  FIRST  and  ONLY 
Assessment  Association  having  $200,000  deposited 
with  the  Insurance  Department  of  the  State  of  New 
York.  The  cost  to  its  members  is  sixty-five  per  cent 
less  than  under  the  old  system.  Perfect  security 
under  the  Reserve  Fund  system,  a  certificate  being  aa 
sure  aa  a  Government  bond. 

C.M.OAKLEY, 

Cen'l  Agent. 

3.14  MONTGOMERY  STREET- 


Acme  Process  of   Evaporating  Fruit. 

This  is  a  new  process  and  accomplishes  the  perfect  preservation  of  fruit  through  the 
use  of  steam  heat. 

By  the  use  of  our  apparatus  and  method,  the  fruit  is  quickly  aud  nicely  evaporated, 
is  left  perfectly  clean,  is  white  or  yellow,  depending  on  the  color  of  the  apple,  is  not 
tough  and  hard,  or  brittle,  but  in  appearance  is  much  like  the  natural  flesh  of  the  fruit, 
a  little  shrunken,  while  beneath  the  surface  are  found  the  juices  nicely  preserved,  or 
jellied,  instead  of  being  eliminated  from  the  fruit,  leaving  it  hard  and  tough,  which  ia 
unavoidable  with  the  old  hot  air  process. 

But  little,  if  any,  preparation  is  required,  and  this  fruit  comes  upon  the  table  nearly 
or  quite  as  fresh  looking  as  the  natural  fruit. 

This  process  of  preserving  fruit  is  the  result  of  long  and  careful  investigation  and 
patient  experiments.     It  consists: 

First — In  a  proper  preparation  of  the  fruit. 

Second — In  a  judicious  application  of  the  mellow  heat  of  steam  to  both  sides  of  the 
fruit  at  the  same  time,  under  conditions  of  absolute  cleanliness,  which  are  attainable 
with  no  other  machine  in  use. 

Third — The  immediate  removal  of  all  moisture  from  each  tray,  separately,  ^nthout 
passing  through  or  over  other  fruit. 

Fourth — Absolute  evenness  of  heat  and  ventilation  throughout  the  machine. 


QUITO     OLIVE     FARM. 

THKEE-TEAR-Ol.n  KOOTEO  TREES. 
TWO-YKAK-OLn  KOOrE  •  TKKEN. 
JHIftNIO.ti  AM>  PIl'IIOEINE, 

CUTTINGS. 

In  lolH  to  suit.     Alil'h  oil  tliL-  pruniises  to 

LritoVKo  uAoni. 

At  OiibMervlllc,  Nniitn  <'lHrn  €'o..  Cal. 

Or  to  A.  T.  MARVIN.  .^1(!  raliforriia  St.,  S.  F. 


THE 

ACME  HOT  AIR  AND  STEAM  PROCESS 

la  ft  new  departure  in  fruit  Evaporating,  which  will,  when  well  understood,  prove  of  treat  benefit  to  fruit 

f:rower8,  overcoming  some  of  the  serious  difficulties  heretofore  found  in  Fruit  Evaporating.    Our  new  Cata- 
ogue  and  circulars  will  be  ready  for  distribution  in  a  few  days  and  we  ask  any  oneinterestcd  to  write  for  one. 

BATCHELOR  &  WYLIE, 

Sole  Agents. 

37   MARKET    STREET,   8.    F. 


W.  K.  Cil.\.> 


HKRLAIN,  -IR. 


Life  Scholarships,  $75. 

DAY  AND  EVENING  SESSIONS. 

rallies  Admitted  Into  all  Departments. 

^g'No  Vacations.  Send  for  Circular. Tai 

Fancher    Creek   Nursery, 

GrSTAV   EISEN.   Manaffcr. 

FKESNO,  -  -  •  California. 


OFFERS  AN  EXCEEDINGLY  FINE    STOCK    OF 
Hooted  drape  Tines  and  CnttlnjfS, 

from  the  healtbiest  and  finest  vineyard  in  the  State. 
No  phylloxera  in  our  county.  Also  Adriatic  Flg^, 
warranted  genuine.  GUSTAV  EISEN.  Fkebko. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

<'or.  Benle  A  Howard  Sts..  S.  F. 

W.  H.  TAYLOR,  Prcs't.         JOSEfH  MOORE,  Supt. 

BUILDERS  OF  STEAM  MACHINERY 

IN    ALL    ITS    BRANCHES. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compoond. 

STEAM  VESSELS  of  all  kimls  built  complete,  with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  given  to  the 

quality  of  the  material  and  workmanship,  and  none 

hut  first-class  wnrb  produced. 
SUGAR  MILLS  AND  SIGAR-MAKING  MACHINERY 

made   after  the  most  auproved  plans.      Also,  all 

Boiler  Iron  Work  connected  therewith. 
I'CMPS.     Direct  Acting  Pumps,  for  irrigation  or  City 

Water  Works  purposes,  built  with   the  celebrated 
Davy  Valve  Motion,  superior  to  any  other  Pump. 


Nos.  17  and  19  Fremont  Street, 

SAN    FRANCISCO. 
Complete,  with  Paiifii"  Mfg.  Co.  Each 

Extrii  blade  sc-taii'I  tlU'd  ready  for  work,  |L60 
Second  quality  blaJe 1-2L 


P.  P.  MAST  &  CO. 

;n   -MAUKET  .ST..  S.   F. 
sett     THE     WELL     AND      FAVORIBLV      KNOWN 

BUCKEYE  PUMPS, 

The  himplest  and  easiest-worked  Pump 

roa  VELLS  or  ant  depth 

Ever    Offered. 
S^ukkv  for  circular  akd  prick  list. 


Barren   Hill  Nursery, 

NEVADA  CITY,  CAL. 

Nut-bearing  Trees,  Prunes  &  Grapes, 

A     SPECIAI-TY. 


9  Varietiea  of  French  Chestnuts  or  Marrons, 


19  Varieties  of  Walnuts, 


13  Varietiea  of  Fig 


7  Varieties  of  Filberts, 
81  Varietiea    of    English    and    French  Gooseberries. 

10  Varietiea  of  Prunes,  including  the  "Lot  D'Ente," 
the  purest  type  of  the  Prune  D'Agen  or  Robe  de 
Sergent,  and  the  St.  Catherine  (true  from  the 
rout), 

178  Varieties  of  Table,  Rai  in  and  Wine  CrapeB— the 
leading  French  varieties  for  wine,  fully  tested 
on  our  Barren  Hill,  for  the  last  sixteen  years. 
We  would  especially  recommend  :  Cannenet, 
Pineau,  Poulsard  Noir,  Camay  D'Arcenaut.  Mai- 
beck,  Etraire  de  I'Adui,  Caserne  Noir  Merlot, 
SauvigDon  Jaune,  Bouschet's  hybrids,  Mod- 
deuse  de  Savoic,  Jurangon,  etc. 

Mulberry  Trees  and  ^Cuttings  for  Silk-worm  feeding. 

t^  Send  for  Catalogue,  illustrated  with  numeroui 
cuts  representing  Nuts,  Prunes  and  fruit,  the  moat 
of  them  raised  on  our  grounds. 

FELIX   CILLET, 

Nevada  City,  Cal. 


THE  NATOMA 
WATER  AND  MINING  CO., 

HAVE    FOR   SALE 

Tie  Following  Rooted   Vines    and  Cuttings 

GAMAY  TEIKTUEIER, 
CAEIGNAN,  CHAKBONO 

CEABB'S  BLACK  BUEGUNDY, 
MATAEO,  TEINTURIEE, 

LE  FEANC'S  MALBEC, 
COLOMBAE,  BDRGER, 

CHAUCHE    NOIE, 
EIESLING  (Various.)  TEOUSSEAU, 

LE  FRANC'S  CHALOSSE, 
FOLLE  BLANCHE,  MALVOISIE 

BLACK  FEEEAEA, 

HEEBEMONT.  MEUNIER, 

Etc.,  Etc. 

Also  A  I-aree  Selection  of 

FOREIGN      IMPORTED       STOCK 


idTFor  Ci>niplet«  Catal04.nie  and  Priee  List  apply  to 

The  Natoma  Water  &  Mining  Go. 

NATOJiA,  Sarramenio  Co.,  Cal. 
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SAN   PRANCISCO   MERCHANT. 


March  12,  1 


OUR    NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  CO'S.  STB.  GRANADA,  MARCO  1,  188C. 


T«>    NEW 

YORK. 

MARKa. 

siimm-rhh. 

rACKAOKS  AKD  C0NT1KT8. 

OALIiOKS 

VALUI 

D.  in  diamond,  Now  York 

T.  in  diamond,  Albany.  NY... 

A.  in  diamond.  New  York 

W,  in  diamond.  New  York..  .. 

Kohlcr  &  FrohlmK-.  . 
liOchman  ti  Jacohi .... 

8  puiicheond  Wine: 

•20  imrrtfls  Wine 

16  iMirrcU  Wine. 

'jr>  Imrrcls  Wine 

'Jo  burn-Is  Wiiif 

lOliarrula  Wlno 

10  liiirrclH  Wine- 

So  bftrr.-ls  Wine ) 

88  lialf  puncheons  Wine f 

1340 
l)3H 
731) 
1228 
1221 
41)7 
600 

6234 

145 
143 
143 

4H 
54 

»«70 
570 
340 
020 

BL  Now  York          

li)H 

P  L  Nbw  York      

225 

'■ 

;j  burn-Is  Wino 

;t  liiirn-lB  Wine „ 

!)2 

78 
20 

.. 

135 

13,1711 
54 

811,070 
135 

ro  CKNTRAl'  ADXEKIl  A. 


V  T  A  Co,  I'unta  Arenas. .... 
W  J,  San  .lose  di-  Guatemala 
W  T  K,  Son  Jasc  du  Guatemala 


M  M,  San  Salvador 

F  \  A,  Punia  Arenas.. 
PAZ,  Champi-rico 


C  Pinto,  Punta  Arenas. . 


J  Trejos  t  Co 

I'rruuiii  ic  Urioete.  ... 
ICiigene  du  ttabia  it  Co. 


B  Dreyfus  A:  Co.. . 
Bingliam  &  Pinto . 


I  casos  Wirio 

1  cose  Wbifikcy 

12  cosea  Wine 

I'J  cases  Whiakey 

1'2  irnsus  i-'larct  .... 
1*2  half  Urn-l8  Wine.. 
15  half  barrels  Wine.. 

■J8  casts  Wine . 

'2\i  barrels  Wine 

2  kens  Wine 


Total  amount  of  Wine 

Total  amount  of  Whiskoy.  l.'t  casPR. 


00 

00 

32  S 

•110 

140 

48 

40 

1,10(! 


$   14 
]l> 

:3(i 
n« 

48 

376 

400 

135 

44 

46 

ill, 097 
112 


TO    .tlF.XK'O. 

33 

S30 

N  P,  Mazatlaii |  Williamd,l)imond  tScColl  barrel  Wine 

..    ..              2B 

20 

Total  amount  of  Wine 

58 

860 

TO   i.osnosi. 

llrM  McKeuile,  London  ....  |William»,liliiion.l  &Uo|3pa  kaaes  Wine.... 

1           «0| 

»-5 

nlN<'EI.I.A!<EOI<S   SIIIPMEMTK. 


URSTINATION. 

VRSBBL. 

R.O. 

GALL0K8 

VALUB. 

Bdvic 

BelRic 

Steamer 

Steamer. 

Steamer 

Brig 

Steamer 

Schooner 

322 

•219 

441 

22 

1172 

20 

33 

2733 

8G 

312 

103(5 

1«6 

25 

$195 
121 

Japan  

W  G  Irwin     

1*1 

Ueorne  W  Elder 

1029 

W S  Bowne       

25 

Ship 

1G70 

Colleen  uf  the  Pacific 

Steamer. 

Schooner 

Briff 

Steamer. 

Steamer. 

89 

Tahiti                  

Tahiti      . . 

557 

City  id  PekinK 

157 

apftn 

City  of  Pckinjf 

23 

Total  shipments  by  Panama  steamers. ^ 14,404  pillons 

Total  shipments  by  other  routea ." 6,587      " 


37.292 
4,79G 


Grand  tolala 20,091 


THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborii  Son  &  Co. 


(FOUNDED    1836.) 


Shipping  and  Commission  Merchants. 


tr.  0.  80X  NO.  30. 


45  BEAVER  STREET.  NEW  YORK. 


Correopondence  sollcile«l  wUb    WlnemHkera  tlironBrbont  tlie  State,  and  also  for 
all  California  Fruits  nntl  General  Prodace. 

Wt  handle  all  (roods  as  we  recoWe  them,  and  it  is  the  object  of  all  shippers  to  ship  only  fluch  wtnes,  eta, 
that  will  establish  a  reputation.  As  sole  agents  for  PIPER  HEIDSIECKand  PIPER  SEC  CHAMPAGNE,  out 
l"-nortations  tor  the  lost  three  years  were  125,000  Baskets,  or  more  than  three  ilmei  tht  importations  of 
•1    ther  brands  Imported  to  the  Paci6c  Coifli, 


WILLIAM  CLUFF  &  CO., 

■     WHOLESALE 

Grocers  and  Provision  Dealers, 

16,   18,  20  &  22  FRONT,  Cor.  PINE  Street,  8.  F. 


All  Orders  by   Mail    Promptly  Attended  to. 


GRAFTING      TOOL 

For  Grape  Vines  and  Fruit  Trees. 

Machine  can  be  seen  at  the  State  Viticultural  Off 
204  Montgomery  Street,  S.  F.       For  Sale  by 

GEO.  WEST,  Stockton,  Ca 


THE  COOS  BAY  STAVE  &  LUMBER  ( 


•MANIKACTURERS  OK  ALL  KINDS  OF- 


COOPERAGE  GOODS 

Especially  Invite  the  attention  uf  Winr  Min  to  their  unsurpassed  facilities  for  supplying  packages  fi 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  maclnncry  enables  us  to  execute  all  orders  with  promptness  and  economy.      Price  I.iht  on  appll 

OFFICE:   323  FRONT  STREET, 

WORKS BRAXN AN  ST.,  NmR    EI( 


AA^AKELEE'; 


THE    BE 


IS   THE  — 


CHEAPEN 


Don't  buy  an  inferior 
Itttcaubc  it  is  more  profit 
sonir  nnc  else. 


SaUIRREL  AND  GOPHER  EXTERMINATI 


IN  1-LB.  AND  5-LB.  CANS. 


WM.  T.  COLEMAN  &  CI 

COMMISSION    MERCHANTS. 


SAN  FRANCISCO, 

Aj^enoy  Wm.  T,  Coleman  k  Co., 

ASTORIA,  Or., 


NEW  YO 


CHICAGO, 


Acency'WM.  T.  Colkua.'' 


LONDON 


With  Agents  and  Brokers  in  every  Commerfial  City  of  Prominence  in  the  Union. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA 

And  amongst  others  we  are  Agents  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Ai 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  While  of  Fres 

With  many  oiher  of  the  Most  Prominent  Curt-ra  of  this  State. 
Onr  FacilltK***    for   Promptly  Plncinff  and   widely  DI«lrfbiitlHK  Their  Pr 
4'nii  be  Ancerlalned  I'roin  tbe  Abwve  wcll-kuown  Carerw. 


Wc  arc  also  Lartrc  Handlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEAN£ 

IN  TBE  EASTERN  STATES. 


AavniireK  Made  when  Keqnlml,  aiifl  Full  InrorniRtlon  of  Mnrkrix  Proi 
Oiv«>ii.    A<l<lreMft 

-Wm.  T.  COLEMAN  &  C 

Market  &  Main  Sts..  S.  F. 


arch  12,  1886 


SAN   EKANOISCO    MERCHANT. 
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RAPE  VINE  TWINE 

THE   HEST  ABTII.XF. 

OR  TYING    UP   VINES 

IN  THE    MARKET. 


jtup  inBallsof4lbs.  Each. 

1'2  Balls  in  a  package. 


TUBES  &  CO., 


t    FKONT    SI 


S^i>  Traiirisco 


J.  TfiUMBULL. 


CHAS.   \V.   DKEBE. 


,.  J.  Trumbull  &  Co. 


GROWERS. 


iporters     and     Dealers    in 

SEEDS, 

REES  AND  PLANTS. 


419  &  421  Sansome  St., 


t.  <'lny  A  Cummercall,        San  Francisco 


WORTH'S  IMPROVED 

I'ATENT 

)MBINED  TOGaLE  LEVER 

A. Ml 

CREW    PRESS. 

I  desire  to  call  the 
attention  of  wine  and 
Cidor  makers  to  my 
I  mproved  Pre?s. 
With  this  Press  the 
movement  of  the  fol- 
lower is  last  at  the 
commencement, 
movin(f  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
fan  inch.  The  fol- 
lower has  an  up  and 
down  movement  of 
■26i  inches,  with  the 
Litform  run  on  a  railroul  track.  Yon  can 
c  two  cjurbg.  l»y  wliicli  \o\i  can  fill  one  while  the 
er  is  under  the  prL-^s, "thereby  doing  double  the 
milt  of  work  of  any  other  press  in  the  market, 
iel  on  exhibition  at  the  offices  of  the  Board  of  State 
cultural  Coniiiiissionera.  I  also  manufacture  Horse 
/era  for  all  purposes.  En8ilag;e  Cutters.  Plum  Pit- 
I,  Worth's  S/stem  of  Heatinif  Dairies  by  hot  water 
ulation.     t^  Send  for  circular. 

W.  H.WORTH, 

Petaluma  Foundry  nnd  .Machine  Works, 

Petaluma,  Sonoma  Co  ;  Cal. 

estimoniala  from  I,  DeTurk,  Santa  Roaa;  J.  B.  J. 
tal,  San  Jose;  ElyT.  Sheppard,  Glen  Ellen;  Kate 
Warfiold,  Glen  Ellen;  J.  H.  Drummond,  Glen 
m;  Joseph  Walker,  Windsor;  John  Hinkelnian, 
ton;  Wm.  Pfeffer,  Gubserville;  J.  &  F.  Muller, 
idaor;  R.  C.  Stiller,  Gubserville;  Lay  Clark  &Cu., 
ta  Rosa;  Vack«y  Freres,  Old  San  Bemardino;  J. 
Crank,  William  Allen,  San  Gabriel;  James  Finlay- 
.  R,  A;  J.  J.  Gobbi,  Heaidsburi.';  W.  Metzyer,  Wal- 
Phillips,  Santa  Rosa;  J.  Lawrence  Watson,  Glen 
in;  Geo.  West,  Stockton;  can  be  had  by  applying 
printed  circulars. 


[ERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 
tKS,    BREWKBS'    Am)    BOTTLEBS'    SITPPLIES, 

SODA  WATER   ANO  WINE   DEALERS'   MATERIALS. 

EX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


CHAS.  KOHLRR, 


riKO.    WK8T. 


T.   R.  MINTURN. 


Sierra    Vista    Vineyard, 


]VEiiia-TTJii.ia,  c.<^Xj. 


BAVE    FOR  SALE 

ROOTED  VINES  AND 
CUTTINQS. 


CaKIGNAN,  GliKNACHE,   CoLOMBAR, 

FoT.LE  Blanche,  Lenoir, 
Mataro,  Prolific. 


i  AND  DESIBABLE 

.  VARIETIES.  SHERRY 
I      AND  POET  GRAPES. 


KOHLER,  WEST  4  MINTURN,  PBOPBIETORS. 


EL  FINAL  VINEYARD, 

Stocls.t  011,1  Gek,X. 

Cuttings  and    Vines  For  Sale  of  the  following  varieties  : 

PETIT  BOUSCHET,  MONDEUSE,  VERDOT,  ALICANTE  BOUSCHET,  BOAL, 
CABERNET  FRANC,  MALBECK,  CABERNET  SAUVIGNON,  MANTUO  DE 
PILAS,  MANTUO  CASTILLANO,  PEDRO  XIMENEZ,  MALMSEY,  LENOIR, 
PALOMINO,  VERDELHO,  TANNAT,  PERUNO,    VEBA. 

And  other  recently  Imported  varieties,  including  True  Port  and  Sherry  varieties  from  Spain  and  Portugal. 

GEO.  WEST,  Stockton,  Cal. 


Economy 

The  ' 


in    the    Orchard    and   Vineyard. 

ACME  "  2  or  3  Plow  Vineyard  Gang. 

WHY  U.SE  .SINGLK  PLOWS.  E.ACH  flEgi'IltlNa 
one  or  two  homes  and  one  man,  when  tlie  Acmk, 
with  two  horses  and  oiie  )nan  will  do  the  work  of  t/irfc 
Shiffle  plows,  and  leave  the  ;:rouniJ  in  better  cnnditi-jn  .' 
it  will  work  in  Orchards  and  Vineyards  without  breaking.' 
or  otherwise  injuring  the  trees  and  vines.  By  a  simple 
attachment  we  can  either  remove  the /urroip  from  or 
thrmc  it  ai^inst  the  treea.  This  we  do  without  any  side 
draft.  We  ran  also  adjunf  the  plow  so  as  to  allow  the 
plow  nearest  the  tree  or  vine  to  turn  a  depth  of  only  1'^ 
inches  while  the  other  one  or  two  plows  will  hreak  re- 
spectively from  '2^i  to  G  inches.  Beiny  built  low  it  doe^ 
not  interfere  with  the  branches  overhead,  and  ia  as  e  isil> 
handled  around  trtes  and  vines  as  sicall  sinylc  plows. 


Steel  Throughout! 

''^:sz^L2^''      Arthur  W.  Bull, 

123    C3a,li±c»x*n.ia,  St., 


Light  and  Strong! 


Sole  Manufacturer  o 
the  "Acme"  tiang. 


s.  T™. 


RARE  VINE   STOCKS, 


FROM    IMPORTED   VARIETIES 


Ora,*" te>ca.  toy  Claa.rl©s  .A..  "W©taaa.or©. 


The  undersigned  is  authorized  to  offer  to  the  public  Vine 
Cuttings  of  the  following  rare  varieties,  which  have  been  pro- 
duced by  Chas.  4.  Wetmore: 


Bordeaux  Claret  Stocks. 

Cabovuet    Siiiiviguou,    Ciiberutt    Frauc, 
Merlot  and  Vcrdot,  at 

i2l>  |»er  1000.        $2. SO  per  100. 


Tannat, 

(Imported  from  the  Upper  Pyrenees),  at 
$35  per  1000.  $4  |>er  100. 

Coloring  Varieties, 

(Imported   from    the    South  of  France). 
Petit  Bouschet  and  Alicante  Bouschet,  at 
$20  per  1000.         $3.S0  per  100 

Petite  Sirrah,  S2o  per  looo;  $2.  so 
100. 


Pfeffer's  Black  Burgundy, 

(Called  by  .J.  B.  .1.   Portal,  erroneously 
Cabernet),  and  Malbeck,  at 

.$7.50  per  1000. 


Lenoir, 

(American  resistant  coloring  wine  stock). 
$10  per  1000. 


True  Sauterne  Varieties. 

(Imported  from  Sauterne  District  of 
France).  Semillon,  $20  per  1000;  S2..50 
per  100.  Sauvignou  Blanc,  S20  per  1000; 
S2.50  per  1  0. 


Imported  by  Captain  J.  Chamon  de  St.  Hubert. 

St.  Georges  PinOt — imported  from  Burgundy  by  Capt.  J.  Chamon  de  St. 
Hubert,  of  San  Jose,  from  the  renowned  Clos  de  St.  Georges,  so  well  and  univer- 
sally known.  $40  per  1000.  $5  per  100. 


I  SACRAMENTO  ST. 


Snn  Fraucisco. 


Cuttings  made  1 8  inches  long  between  ter- 
minal buds.  Address  : 

JOHN  ROCK,  Nurseryman, 

SAN  JOSE.  CAL. 


ANGLO  -  NEVADA 

Assurance  Corporation 

SAN    FRANCISCO,  CAL. 

FIRE  and  MARINE. 

Subscribed  Capital  S2.OO0,0OO. 
OFFICE:     4IO     PINE     ST. 

DIRCCTUIIS: 

l.nl  IS  Sl.ii.ss.  J.  W.  MACKAY, 

.1    H    HAIIIMN,  W.  F.  WHITHER, 

.1    liciSl.;.M.KLD,  E.  E.  EYRE. 

.1.  r.,  FI.Miin,  K.  L.  CRIFFITH. 

U.  L.  UKA.VIlF.H,  .1    GRE^.^EBAL•M, 

W.  OKEER  HARRISON. 

Thi^  Corporation  is  now  prepared  to  receive  appli- 
cations lor  Fire  anil  Marine  Iii8uran:e. 

W  OKEER  HARRISON- I'rcsidc.nt  and  Manager 

.1.  I,-  FLOOD   Vice-President 

C.  1'.  FAKN Fl ELU Secretary 

J.  S,  ANOl  S Aflsititant  Manager 

BaiiktTM— The    \evndii    Bnuk  or   Sau 

FrilllCiNCO. 

Valuable  Patent 


FOR    SALE. 


The   Claus    Improved 


GRAPE-VINE  TRELLIS. 


LATELY  I'ATENTEU,  ATTRACTS  GREAT  AT 
tention  <inion[!  vintnerci  everywhere  aa  far  sur 
p.i3siiii;  aii.v  other  form  by  efficiency  ami  perfection 
OcriLially  aeknowledycd  to  be  a  iiierituriousiiivenlion 
a)i(l  an  unrivaled  proiirrcss  in  viticMlture,  itwiU  pay  its 
aj plication  tenfold.  It  is  trulj'  a  first-class  acquisi- 
tion. 

RrCHTS  OF   THIS  PATENT 

VOR   8ALK   RY 

AMERICAN   PATENT   AGENCY, 

18S  A:  1!>0  \VEST  r,ih  ST, 
Ciiicinualj,  Otilo. 

Full  descriptive   illustratioas,  coete,  etc.,  given  by 
the  above  and  the  inventor 

C.  H.  TH.  CLAUS, 

Cor.  Io\va&  Keokuk  Sts.,  St.  Louis,  Mo, 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


We  Offer  for  sale  on  Favorable  Tenus  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

Of  THE  FOLLOWING  BRANDS.  NAMELY: 

'•CRANSTON    CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QCART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     I'ntc    Old    Bjre, 

And   "  UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Quality  the 
atiove  are  iiiisurpasscd  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  bv  the  niani. 
pulatiiit'  dealer  being  that  they  cannot  be  improved 

upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO, CAL. 
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WINK    AlVn    MII.K     RAIMEKH. 

Reclproral    <oor«^le»    Bciwfi-u    VUI- 
rultiirlBiii    una    Unlrymeit. 


The  following  propoeilious  relating  to  our 
natiounl  viticiiltural  industries  were  reiiJ 
before  the  oouvention  of  the  A  morican 
AgrieuUnrul  and  National  Dairymen's  Asso- 
ciation, N\w  York,  Feb.  17.  1876: 

Propositions  to  be  reflected  npon  by 
thinking  men,  who  love  their  country,  nud 
who  believe  that  exportation  and  importa- 
tion should  not  be  considered  as  paramount 
to  domestic  commerce,  and  whose  philan- 
thropy is  not  less  than  their  patriotism; 
whose  home  influence  teaches  them  to  lend 
willing  aid  to  their  fathers  and  their  sons, 
their  mothers  and  their  wives,  thfirbruthers 
and  their  sisters,  beforo  exhausting  their 
energies  in  behalf  of  the  strangers;  whoso 
patriotism  teaches  th«m  that  the  welfare  of 
their  fellow  citizeus  comes  next  in  their 
hearts  to  the  welfare  of  their  families  ; 
whose  generous  impulses  compel  them  to 
do  unto  their  neighbor — first  within  their 
own  country — as  they  would  that  their 
neighbor  should  do  unto  them,  and  whose 
political  influence  in  a  country  where  power 
is  "of  the  people  and  by  the  people,"  shall 
bo  felt  also  "for  the  people:" 

1.  Viticulture  is  a  time-honored  branch 
of  agriculture,  blessed  by  generations  of 
experience,  and  one  of  the  greatest  sources 
of  pride  in  all  civilized  countries  where  it 
can  be  successfully  developed. 

2.  The  pure  product  of  the  viue,  whether 
an  food  or  drink,  is  an  nnmixed  blessing  to 
mankind,  against  which,  after  ages  of  ex- 
perience, no  voice  of  the  philanthropist  is 
raised,  but  rather  in  favor  of  which  the 
energies  of  great  nations  are  exerted. 

3.  The  viticnltural  area  of  the  world  is 
limited,  and  production  has  never  equaled 
popular  demand.  To-day  commerce  re- 
quires tenfold  the  supply  that  is  offered. 

4.  The  substitution  of  pure  wines  as 
part  of  the  daily  meal  for  poor  as  well  as 
rich  would,  in  this  country,  prove  to  be  the 
most  potent  temperance  agent  and  would 
give  employment  to  millions  of  happy 
people,  saving  the  country  from  a  drain  of 
vast  millions  now  expended  on  tea  and 
coffee  and  alcoholic  stimulants. 

5.  The  tendency  toward  popular  excesses 
in  the  use  of  alcohol  is  not  only  restrained 
but,  with  abundance  of  cheap  table  wines, 
preserved  from  adalteration  by  wise  laws, 


is  absolutely  prevented,  as  soon  as  popular 
habits  are  suffered  to  form  themselves  to 
new  circumstftucea. 

t;.  (irtiss  inttmperanoo  is^the  result  of 
extreniLi  poverty,  lack  of  home,  or  daily 
social  pleasure,  disease  of  body,  undisci- 
plined or  criminal  habits  of  ntind,  or  undue 
interference  with  natural  desires. 

7.  Viticulture  as  a  national  industry 
tends  toward  healthful  and  happy  home 
life,  the  joyful  union  of  man  and  woman 
and  child  in  the  innocent  pleasures  of  the 
appetites, the  rapid  extinguishment  of  places 
of  public  entert»inm(;ut  exclusively  devoted 
to  men,  and  thereby  of  the  chief  cause  of 
family  disruption. 

8.  Viticulture  utilizes  otherwise  waste 
places  on  the  earth,  beautifies  the  face  of 
nature,  ennobles  agriculture,  and  furnishes 
to  other  husbandmen  great  markets  m-ar  to 
their  doors  for  the  supplies  of  the  ordinary 
farm;  it  lends  happiness  to  daily  toil  in  the 
great  cities,  and  robs  the  humble  meal  of 
the  stamp  of  poverty's  cruelty. 

9.  Viticulture  has  attained  a  respectable 
foothold  in  this  country  and  is  rapidly  ad- 
vancing. Unobstructi  d,  our  people  will 
soon  produce  sufficient  for  theif  own  supply 
and  hundreds  of  millions  of  gallons  of  wine 
and  millions  of  boxes  of  raisins  to  assist  in 
supplying  those  countries  which  have  not 
our  advantages. 

10.  Those  who  are  now  heart,  soul  and 
pocket  involved  in  this  industry  appeal  to 
the  people  of  their  common  country  to 
reflect  seriously  on  these  propositions,  to 
gainsay  them  if  they  can  conscientiously, 
or  to  lend  us  their  active  encouragement  if 
they  find  that  we  are  in  the  right. 

11.  Moro  than  all  at  present,  we  ask  for 
the  good  will  of  the  public  in  our  efforts  to 
preserve  our  products  from  the  contami- 
nating hand  of  the  dishonest  and  con- 
temptible adulterator.  We  ask  at  least 
that  trade  shall  be  compelled  to  be  honest 
with  consumers.  Chas.  A.  Wetmore, 
Chief  Executive  Officer,  State  Viticnltural 

Commission  of  California. 

RESOLUTION       BELATING      TO       AJ>DLTEKATED 
WINES. 

New  Yoke,  Feb.  19. — The  Convention 
called  by  the  American  Agricultural  and 
the  National  Dairymen's  Associations  ad- 
journed at  a  late  hour  last  evening  in  New 
York.  During  the  afternoon  tlie  committee 
on  resolutions  presented,  among  others,  the 
following  report: 


Grand  Central  Hotel,  I 

New  York,  Feb.  18.  1886.      \ 

Vie  have  heard  with  pleasure  the  address 
of  Mr.  Charles  A.  Wetmore  of  California, 
in  ri'gard  to  the  adulterations  of  wines,  and 
respeotfully  ofl'er  the  following  resolution  ; 

li^'snlvcd.  That  the  adulterations  of  wines, 
and  the  putting  on  the  market  of  sluices  of 
poisonous  compounds  called  wines  is  one 
of  the  gigantic  frwads  and  crying  abuses 
practiced  on  the  American  public  ;  this 
peril  to  health  and  the  demoralizing  effects 
upon  the  growth  of  grapes  and  the  honest 
wine  productions  of  the  country,  wo  feel 
called  upon  to  denounce  and  hold  that 
stiiugeut  laws  should  be  enacted  to  arrest 
this  gross  evil  and  punish  all  offenders. 
G.  W.  Bdubank, 
Chairman  of  Committee  on  Resolutions. 

The  resolutit)n  was  unanimously  adopted. 
A  large  attendance  from  the  most  important 
States  of  the  Union  was  present,  including 
several  members  of  Congress.  A  table 
covered  with  choice  samples  of  California 
raisins  occupied  a  central  place  in  the  hall, 
where  printed  information  relatioug  to  viti- 
culture was  being  circulated  among  dele- 
gates. After  the  adjournment  a  large  num- 
ber of  those  present  were  entertained  in 
the  rooms  engaged  by  the  California  dele- 
gate until  a  lat3  hour,  many  choice  samples 
of  wines  being  offered  to  refresh  the  com- 
pany after  their  labors. 


LANDSBERGER  &   SON, 

Hmci:x.«wre    to 

LANDSBEROER  &  CURTIS, 
kS3  <'nllloruln  Nt„    ....    San  Francieco 

A0I5T8  FOR  TUB  PltRCIIASB  AKD  8AL8  OF 

Viiioultural  Produot    and  Vintners  Suppliei 

AflKSTH   KOR 

KIDD'S  INTEflNltTIONAL  DISIIUEFtr,  DE8  M01NE8.  IOWA. 

^^Corrcpporidcnce  S<»licitcd."&J 


Our    Nprliis:    Pocl. 


We  have  a  new  spring  poet  in  the  office, 
and  the  other  day  he  threw  off"  these  little 
things: 

I'Icase  forward  your  subscription  dues. 
And  tnake  them  payable  to  E.  C.  Hii.:hc8. 

Subscribe  to  the  Mbrchant;  read  the  news. 
And  Bend  your  money  to  E.  C.  Hughes. 

Put  "ads"  in  the  Mbrchant,  don't  refuse  ; 
Send  in  your  orders  to  E.  C.  Hughas. 


mm 


BUSINESS 
COLLE&E. 

34  POST    ST. 

SEND  FOR  CIRCULAR. 


Snii  FraiiclMpo,  Cal. 

THE  LEADING  INSTITUTE  OF  BUSINESS 
traininif  in  America.  This  suhool  educates  for  the 
practical  affairs  of  lif*;,  and  no  joiinK:  man  can  afford 
to  cntpr  u(ioii  a  business  career  without  a  course  of 
trniiiintr  at  this  popular  inutitutio'i  Students  arc 
drilled  in  all  brandies  of  businesB  by  ACTUAL  PKACT- 
ICE,  tliu^  llttintir  them  for  the  counting!  house  at  once- 
Scnd  for  circulars  and  learn  full  particidars.    Aiidres. 

E.  P.  IIEALD  ic  CO.,  San  Francisco,  Cal. 


ESBERG,    BACHMAN&CO. 

IMrOUTEKB  OP 

Cbewiaff,  Smokiiifcr  A  I^af  Tobacco. 

HAVANA  CIGARS  AND  LEAF. 

225,  227  &  229  California  St.    and  123,    12i 
&  126  Battery  Street. 

BAN    FBANCI800. 
And  Nos.  7  &  0  NOKTll  FKONT  ST.    PORTLAND 


ESTABLISHED  IN  IWtO. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE      BELMONI 

—  HAM)- MADE  — 

SOUR   MASH   WHISKY 

Supplied  in  lotfl  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


FINAL  CLOSING-OUT  SALI 


RANDOLPH  &  GO'S 


1(11  dc  lOS  IHOXTUOHERT  HT. 

Elegant  Fixtures  and  Large   Saf 
FOR  SALE, 

Ou  Account  of  tbe  Explrnllon  of  I«ewi< 

For  deacription  of  fixtures  see  MiscclUneotu 
Column  in  Call. 


Diamonds,  Solid  Silverware 


r'lxi.o     "V\7"  a,  t  o  li  ©  fi 

At  Lfss  tiiiii  Actual  Ooft  of  Manufacture. 


JEWELRY  at  HALF-PRICE 


THE    AMERICAN   SUGAR    REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 

CELEBRATED      CUBE     SUGAR 

Supplies  Only  Exporters  and  the   Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  an( 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 

208  CALIFORNIA  STREET,  **"    ^"    ^"    STEBliB, 

SAN  FIUNCISCO,  CAL.  FrCSidCllt. 
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Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 

Trents  nil  (iiroiiic,  .S|itM-JHl  ami  l*rlvalo 
OlMcnHC!*  uilh  M'oiiilcrriil 

THE  GREAT  ENGLISH   REMEDY 

|Ifi  ft  iiever-failinz  ti  rk  for 
Nkrvoi's     Dkbilitv,     K\- 

llAlHTEn     VrTALITY,  .SKMI.N- 

\L  Weakness,  Stbrmatoh- 
utKA,    LOST     MA.%. 

IIOO<»,CROSTATtjRIIlI<KA, 

l>(i'nTEN(.Y,  I'araljfcis  mid 
;.ll  the  ttrrible  offtcta  t>f 
^ulf  abu8t*,  .voutliful  follici 
and  excesses  in  ma  urer 
yeans,  siieh  as  loss  o(  Mt- 
iii^rv,  Lossliuilc,  Noctuni- 

:il  ICinis^ionB,  Avirsionsto 

boeicty,  l.))iiuius»  ot  \'ieioii.  Noises  in  thsHead,e\- 
ceNM  111  tlrliikiiij;  liitoxlfntlnc  llqiiorM, 
the  vital  rtuiil  paasiiij,'  iinoSstTveil  in  the  urirc,  and 
other  dieoftses  that  lead  to  in^uitv  ami  death. 

Dr.  ninlieWIlolSa  ICo;;<ilar  IM13  nIcJmii 
ijradiiate  of  (he  1'iiiverHii.y  ul'l*i*iiiiNy|. 
vniiia.  whJ  will  ai,'ret:  to  forfuil  $.300  lor  a  case  of 
this  kind  the  Titnl  KestturHlive,  (tin  ler  Jiis  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
thing impure  or  injurious  found  in  it.  I>r.  9f  intic 
troata  all  Privatk  Diskaskh  SrccRssFCLi-Y  Witikut 
Mkrciry.  i'oiiHiilliiliuii  Free.  Thorough  ex- 
amination anil  advice,  iricliidin;;  analysis  of  urine,  5". 
Prick  Of  %'ital  ICestorative.  §1.50  a  hottic  or 
four  times  the  quantity,  So;  sent  to  any  address  upon 
receipt  of  price,  or  C.  O.  D.,  secure  from  observation, 
and  in  private  name  if  desired,  )iy  Dr.  A.  E.  Mlil- 
Ue.  11  Kearny  street,  San  Francisco,  Cul. 
Send  for  pamphlet  and  litit  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  nnv  one  apphing  by  letter  statin-; 
symptoms,  nex  and  aico.     Strict  Secrecy  in   rc^;ard  to 

all  hu8incs>  trunsrirlicns, 

DR.   MINTIE'S  KtDNEY  REMEDY 

NEPHRETIC'JWI*  <nr.'s  all  kinds  of  Kidney 
and  Bladder  l_V.ni|.:;iiiit-:,  Ci.imrihaa,  Uleet.  Ltucorr- 
ha>a.  etc.  For  sale  by  all  l^lu^^ists  ;  §1  a  bottle,  0 
bottles  for  So. 

OR.  MINTIE'S  DAKD£LION  PILLS 
are  the  best  and  cheapest  DYSPEPSIA  »"'' 
BILIOUS  '-'uru  in  the  market.  For  sale  by  all 
Druggists 


i.  If.  KNOWLXS,  UUUHB. 


CDWIN  L.  OftirFITH.  BacuTAKt 


ARCTIC  OIL  "WORKS. 


MANUFACTXJREES     OF 


Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 
ovriCE— as  oalifobhia  stbeet,  b.  f..  cmi. 


TULARE_COUNTY. 

Tbe  ArtCJtlRu  "Frail    Bolt    Coloiiy,"  in 
the  Celebrated 

PAIGE    &    MORTON    TRACT, 

Two  miles  west  of    Tulare  City, 

IS  NOW  OFFERED  FOR  SALE  IN  SUBDIVISIONS 
of  TWENTY  ACREband  upwards.  One-third  cash, 
balance  annual  instalments.  Water  rights  eo  witb 
each  lot.  Land  rich,  black  alluvial  soil,  eq  Jal  to  gar- 
den mold .  Ready  for  immediate  occupation  and 
planting.  Also  land-s  improved  with  orchards,  vine- 
yards and  alfalfa  in  the  same  tract.  Purchasers  sup- 
plied with  yoimg  trees  and  vines  grown  on  the  place  I 
at  ene  half  ordinary  prices.  Also  choice  alfalfa  lands, 
from  87  per  acre  upwards,  in  .\rteeian  Belt. 

For  maps  and  full  particulars  apply  to  PACIFIC 
COAST  LAND  BUREAU.  22  Montgomery  St.,  S.  F., 
and  WALTER  TURNBULL,  Tulare  City,  Tulare 
county,  Cal. 


REDWOOD  TANKS 


CLARIFYING  &  PRESERVING  WINES. 

The  undersigned  having  been  appointed  Sole  Agents  on  the  Pacific  Coast  by  Meeard.  A.  BOAKE  A:  (_'<», 
Stratford,  En^-.,  for  their  renowned 

LiaUID    ALBUMENS, 

Beg  to  call  the  attention  of  Wine  Growers  and  Wine  .Merchant&  to  the  following  articles,  the  superior  merit  of 
which  has  been  confirmed  by  Silver  MedaN,  the  highest  awards  given  at  the  International  Exhibition  of  Paris 
]8<8,  Bordeaux  188'2,  and  Amsterdam  1883  ;  viz; 


LIQUID  ALBUMEN   FOR   RED  WINES, 

CLAKET,  BUKGUNDY  and  PORT. 

LIQUID  ALBUMEN   FOR  WHITE  WINES, 

IIOCK,  SAUTEKNES.  SHERRY    and    MADEIRA,  also   fob    DISTILLED 
LIQUORS  ;  WHISKY,  GIN,  Etc.,  Etc. 

WINE    PRESERVER. 

FOR  PRESERVING  THE  BRILLIANCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOR  CORRECTING  THE  ROUGHNESS  OF  YOUNG  WINES. 

VWINE   RESTORER, 
FOR  RESTORING  BADLY  lI.VhE  Oil  BADLY  TREATED,  HARSH 
AND  TART   WINES. 

A  trial  according  to  <;irectiona  wij  [>ro7G  the  superior  quality  of  these  finin^.8.  F(tr  sale  io  quantities  to  suit  Ijy 

Sole  Akpiiu.       314  NACRA.tlKNTO  .ST..  .S.  1". 


The  Contest  Settled. 


VINEYARDISTS   AND    ORCHARDISTS, 

WE  CALL  YOUR  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows. 

WHICH  AKE  THE  HARDEST  CHILLED  IRON  PLOW  MANUFACTURED, 
And   the   Llslitest   Driinebt   Plans   Ever   Tsert.    will   Scour  Auy  Kliiil   of  Soli. 


The  Documents  Speak 
For  Themselves. 

Below  We  PubLah  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 

HIGHEST    AWARD 

--AT  TilE- 

New  Orleans  Exposition 

—  TO  THE  — 

ANTISELL  PIANOS 

—  OF  — 

SAN    FRANCISCO,   CAL. 


IT  WILL  INTEHESTTHEMUSICAL  PlBLtCAND 
persons  interested  in  the  purchase  of  Pianos  to 
read  the  following  Jury's  awa--^  and  congratulationof 
the  United  States  Commissioni-rs  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Antisell  Piano  Company 
of  San  Francisco,  Cal; 
The  World's  Isdi-strial  ami  Cottos  Cintx?!-  ) 
s.al  exi'o^ition.  i 

Nbw  Orleans,  Ma\  29,  1885.  j 
MESSRS.  T.M.  ANTISELL  PIANO  CO.— Centlf- 
mkn:  At  the  closing  of  the  World's  Industrial  and 
Cotton  Centennial  Exposition,  allow  us  ti>  congratul- 
ate you  on  your  success  in  being  awarde«l  the  highest 
award  of  merit  for  3  our  Pianos  o\  er  all  American  and 
forcigfi  exhibitors  and  coniuctitors.  That  a  California 
manufacturer  should  win  the  first  prize  for  the  Best 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  United  States  Commissioners  of  this  ExDOsl- 
tion. 

Frank    Bacon,    Prest,    Bd.  U.   S.   Com.,  Kan.'as, 
George  L.  Shroup,  "  *"      Idaho. 

Robt.  W.  Furnas,  "  "      Nebraska. 

John  C,  KeCfer  (acting),  "  "      Ohio. 

E.   Flemming,  United  States  Com'r,  Dakota. 


No.  26  Two  Horse    Plow. 
Capacity  rVi  Bt  is  Inches, 


F,  KORBEL  &  BROS. 

727    BRYANT  ST.,  S.  F., 

Or»t  NORTH  FORK  MILL,  Humboldt  Oo.,  Cal. 


John  S.  Harris, 

E.  W    Allen, 

F.  M.  Murphy, 
F.  W.  Noble, 
W.  H.  Sebring, 
P.  M.  Wilson, 
J,  C.  Truoian, 

E.  Spencer  Pratt, 
E.  J.  Koche, 
C     L.Barrow, 
Henry  Merrell, 
P.  Langhanimer, 


Montana. 
Oregon. 
Ari  zona, 
lllichiRKD. 
Florida. 
N.  Carolina 
New  York. 
Alabama. 
S.  Caroltoa 
Louisiana 
W'yonitng. 
New  Mexico 


THE  WORLDS  INDUSTRIAL  AND  COTTON  CEN- 
TENNIAL  EXPOSITION,  NEW  ORLEANS. 


GALE'S    CHILLED    METAL 

Pnsputs  itsf'if  as  the  iiiiportftut  feature,  being  harder  than  any  other  plow  metal  ftud 
so  fine  in  fiber  thut  it  will  receive  a  polish  almost  equal  to  a  mirror.  Its  fiber  does  not 
run  parallel  with  the  surface  of  the  casting,  as  with  cast  iron  and  steei;  bat  its  direction 
is  through  Ihe  mold-board,  thus  bringing  the  friction  of  the  soil  011  the'  end  of  the  fiber 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  tbe  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  Iti«  secured  to  the 
plow  by  two  bolts — one  through  the  slotted  standard  head  in  the  center  of  the  beam,  and 
the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  Gale  ChUU-d  Plow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  oar  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  wilt  refund  the  money. 

l^  For  prices  and  other  information  address 

BAKER  &  HAMILTON, 

San  Francisco  and  Sacramento. 


JURY    REPORT 

Application  No Special. 

yroup Clasa 

Competition. 
The  undersigned  jurors  in  the  above  entitled  class 
having  carefully  e.\amined    the  exhihit  made  by  the 
ANTISELL  PIANO  COMPANY  OF  SAN  FRANCISCO, 
CAL.,  and  all  competing  exhihits,  concur  in  reccom- 
mending  the  award  of  a  FiKST-CLASS  SIEUAL  AND 
DIPLOMA,  THE  HIOHEST  AWARfl  OF  MERIT  FOR 
PIANU    EXHIMITFOK  STKENCITM,  DURABILITY 
EXCELLENCE  OF  TONE.  AND  FOR    THE  SUPER- 
IOR  4UALITV   OF   LUMBER    USED  IN  THE  CON- 
STRUCTION. 
Dated  this  27th  day  ol  May.  1885. 
JAS.  C.  TRUMAN,) 
FRANK  BACON,      V  Jurors. 
GEO.  L.  SHROUP.  i 


It  will  be  observed  that  the  President  of  the  United 
States  Board  of  Commissioners,  Governor  Bacon  of 
Kansas,  was  also  a  member  of  the  jury  that  gave  the 
Antisell  piano  award;  also  Colonel  Truman  of  New 
York  and  Colonel  Shroup  of  Idaho.  The>-e  gcntlemcD 
not  only  signed  our  jury  report,  hut  also  the  special 
mention.  We  thus  give  positive  proof  of  our  victory. 
Four  oHier  awards  are  claimed  by  piano  manufactur- 
ers, but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  of  a  leather  medal— 
simply  their  own  assertion.  P'atso  tclcg'rams  and  pab- 
lications  from  New  York  won't  humbug  Califomians. 
It  won't  do  to  ?ay  that  the  Antisell  pianos  were  not 
entered  for  exhibition  or  competition.  No  piano 
could  be  got  into  the  exhibition  unle«s  regularly' eo- 
tero«l.  New  \  ork  manufacturers  are  trying  to  break 
down  our  awanis,  as  they  don't  like  to  see  San  Fran 
cisco  earn'  off  the  honors. 

T.  M.  Antisell  Piano  Co. 

21  TO  28  ELLIS  ST.,  S.  F. 
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SAS*  FRANCISCO    MEKCHAIsT. 


March  12,  1888. 


O  XO"  O  Ij  XT 


WM.  G.  IRWm  &  CO. 

commission:  AGENTS 

lloiiulillli.  II.  I. 

—  AOKfT*  vur,  - 

lUK    I.M'  fUNTArii-N llnnaii 

NAAl.Klir  PLAMATIclN Ilawoll 

IIOXIAI-O  l-LAXVATION Ilnwoii 

HILEA  1M.ANT.IT10S ll«woii 

srvK  MILLS llli»»ii 

II AWAMAN  (.(IML  &  SLOAB  CO Maui 

MAKKK  I'LANTATION Miviii 

W Al II RK  I'LANTATION »l»"i 

JIAKK;SIUAU  CO Knua 

KKALIA  I'LANTATION Kauai 

Asriil-**  for  (lie 

OCEANIC      STEAMSHIP     COMPANY. 


CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION      MERCHANTS 


lluiiollilll. 


llawnilaii  InIuimIm. 


-voBSTs  vva- 


THE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAK  CO., 
THE  PAPAI KOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  I'AIA  I'LANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 

THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


GKO.  W.  M.4CKARI.ANK. 


R.  WACJ'ARLASK 


O  ZO*  O  X<  XT  Xj  "CT 


a.  W.  MACFARLANE  &  CO, 

IMPORTERS 

COMMISSION    MERCHANTS, 

AND 

SUGAR    FACTORS. 

FJliE  I'KOOF     BlMLUlNr;,   .VJ     QL-EKN     STUKET, 

Iloiinliilii.  M.  I. 

—  AClRXl>t  KOH  — 

THE  WAlKAl'i;  PLANTATION Maui 

THE  SI'ENCEIl  Sl'llAK  I'LANTATION Hawaii 

THE  HELIA  srCAK  PLANTATION Oahu 

Till'.  HlKT.d  srcMt  CO Maui 

HIELii  SIdAK   MILL  Maui 

ITl'l.nA  sni-:KI'  KANCH  CO Hawaii 

NU11I.EES,  WATSON  *  CO.,    1  OlasKOW 

Su^ar  Ma»!liilicr.v.  f 

OHN  FOWLER  ti  COS  STEAM  PLOW  1  ,      . 

and  I'orttlile  Tramway  Works.  ] '^""' 

GLASGOW  AND  HONOLULU  LINE  OF  PACKETS. 


JOSEPH  E.WISEMAN, 

tSTABUSHED  1879. 
(>.  u.  Box  Mr*.  IIO'Ol.ll.l',  II.  I. 

TUB    LRAI'INO  

GENER'AL    BUSINESS    AGENT 

n\-  Tin:   1^1  AMiS 

MANAGER 

ROYAL     OPERA       HOUSE. 

Siip'flor  in  .i|ii'oiritiiit'iils  to  aiiv  Ttu-fttcr  U-twcc-ii 
Saii  Fruriii^c)  iiml  Cliit'uno.     Seat'nj;  uupiicity  8Ul). 

itjriJoiicral  iiirorinatiuii  uivt-ii  fn  till  miiUi.'r»  ptT- 
t'tiiiiiii;  to  tiic  Itlar.ils.  l»!iiiiil  \ii-wt(,  plioloH,  uiirioo 
aiKl  LurloHilici  forMiiidcii  tu«I!  I'lUl;'  "if  the  wurM, 


R.H.M'^Donald. 

-  PRESIDENT.  — 

RH.M'^UonaldJ!^ 

1  VICEPREST 


JMunihy. 


h 


OldestCliarterEd 
i^';,,,crcial  Bank 
'^(?<nih«  Pacific  CoasL 

Capitals  1000X)00,00. 

''^5urplus$5p0,000.00. 

San  Francisco,  Cal. 

Jan.  1st,  1886. 
Assets:  -•- 

Bank  rroniiN»s.  -      -         -    »15O,0«0  0« 
OMior  Kt-al  KHialo,         -         -     35»5»«  ^7 

Ituiiil  A«HO€ia*i«ii,  CJas  and  ^ 

ItitiikStockH,  -  -  •,•?*?-??*  ?.5 
lioatm  Hiitl  I>iMC*oniits,  -  '«•-•'*»■' \:»  ;;' 
l>ii«'  from  KankM,  -  -  -  ^««V.Has  0!» 
Moikey  on  hand,         -       -         fio»,ldO  71 

Li  abi  I  Uies: 

rapital,  iiaiil  np,      - 
Siii-pliis   Fund. 
I'lidividea  Troflts, 
I>ue  U<-|)08itorw, 

l>uo  Hunks,       -       -         

$3,508,120  62 

W'e^  are  pleased  to  anuouuce  tbat  the  past 
year  Ims  been  a  prosperous  one  for  tbe  Pacltic  Bank. 

KoNideM  Vayinff  the  naual  10  per  cent,  per 
annum  dividend"  to  BhBrehuMcrs  it  has  addert 
another  f  "'0.000  to  the  Burplus  fund,  mating  Capital 
and  Surplus  over  one  and  a  half  million  dollars, 

B.  II.  ?IcDO?>Alil>.  Prrsldcut^ 

W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manufacturere  ot 

BRASS       WINE       PUMPS. 


$3,508, 1  20  62 

Sl.OOO.OOO  00 

500.UU0  oo 

.       7.414  7H 

.    1,S04.«»«!>  70 

.    I(in..<il<>  14 


».  oo»«:3E»ja.Ta"sr. 


WILL  W.  IIALt., 

rrcaidciit. 


I,.  C.  ABLE!^, 

Sec'ty  atid  Treas. 


E.  O.  HALL  &  SON, 

(l,imlt(>il.) 

HARDWARE  MERCHANTS 

Importer!*  aihI  Dealers  in 

C'Mlirornln    I-eallior,    PnliitM   and    OHm. 

4'ooklnK  HIWON,  BnuK<^fi,  I'Iowh, 

And  every    dom  ription  nf   Tools   and    Biiildera'  Hard- 
ware, Nailx,  Cii8t  Steel,  et<;. 

CHUNEU  FOKT  AND  KINO  STKEKTS, 

Honoliiln.  llRwaiian  l<«Inndft. 


THE   HAWAIIAN    HOTEL, 

iiosroiATLr,  II.  I. 

llaa  been  entirely  renovated  and  extended,  and  ia 
conductfd  for  the  comfort  and  tonvunionec  of  tour* 
ft«.  The  Hotel  iaiielightfully  situated,  and  thc^'iiisine 
!■  equal  to  that  ot  the  leading  Metropolitan  Hotels  o( 

the  United  «Ute«. 

W.    GRAHAM,  Manaorr. 


WINE    COCKS.       **itatt 

•     s 

All  UlniU  ol  FItllnss        fl 

Wineries,  Distilleries-  a 

1  P 

BREWERIES.            B 

s? 

WATER            .^fjte^^    ^ 

It 

a- 

''°°°^'      iSySI^BpTi 

Iron  Pipe  and  Fittings,  Hose,  Eto. 
PATENT    STEAM    PUMPS. 

Cor.  Fremont  und  Nntoma  SCa. 

•AM   nUIOtgOO.  CAk 


QUICK   TIME   AND   CHEAP  FARES 

To  EasterD  and  BaropeEin  Cities 

Via  the  Urcut  Truiiu  lOiitliHiital  Allltail  Itoutcs. 
—  or  TUB  — 

SOUTHERN  PACIFIC 

trACIIIC     SVfcTKM  ) 

|).iil>  Kvprc'MHand  Euiixmnt  Trains  make- priinipt  con- 
iicetions  with  the  BOVeral  iUilnay  Lineuiii  the  Muvt, 

CoSXKtTJSQ   AT 

NEW  YORK  AND  NEW  ORLEAKS 

with  the  si'ViTiil  Sti.'.'nut.T  Liii'.'-  to 

ALL     EUROPEAN     PORTS. 

PULLMAN   PALACTSLEEPING    CARS 

•  iilfuclu.l  to  O^erl.-xnd  KxprcMs  Tr.iii;t-. 

i'IIIUI»  .  4XA.SS      S  I.  K  i:  I*  I  N  <il     4  AU.S 

arc  run  daily  with  Overland  Emip-aiit  Trains. 
No  additional  eliargc  for  IJertlis  in  Third-cloas  Cars. 

£^  Tickets  sold,  8IeepinK-ear  Berths  Hecurcd.  and 
other  infrrniation  yiveii  upon  application  at  the  Com- 
pany's Olhces,  where  possent^era  callini;  \v.  person  can 
secure  choice  o(  routes,  etc. 


roil  SALK  ON  KEABONABLE  TEUMS, 
Apply  to,  or  addrcsa, 
\V.  H.  MILLS,  JEROMK  MADDEN, 

Land  Ayent,  Land  Airent, 

C.  F,  R,  R.    SAN  FRANCISCO.  8,  P,  R-  R,  SAN  FRANCISCO 

A.  N.  T4>U  K  E,  T.  H.  UOOnmAN, 

General  Manager.  Gen.  Pass.  &  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


MUDDY  WATER   AND 

CLOUDY 

WINES  AND  SPIRITS 

Madf     iMNliuid.v     BrlKlit      uitli      <Jr4'n( 
K»|»ldlt.v     hy  I'MlMtf 

HUTCHINGS'  FILTER 


l*iirf l4'iiltirN   Hiid    4'irc-iilnrs  on    Appli- 

CEO.  J.  HUTCHINGS, 

118  M.  ilun'AKIk  .ST.,  I'.AI.TIMOKE,  MP. 


THE  SOUTHERN  PACIFIC  CO., 

Resperttully  invites  the  attention  of  TOIIUSTS  AND 
PLEASUKE  SEEKERS  to  theSl'PEKlOB  FACILIT 

lES  afforded  by  the  "  Northern   Division"  ot  its  lini 
fi.ir  rcacliiiiK  the  principal 

SUIWER  AND  WINTER  RESORTS  OF  CALIFORNIA 

WITH    SPEED,  SAFETY  AND  COMl'ORT. 

PoNrailrro.  Meiilo  Park.  Santa  Clara, 
Nan  JoMC,  Mntlrone  Minernl  Niiring:!*. 
liilroy  Hot  S]»rinK:M. 

-3VE  O  »r  T  3EI II  EI  -K-- 

■'THE  QUEEN  OF   AMERICAN   WATERING   PLACES," 

Cainii  IJoodall,  A|>t4t!i,  IjOiiia  I'ricfa. 
noiife  ViHtn,  Nt'n  BriKlitoii.  No(|iifl. 
t'Hin|k  <'i«|»iloi)i,  mid 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINGS. 
And    the  only  Natural    Mud    Baths    in    the    World. 

Thin  Road  riina  throutfh  one  of  the  richest  and 
most  fertile  sections  of  California,  and  is  the  only  line 
traversin;;  the  famous  Santa  Clara  Valley,  celcDrated 
for  its  produclivencss,  and  the  picturesti'ue  and  park- 
like character  of  its  scenery;  as  also  the  beautiful  San 
Benito;  I'ajaro  and  Salinas  Valleys,  the  most  flourish- 
ing agricultural  sections  of  the  rarillc  (^oast, 

Alon^  the  entire  route  of  the  "  Northern  Divisi  n  " 
the  tourist  will  meet  with  a  succ'jssion  of  Extensive 
Farms,  Delitihtful  Suburban  Honie.s,  Beautiful  (iar- 
dens.  Innumerable  Orchards  and  \'ineyard»,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
of  enehantinK  Mountain,  Valley  and  Coast  seonery  ia 
presented  to  the  view. 


X  20-  C;-. 


OCEANIC      STEAMSHIP     COMPANY. 

I'arr.viiu;   the  Unltc-l   Mate,.  Hawalkn   and  Colanitt 

niailB  (or 
HONOLULU, 

AUCKLAND, 

and  SYDNEY   - 

WITIIUUT  CllA.VtJE. 
TliL'  eplclidid  nvw  3,0110  ton  hu-anwhlp 


MARIPOSA 


Capt.  Hayward 


Will  bavf    the    Company's  wharf,  eorncr   St«uaft 
anil    liarrlHDii  stiecls. 
SATl  KI>AV.     Nnrrh     ISIIi,     nt    2    P.  H. 

Or  iiiiuiediatcly  on  arrival  of  the  English  ii 


FOR  HONOLULU  AND    RETURN 

The  Steamc 

Sat,  Mar,  27th 

For  treiKht  or  paseaRe  apply  at  offioc,  V21  Market  at 
JOHN  n.  KPRECKEU*  «  BRON., 
Ueneral  Amenta. 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 

tOJlPA>Y. 

for  JAPAN  and  CHINA. 

Steamers  leave  A^liarr   corner  First  and  Brannan  ata., 
at  2  o'clock.  P.  M.,  (or 

YOKOHAMA    and    nONUKOHru. 

Connectm^'  at  Yokohama  with  BteamereforShanghae 
1886. 

8TKAMER.  KROM  SAN  KRANCleCO. 

SA N  PABLO SATURDAY,  MARCH, I3th 

oi_E\NlC. SATURDAY,  APRIL  Mrd 

(.AELIC THURSDAY,  APRIL  22nd 

IlKLGlC TUESDAY,  MAY  11th 

SAN  PABLO TUESDAY,  JUNK  lat 

(11  EANIC TUESDAY,  JUNE  22d 

EXCURSION  TICKETS  to  Yokohama  and  return 
at  reduced  rates. 

Cabin  plans  on  exhibition  and  Passage  Ticketa  (or 
sale  at  C.  P.  R.  Company's  General  OfBcca,  Room  74, 
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AT   NEW   ORLEANS. 


Mr.  Pohndorff's  Report  of  His 
Work  at  the  Exposition. 


DEDUCTIONS     AND     OPINIONS. 


Bead  Before  ilie   Foiirib  Anuiinl  State 
Vlticultnral  (.'onventioii. 


In  his  report  ou  the  Loui-^Tille  and  New 
Orleans  Expositions,  after  reporting  his 
arrival  at  the  latter  city.  Mr.  Pohndorff 
said: 

During  the  remainder  of  the  old  year  the 
concurrence  of  the  public  to  the  New  Or- 
leans Exposition  jwus  a  very  slender  one, 
certain  days  excrpted,  when  a  good  many 
appreciative  people  could  be  touched,  and 
occasion  was  taken  to  show  what  California 
good  wiut'S  are  like.  I  also  made  use  of 
my  time  by  fcxaminicg  what  little  orher 
Slates  had  exhibited  of  their  vine  products. 
Access  to  their  sealed  bottles  was  difficult 
and  the  small  collections  of  wines  fronr 
native  varieties  were  to  the  public  a  simple 
matter  of  conjecture  as  to  how  their  con- 
tents might  taste.  Nothing  but  tne  evidence 
that  wines  are  made  in  other  States  was 
given  by  those  exhibits.  This  way  of 
showing  bottles  for  such  purpose  only 
aeems  to  be  folly  to  say  the  least,  and  can 
in  no  way  conduce  to  results  of  any  interest 
to  both  producer  and  the  consuming  public. 
The  year  closed  with  a  very  iuti-rtsting  visit 
to  the  Exposition  of  a  representative  gath- 
ering of  journalists  from  the  Eastern  and 
Central  States.  An  excursion  from  pseudo- 
Bober  Iowa  offered  less  attraction  to  viti- 
-culture.  Still,  several  gentlemen  did  not 
disdain  to  hold  an  inspection,  not  a  furtive 
one,  of  what  we  produce,  and  they  partook 
of  it  with  the  pleasure  of  connoisseurs. 
Some  of  these  gentlemen  that  came  frankly 
into  the  camp  of  freedom  of  the  palate, 
enjoyed  a  hearty  laugh  at  my  pitying  those 
lowans  who  are  dtbnrred  from  using  winu 
in  their  State,  and  assured  me  that  any  one 
■  can  get  what  he  wauts  in  Iowa,  but  that 
unforti>nately  spirits  were  the  rule  and  a 
bottle  of  decent  wine  is  less  easy  of  access. 
The,  fact  that  prohibition  simply  perverts 


our  free  citizens,  makes  hypocrites  of  them 
aud  leads  them  to  indulge  in  liquors  of  the 
fiercest  nature  because  for  stealthy  sah- 
these  are  most  convenient,  being  most  con- 
centrated and  less  volumiuous,  throws  re- 
sponsibilities upon  those  wrong  constitu- 
tioued  consciences  of  the  advocates  of 
dyspepsia,  which  must  weigh  heavy  on  the 
day  of  judgment.  I  may  say  here  that  I 
gave  ample  explanations  to  Iowa  gentlemen 
respecting  our  viticulture,  with  such  printed 
mattt-r  rtUitive  to  the  same  as  we  could 
abundantly  furnish,  for,  besides  the  S.  F- 
Mebchant,  there  is  a  stock  of  viticnltnral 
Uterature  at  the  headquarters^of  our  di-pari- 
ment  at  the  Exposition. 

The  complete  assemblage  of  editors  and 
their  ladies,  numbering  nearly  thirty  per- 
sons, favored  that  department  with  a  visit, 
at  which  I  am  glad  to  say  no  one  refus  d 
the  beverages  offered,  and  many  werti  tht- 
espressions  of  satisfaction  with  our  good 
wines,  aud  on  the  part  of  several  gentlemen 
with  the  pony  glass  of  grape  brandies  of 
which  they  partook. 

Seeing  the  appreciative  disposition  of  the 
press  excursionists,  it  was  but  natural  that 
our  California  viticulturists  should  givt- 
them  a  small  provision  of  what  had  so 
delighted  them,  and  consequently  I  gave 
them  the  chance  to  savor  their  meals,  on 
their  return  journey  in  the  Pullman  cars, 
with  some  good  wines.  Records  of  the 
good  impressions  of  these  have  been  pub- 
lished in  several  of  the  papers  whose  editors 
drank  them. 

As  far  as  the  New  Orleans  press  could  be 
influenced  to  express  facts  relative  to  our 
viticultural  efforts  and  results,  it  has  been 
done  and  the  principal  dailies  have  not 
withheld  their  acknowledgment.  The  New 
Orleans  States,  above  all,  deserves  thanks 
for  the  interest  taken  in  our  iudusti-y. 

I  have  mode  good  use,  as  far  as  it  was 
possible,  to  cultivate  the  acquaintance  with 
Exposition  Commit^sioners  of  Eastern  States 
who  are  practically  interested  in  grape 
growing.  Having  ample  means  at  baud  to 
i^ive  information  about  our  industry  on  this 
Coast,  uiy  task  was  as  agreeable,  as  it  was 
accepted  with  interest.  The  discussions 
with  several  int(-lligent  gentlemen  ou  the 
subjt  ct  have  given  scope  to  repetitions  in 
agricultural  papers  of  sister  States,  where 
thereby  increased  attt-ntiou  is  exciti  d  and 
the  bonds  of  friendship  drawn  closer  with 
us,  for  California  experience  and  California 
I  successes    are    congenial    and    considered  , 


instructive  by  Eastern  viticulturists.  This 
circumstance,  insignificant  as  these  initia- 
tive steps  may  be,  is  of  value  for  the  subse- 
qufut  inftirmation  of  the  National  Grape 
Growt-rs  Union,  effected  through  the  energy 
of  Mr.  Wetmore  in  New  York.  I  have 
found  that  the  choice  as  Committemen  of 
some  of  the  gentlemen  referred  to  was  quite 
agreeable  to  them,  and  they  will  work  for 
the  common  good  in  their  States,  with 
energy  and  persuadedly. 

Mr.  Wetmore,  who  passed  through  New 
Orleans,  staying  only  thirty-six  houis  there, 
judged  it  opportunate  that  I  should  join 
him  and  assist  as  far  as  I  could  in  the 
important  matters  which  called  him  to 
Washington,  and  incidentally  also  repeat- 
edly to  N_'w  York.  Thus  I  stayed  the  first 
two  weeks  of  January  in  New  Orleans  and 
on  my  recent  return  from  Washington 
passed  only  a  few  days  in  transit  at  New 
Orleans. 

The  rest  of  the  exhibited  wines  are  in  the 
hands  of  Mr.  Charles  B.  Turrill  who  will, 
at  the  conclusion  of  the  Exposition,  take 
care  of  them  as  the  exhibitors  direct.  Of 
each  sample  exhibited  he  will,  if  all  con- 
sent, keep  one  or  two  specimens  for  future 
use  at  any  other  Exposition. 

And  now  after  this  relation,  forthe  length 
of  which  I  apologize,  I  ought  to  resume  my 
observations  and  the  opinions  gained  there- 
by during  my  long  stay  in  the  East,  in 
order  to  communicate  practical  conclusions 
for  our  industry. 

I  do  not  overestimate  the  disposition  of 
hundreds  of  thousands  of  individuals  and 
families  in  Kentucky  to  adopt  our  wines 
and  become  purchasers  of  them.  The 
surrounding  States  accessible  by  easy  trans- 
portation from  Kentucky  contain  millions 
of  willing  customers  of  good  wines.  That 
our  customers,  or  rather  the  customers  of 
the  customers  of  the  distributing  CaUfornia 
wholesale  dealer,  are  yet  actually  few,  this 
is  nut  the  fault  of  the  latter.  Good  wines 
are  sent  by  our  merchants,  but  what  is  sent 
is  a  dribh  t,  not  more.  And  that  this  is  so 
and  will  remain  so,  if  improvement  of 
matters  is  not  sought,  is  natural,  simplj- 
b,  cause  retail  prices  in  Louisville  and  all 
the  region  dependent  upon  that  center  are 
excessive,  and  cause  our  wines  to  remain  a 
luxury  instead  of  an  article  of  diet  obtain- 
able at  a  reasonable  price.  The  difficulty 
for  popularizing  our  wines  among  the 
masses  willing  to  use  them  lies  with  the 
third  nud   fourth   hands  from  which   the 


consumer  can  obtain  them.  Retail  prices 
of  our  wines,  when  straight,  are  so  outra- 
geously high,  that  the  public  have  a  perfect 
right  to  repudiate  their  acquisition  and 
adoption  as  a  family  beverage.  I  repeat, 
good,  straight  wines,  of  which  the  public 
are  assured  that  they  are  such,  will  easily 
find  purchasers  without  number,  if  the  price 
be  reasonable;  This  is  not  now  the  case  in 
Kentucky  and  the  surroundinf;  States. 

The  market  for  our  pure  wines  is  to  be 
found  in  those  }mrts,  for  the  poor  begin- 
nings are  not  worth  mentioning.  It  wants 
energetic  efforts  to  right  things  aud  develop 
the  market  in  a  proper  way.  The  Ameri- 
can public  will  appreciate  good  wines  at 
reasonable  prices  by  becoming  purchasers 
for  millions  of  gallons  more  than  we  can 
produce  perhaps  in  the  next  few  years, 
during  which  the  work  of  familiarizing  the 
people  with  our  product  practically  can  be 
taken  in  hand — provided  wo  can  offer 
quantities  of  good  and  truly  pure  wines. 

The  absorbing  power  of  the  wine  market 
of  New  Orleans,  which  is  a  constituted  one, 
is  elastic,  very  elastic.  You  can  rely  upon 
this.  I  have  drunk  at  my  meals  constantly 
ordinary  Claret,  and  my  host  volunteered 
the  admission  that  it  was  Cahfornia  Claret 
sold  him  at  fifty  cents  a  gallon  by  the  ten 
barrels  he  buys  at  a  time.  The  average 
consumer,  not  inquiring  about  it  at  the 
French  restaurant,  may  drink  it  under  the 
impression  that  it  hails  from  across  the 
Atlantic,  although  no  sign  of  similarity  is 
apparent,  except  that  when  drank  diluted, 
as  it  generally  is,  it  holds  color.  I  hare 
abstained  from  inquiring  about  commercial 
matters  relating  to  our  trade-  wines.  I 
have  carried  my  delicacy  so  far,  that  I  have 
not  approached  any  wholesale  dealer  or 
agent  of  a  San  Francisco  shipper.  Travel- 
ing with  a  gentleman  to  his  country  seat, 
thirty  miles  from  N.-w  Orleans,  I  was  in- 
troduced to  a  neighbor  of  his,  who  happens 
to  be  one  of  the  largt-st  distribiTtors  of  wines 
received  from  our  State.  Voluntarily,  he 
gave  me  information  which  I  did  not  ex- 
tract by  questioning  hiw.  Thus  I  came 
into  the  possession  of  knowledge  of  what 
are  the  attributes  of  a  merchantable  wine 
in  the  New  Orleans  market.  Qualitj-  only 
refers  to  soundness  in  a  general  sense.  The 
character  of  a  wine  only  need  be  roundness 
— a  certain  compactness.  The  principal 
merit  which  induces  to  order  wines  from 
California,  is  cheapness  and  color.  Color 
above  everything.     However  sweepirg  these 
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remarkB  may  feem,  fhey  arc  what  I  U-arued 
about  wiues  for  the  New  Orlnuns  murket, 
and  I  have  bought  ufteu  a  glans  uf  thtiu  at 
differoDt  places  for  my  lutals.  The  prices 
of  50  to  CO  couts  for  urdiuary  Claret  and  70 
or  75  cents  for  Ziufaudul  iit  the  grooery 
stores  at  the  New  Orloaus  rutuiler  com- 
pare, nay  contrast,  favorably  with  what 
io  many  cases  (I  do  not  know  if  yet  in  the 
majority  of  them)  is  biudcriug  our  wines 
in  retailers'  bands  on  the  Pacitic  Coast,  to 
become  still  more  geueraU2ed.  Unreason- 
able cheapness  may  involve  abasement  of 
quality.  It  lowtra  the  standard  of  wines 
A  good  wine  can  defend  it.s  value.  No 
good  can  como  from  running  prices  down. 
Thero  is  no  absolute  necessity  of  fighting 
for  the  smallest  margin  in  order  to  sell 
quantities.  Wo  cannot  blame  trade  to 
strive  for  this  end.  Outlets  must  be  found 
for  very  common  qualities  and  the  shipper 
who  puts  these  wines  into  pleasing  shape 
IB  certainly  a  benefactor  in  a  certain  sense 
ta  the  producer.  But  gradinj^  should  be 
insisted  upon  and  the  dealer  should  in  any 
case  discriminate  to  whom  he  sells.  Doubt- 
less many  sueh  goods  pass  into  hands  which 
convert  them  into  what  ought  not  to  be 
tolerated  and  what  is  the  object  of  legisla- 
tion, ndulteratious.  Indiscriminate  throw- 
ing on  markets  ony  kind  of  wine,  consigned 
ond  distributed  at  haphazard,  is  blamable. 
Quality  is  what  ought  to  be  looked  to  and 
quality  ought  to  be  the  common  aim  of  all 
producers. 

The  grower  whose  efforts  are  directed  to 
raise  the  standard  of  his  product  is  the 
sufferer  if  an  unsound  system  in  consuming 
markets  of  supplying  at  reduced  prices  a 
merchandise  which,  if  really  good  ought  to 
be  paid  for  a  little  better,  is  gaining  ground. 
The  consumer  does  not  feel  the  two,  three 
or  five  cents  more  charged  for  a  good  wine 
— the  commission  merchant  or  distributing 
agent  does  not  suffer  from  a  slight  augmtut- 
ation  of  price  and  the  shipper  cannot  or 
ought  not  to  press  the  producer  down  to  a 
purchase  price  in  which  the  two  or  three  or 
five  cents^may  exactly  form  the  whole  mar- 
gin over  his  cost  of  production,  his  only 
profit.  These  considerations  are  of  great 
importance.  They  are  vital  for  the  welfare 
of  all  concerned.  I  found  that  in  con- 
suming centers  the  oppearance  to  the  eye 
of  a  diluted  wine,  still  being  like  Claret  in 
color,  seems  satisfactory.  You  cannot 
blame  the  supplying  shipper  to  consider 
this  important  for  his  trade,  for  he  has  to 
follow  the  popular  taste.  I  learned  that  a 
lot  of  wiue  from  a  California  vineyard, 
unprepared  otherwise  than  cleared  by  fin- 
ing, could  not  find  a  bidder,  although  its 
quality  was  considered  in  this  State  really 
good.  Of  a  wine  sold  from  a  grower's 
stock  here  in  New  Orleans  I  was  told  that 
it  obtained  u  higher  price,  or  at  least  that 
the  holder  of  it  in  New  Orleans  required  a 
higher  price,  than  that  paid  for  ordinary 
shipping  wines.  This  wine  was  with  em- 
phasis called  proprietor's  wine ,  and  this 
circumstance  of  extraordinary  confidence  in 
the  article,  more  than  its  shape,  which  is 
distinct  from  the  ordinary  well-colored 
wines,  justified  the  pretension  of  a  higher 
price. 

This  and  sound  logic  may  indicate  that 
there  is  a  chance  of  altering  both  the  style, 
the  taste  and  prices  in  general  in  New 
Orleans,  bold  as  it  may  seem  to  swim 
against  the  current.  On  my  return  I  have 
learned  how  reduced  stocks  of  wine  are  in 
California.  This  will  be  hindering  the 
practical  beginning  of  reform  in  a  certain 
sense    now,   but    the    honest    distributing 


merchant  will  doubtless  agree  with  me 
that  such  reform  is  both  necessary  and 
ought  and  will  be  inaugurated  as  soon  as 
the  shoe  will  commence  pinching  seriously, 
as  we  foresee  it  will,  when  the  quantities 
our  vineyards  produce  will  be  twice  as 
much  us  our  shippers  can  handle.  That 
period  will  probably  begin  from  the  next 
vintage,  and  if  ail  goes  well,  the  task  of 
reform  in  the  great  market  of  Louisiana 
will  be  eased  by  the  appearance  of  con- 
siderable produce  from  varieties  of  deep 
tinted  fruit,  which  as  yet  are  scarce  in 
yielding. 

The  wiues  sent  by  our  merchants  to  the 
South  may  be  good,  some  may  be  very 
good  when  Icaviug  ojir  State.  But  we 
shall  easily  perfect  our  raw  ordinary  wines 
and  make  them  far  more  acceptable  than 
what  is  as  a  rule  consumed  in  the  South, 
both  in  color,  body  and  expression.  This 
latter  requisite  we  cannot  meet  with  uow» 
at  least  in  most  cases. 

Eeform  would  include  a  bettering  of 
prices.  No  complaint  with  those  ruling  for 
what  is  sold  retail  as  California  Cliiret  can 
be  made.  On  the  basis  of  the  reasonable- 
ness of  the  prices  at  which  our  wines,  even 
if  marked  by  foreign  labels,  are  made 
accessible  to  the  consuming  public,  a 
healthy  and  increasing  business  is  secured 
there.  I  said  the  New  Orleans  market  is 
elastic.  This  is  equally  a  fact  in  other 
Southern  markets.  I  am  not  able  to  give 
figures.  I  judge  more  by  the  aspect  of  the 
merchandise  and  the  prices  obtained,  and 
do  not  know  how  much  the  existing  cir- 
cumstances can  influence  financial  features 
of  the  case.  But  I  know  and  insist  upon 
it,  that  the  elasticity  of  the  Southern  wine 
market  is  considerable.  Intelligent  people 
of  the  educated  and  well-to-do  class  in  New 
Orleans  who  have  examined  the  wiues  ex- 
hibited, have  expressed  constantly  their 
fear  of  non-purity  of  California  wines  which 
they  can  purchase.  Surprised  at  more 
than  one  wine  I  could  show  them,  they 
stated  that  they  and  thousands  of  families 
would  be  glad  of  paying  a  decent  price  for 
such  wines  or  some  wine  in  which  they 
could  have  absolute  confidence  of  straight- 
ness,  were  such  wines  obtainable.  Now  I 
know  not  what  is  done  with  many  of  our 
wines,  and  if  there  is  really  so  much  to  be 
feared  from  handling  of  them  in  New  Or- 
leans, but  I  know  that  the  people  with 
whom  I  spoke,  told  the  truth  and  that 
superior  wines  in  safe  hands  will  find  a 
ready  outlet  there  and  in  quantities,  for  in 
Louisiana  we  have  the  agreeable  circum- 
stance that  wine  is  a  family  table  beverage 
in  thousands  of  households. 

The  dealers  in  our  State  may  find  all  the 
difficulties  they  claim  to  meet  with  for  the 
increase  of  sales.  The  nature  of  the  mer- 
chandise and  the  way  of  finding  outlets  is 
such  that  it  is  impossible  to  work  in  the 
habitual  groove  and  increase  consumption. 
We  ought  to  move,  ought  to  influence  the 
American  public  in  favor  of  our  pure  pro* 
duco.  Not  by  word  and  advice  alone,  but 
by  practically  providing  the  means  of  secu- 
rity for  the  purity  of  what  reaches  the 
consumer.  The  supervision,  as  far  as  it  be 
possible,  of  the  third  and  fourth  distributor, 
the  retailer  is  necessary.  The  practical 
way,  however,  is  to  adopt  such  means  as 
will  convey  to  the  consumer  our  product 
free  of  the  excess  of  profits  which  are  stuck 
on  unduly  and  scandalously  in  retail.  How 
to  effect  this,  you  must  deliberate.  The 
means  will  be  in  your  hands.  Be  assured 
every  one  of  you^geutlemen  who  strives  to 
produce  good   wines,    that    the   American 


public  will  absorb  whatever  is  really  good 
and  reaches  the  people  at  prices  not  doubled, 
triplicated  or  quadrupled  by  unjustifiable 
profits  exacted  by  the  retaikr.  Over-pro- 
duction oiijood  wines  is  a  myth,  a  delusive 
fear. 

In  conclusion  I  may  yet  add,  that  insig- 
nificant as  may  have  been  what  the  efforts 
of  a  single  man  in  the  way  I  could  work  in 
behalf  of  our  industry  could  accompliKh, 
the  consequences  of  this  attempt  to  touch 
some  few  thousands  of  the  many  millions 
populating  this  great  Continent  are  not 
lost.  California  viticulture,  as  it  could  be 
illustrated  truly,  meets  with  sympathy, 
prohibition  notwithstanding.  This  uatiou 
has  not  lost  that  virtue,  good,  common 
spuse,  which  repulses  aberrations.  We 
have  received  iunuraer.ible  expressions  of 
sympathy  for  our  State  and  our  industry 
and  the  good  wishes  for  success  in  our 
efforts  for  progress.  I  wish  I  could  havt 
done  more.  My  mite  was  willingly  given. 
I  worked  as  conscientiously  as  I  knew  how 
iiud  with  truth  aloup,  no  brag  entering 
iu  what  has  been  said  and  done.  Califoruiii 
viticulture  has  made  one  more  modest  con 
quest.  My  thanks  fur  the  confidence  tha' 
I  would  work  for  the  lust,  which  accom 
pauied  me  on  my  humble'  mission. 


REPOKT    OF    THE    LOr fHVlI..I.E    E:iC- 
POHITION    C-ONniffc^K. 


A    Needeil  Movenieul  t'pon  the  Pari  of 
Native    W I  lie. growers. 

The  New  York  Witie  and  Spirit  Baneic 
says  :  The  wine  growers  of  the  United 
States,  have  at  last  tak^^u  steps  looking  to 
the  protection  of  their  wines  against  spuri- 
ous adulterations  and  imitations,  which 
give  every  promise  of  most  salutary  results. 
At  the  instance  of  the  State  Viticultural 
Commission  of  California,  andtht  National 
Vine-Growers'  Association  of  New  York,  in 
co-operation  with  the  Commissioners  of  the 
Agricultural  and  Internal  Revenue  Depart- 
ments, a  bill  has  been  prepared  for  imme- 
diate introduction  in  Congress,  which,  it  is 
believed,  will  go  far  toward  eradicating  the 
widespread  illicit  practices  of  adulteration, 
from  which  the  producers  of  native  wines 
suffer  so  much  now,  and,  in  point  of  inher- 
ent merit,  at  least,  place  the  domestic  pro- 
ducts upon  a  footing  of  equitable  competi- 
tion with  the  superior  standard  of  imported 
wines. 

The  measure  is  designed,  generally,  with 
a  view  to  giving  the  manufacturers  of  wiues, 
the  advantages  of  a  governmental  indorse- 
ment as  to  character  and  quality,  identical 
to  that  enjoyed  by  the  fiue-whiskey  interest 
through  the  system  of  taxation,  by  affixing 
certified  stamps  to  original  packages.  The 
title  is  :  "A  bill  defining  pure  wines,  and 
providing  for  taxation  of  certain  compound- 
ed beverages.'*  It  is  now  in  the  hands  of 
Representative  Green,  a  vine-grower  of 
North  Carolina,  and  will  be  introduced  iu 
the  House  at  the  earliest  opportunity. 
Comraisnioner  Colman,  of  the  agricultural 
department,  will  do  all  that  he  can  to  secure 
its  passage,  and  he  intends  to  institute  a 
systematic  investigation  of  spurious  wines 
under  the  chemist  of  his  office.  He  also 
offers  to  co-operate  with  the  wine-growers 
in  their  convention  to  be  held  in  Washing- 
ton, in  May,  and  will  provide  suitable  ac- 
comodation for  the  meeting.  Commission- 
er of  Internal  Revenue  Miller,  will  also  ex- 
ert himself  in  its  favor.  It  is  therefore 
probable  that  it  will  speedily  become  a  law. 
The  vine-growers  are  fully  aroused,  and  are 
determined  to  use  every  endeavor  to  pro- 
tect their  wines  against  imitations  of  all 
kinds.  The  bill  lately  introduced  into  Con- 
gress is  an  able  one. 


To  the  StaU    VUicultural    ConiJ^ferfem   of  ' 
California. 

Gkktlkuxm  ;—  Your    board    reco^y&tehig  - 
the  importance  of  representing  the  vXliul- 
tural  industry  of  California,  at  the  Lt»S8- * 
ville  exposition  held  last  year,  appointoitfe*- 
committee  consisting  of  Hon.  M.  M.  Estee, 
H.  P.  Livermore,  W.  B.  West,  Captain  J. 
Chamon  de  St.  Hubert,  J.  H.  Drnmmond, 
E.  W.  Muslin,  Hon.  W.  McPberson  Hill,  D. 
C.  Feeley,  I.  Landsberger. 

At  the  first  meeting  of  the  Committer, 
Hon.  M.  M.  Estee  was  appointed  Chair- 
man, and  C.  R.  Buckland,  Secretary.  It 
was  at  once  agreed  that  it  would  be  advis- 
able to  represent  our  industry  at  Louisville, 
and  Mr.  F.  Pohndorff  was  the  unanimouB 
choice  of  the  Committee,  as  the  most  com- 
petent and  best  gentleman  to  act  on  our  be- 
half. 

The  chief  difficulty  that  presented  itself, 
bowever,  was  to  obtiiin'thc  utcessary  funds 
for  defraying  Mr.  Pohudorff's  expenses.  A 
mbscription  list  was  opemd,  and  the  saxn 
of  $614  was  collect  d. 

The  State  Viticultural  Commission,  vol- 
unteered to  pay  all  Mr.  Pohudorff's  railway 
lud  hotel  expenses,  aud  ccnirtesies  were  ex- 
Umded  on  the  Southern  Pacific  and  Wabashi 
lines. 

Having  entered  into  an  agreement  withi 
Mr.  Pohndorff  for  a  period  of  two  months,, 
that  gentleman  left  San  Francisco  on  Sept. 
2nd.  At  the  expiration  of  the  period  agreedl 
upon,  Mr.  Pohndorff  proceeded  voluntarily 
to  New  Orleans,  where  he  was  engaged*, 
working  in  our  interests  for  three  months- 
longer,  without  any  salary  whatever.  His- 
actual  expenses  incurred  were  paid  by  your- 
Commission. 

The  importance  and  value  of  the  work: 
done  by  Mr.  Pohndorff  is  incalculable.. 
His  energies  have  been  devoted  unceasing- 
ly, both  day  aud  night,  to  our  interests.. 
His  enthusiasm  in  our  cause  is  well  knownt 
to  all  of  us,  and,  while  enthusiastic,  he  has; 
yet  that  rarer  faculty  of  never  over-stepping, 
the  bounds  of  truth  when  urging  our 
good  cause.  He  has  dtawu  the  attention  of 
thousands  of  consumers  in  the  Eastern  andl 
Southern  States,  to  the  purity  of  our  wines,, 
the  excellence  of  our  grapes  and  raisins,, 
their  cheapness  and  their  beneficial  sanitar^r 
effects. 

The  work  performed  by  Mr.  Pohndorff,. 
will  be  the  means  of  increasing  and  extend- 
ing our  market  for  viticultural  products.. 
It  may  not  be  felt  immediately,  but,  that 
the  ultimate  results  will  be  beneficial,  no- 
body can  venture  to  gainsay.  Appreciating, 
his  labors  as  we  do,  and  regretting  the  fact 
that  your  Committee  has  been  unable  to  re- 
munerate him  for  his  valuable  services  at 
Now  Orleans,  we  would  respectfully  suggest 
to  all  viticuUurists,  and  enpecially  thofft 
who  will  meet  at  this  Convention,  that  thty- 
should  acknowledge  the  services  rendered 
by  Mr.  Pohndorff,  in  some  substantial  pe- 
cuniary manner.  All  members  of  this  Com- 
mittee will  be  willing  to  receive  sabscrip* 
tions  for  this  purpose. 

M.  M.  EsTSK, 
[Signed.]  Chairman. 

C11A.BLE8  R.  Buckland,  Secretary,  San 
Francisco,  March  15th,  188C. 


Order  your  copies  of  the  Report  of  th« 
Fourth  Annual  State  Viticultural  Couven* 
tion  by  postal  card  to  E.  C  Hughes  &  Co.,' 
511  Sansome  Street,  San  Francisco. 


Pleate  forward  your  mibicription  d««, 
And  Tuake  fA«m  payable  to  S.  C,  Bughst. 


March  26,  1886 
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RAISINS. 


The   PnsC,   Present  nnd   FiiCnre  of  the 
Industry. 


[From  the  Report  of  the  Fourth  Annual  State  Viticul- 
tural  ConvenLion,} 

Colonel  Bramhall  of  Win.  T.  Coleman  Sc 
Co,  spoke,  at  the  late  VitiouUural  Conven- 
tion, on  the  above  subject,  as  follows: 

Mr.  Presidtnt,  LftdUs  and  Gtntleu\tn: — 
Mr.  Johnson  was  to  hiivo  had  the  pleasure 
of  addressing  you  this  evening  on  this 
question,  but  he  is  unavoidably  detained 
at  home  by  a  very  severe  culd,  very  much 
to  his  regret,  and  equally  to  mine,  for  I  am 
sent  here  to  speak  on  his  behalf. 

The  question  of  raisins  is  one  that  is  of 
very  great  present  and  prospective  interest 
and  importance  to  the  State  of  California. 
It  is  so,  by  reason  more  of  the  great  capa- 
bilities in  the  way  of  raisin  production, 
than  because  of  the  amount  of  product  up 
to  this  time;  as  you  are  all  doubtless  aware, 
this  product  has  lately  undergone  a  large 
increase,  the  last  crop  having  been  not  less 
than  twice  the  size  of  auy  previous  crop, 
but  still  at  its  present  proportions,  the  large 
production  of  California  iu  raisins  barely 
reac'ies  one-tenth  of  the  amouut  consumed 
in  the  United  States  annually,  aud  which 
have  heretofore  been  almost  exclusively 
imported  raisins 

The  introduction  of  raisins  from  Califor- 
nia into  the  East  has  necessarily  been  very 
slow  and  gradiml.  It  started  at  first  upon 
the  Coast,  aud  gradually  worked  its  way 
towards  the  East,  making  headway,  as  the 
people  became  familiar  with  the  goods  and 
acquainted  with  their  merits,  aud  as  they 
overcame  their  prejudices,  which  still  exist 
in  the  minds  of  many  in  the  far  East,  iu 
favor  of  the  imported  product  over  the 
domestic.  Aud  whilst  I  call  this  prejudice, 
it  is  not  wholly  so.  The  preference  iu 
favor  of  the  foreign  raisin  is,  in  a  measure, 
well  founded.  It  is  to  be  expected  that  an 
industry  that  has  existed  for  generations  in 
the  old  countries,  aud  has  the  benefit  of 
experience  which  accrues  with  time,  would 
necessarily  have  reached  in  all  branches 
and  all  departments  of  the  work,  a  per- 
fection which  we,  as  beginners  in  this  coun- 
try, can  scarcely  hope  to  attain,  except  with 
greater  experience  than  we  have  had.  But 
with  the  progressive  character  of  the  Amer- 
ican people,  it  is  fair  to  infer  that  wo  shall 
make  such  progress  in  a  short  time,  that 
we  will  stand  on  an  equality  with  the 
Spaniards  in  regard  to  the  quality  of  rais- 
ins. We  encounter  the  greatest  difficulty — 
ani  when  I  say  we,  I  speak  on  behalf  of 
the  raisin  dealers — in  introducing  raisins 
into  the  far  East,  where  we  come  into  com- 
petition with  the  imported  article,  and  it 
has  been  with  great  gratification  tliat  we 
have  obseiTed,  particularly  within  the  last 
two  seasons,  that  the  Eastern  markets  are 
gradually  opening  to  California  raisins. 
It  was  a  providential  thing,  because  the 
Coast  and  the  far  Western  and  the  South 
Western  States  were  inadequate  to  take  np 
our  entire  product.  We  have  only  been 
eu!ibled  to  introduce  California  raisius  into 
the  far  East,  into  the  markets  that  are 
critical,  where  commodities  are  bought  and 
sold  strictly  upon  their  merits,  because 
California  raisins  have  been  steadily  im- 
proving iu  quality;  not  necessarily  in  the 
inherent  quality  of  the  grape  itself,  but 
there  has  been  great  improvement  iu  the 
process  doubtless  of  cultivation  first,  but 
certainly  in  curing,  then  grading,  aud  then 
of  packing.  I  know  that  you  gentlemen 
who  represent  the  practical  raisin  interests 


as  growers,  after  learning  that  there  is  a 
market  for  you  and  that  it  is  practically 
unlimited,  because  your  production  will  not 
increase  with  the  ratio  of  the  increased 
consumption  in  the  East,  saying  nothing  of 
the  vast  quantity  now  consumed  of  import- 
ed raisius,  know  that  the  most  important 
things  for  you  are  questions  pertinent  to 
the  curing  and  px-eparation  of  the  raisins 
for  the  market.  This  matter  of  curing  is  a 
thing  that  cunuot  be  told,  it  cannot  be 
taught  iu  books,  it  cannot  be  written  down, 
except  iu  a  general  and  a  vague  way.  It  is  a 
thing  that  must  be  learned  by  experience. 
We  have  not  here  the  benefit  of  several 
prior  generations  of  experience  from  which 
to  draw  the  lesson  which  the  Spanish  raisin 
maker  takes  in  almost  with  his  mother's 
milk.  We  are  dependent  upon  such  in- 
genuity and  fertility  of  resources  as  we 
have,  aud  as  occasion  may  furnish.  There- 
fore, for  every  individual  about  to  engage 
in  the  business,  the  best  injunction  iu  re- 
gard to  this  matter  of  curing  raisins  is,  that 
they  shall  place  themselves  under  the  prac- 
tical direction  of  those  who  have  had  ex- 
perience before  them,  learn  what  can  be 
learned  from  those,  and  then  trust  to  their 
own  readiness  of  the  senses,  and  particu- 
larly to  the  readiness  of  the  sense  of  touch. 

After  curing,  which  is  not  relatively  but 
virtually  the  vital  thing  of  the  whole  busi- 
ness, the  matter  of  grading  is  next  in  im- 
portance. The  reason  of  its  importance  is, 
that  the  consumer  of  the  raisin  will  in- 
variably judge  them  first  by  their  appear- 
ance, aud  their  appearance  will  be  aft'ected 
by  their  grading,  aud  it  has  been  almost  a 
reproach  to  the  California  raisins,  that  the 
reason  that  they  have  been  so  long  in  get- 
ting into  the  market  is  because  that  in  the 
early  stages  of  the  business  there  was  a 
lack  of  knowledge  of  proper  grading  aud 
carelessness  of  method,  of  slovenliness, 
partly  arising  from  lack  of  experience,  and 
partly  from  absence  of  business  training. 
All  that  is  being  remedied,  but  it  behoovc'S 
those  Ip.  the  business  to  study  the  manuer 
of  grading  and  details  of  caring. 

There  is  a  disposition  on  the  part  of 
many  to  grade  too  fine.  I  have  seen  for 
example  from  some  ranches  eight  different 
grades  of  Muscatel  raisius.  That  is  more 
than  there  is  any  necessity  for,  or  that  it  is 
profitable  to  make.  As  a  general  proposi- 
tion, the  grading  will  yield  here  very  much 
as  it  does  iu  Spain;  about  two  classes,  one 
of  bunch  raisins  which  may  be  London 
Layer,  or  Layer,  according  to  its  quality, 
and  another  class  of  loose.  There  may  be 
others,  but  these  two  will  answer  for  the 
ordinary  product  of  California  vineyards. 
There  should  be  at  least  two  grades  of  each 
of  these  classes,  separating  the  better  from 
the  inferior,  and  packing  them  by  them- 
selves. They  will  bring  prices,  by  reason 
of  this  classification,  much  higher  than  if 
the  two  grades  are  left  together;  in  fact  the 
effect  of  leaving  a  high  grade  and  a  low 
grade  of  raisius  together  in  one  package  is 
to  bring  dowu  the  price  of  the  package  to 
that  of  the  low  gi'ade.  This  is  a  matter, 
however,  which  depends  on  experience  and 
acuteness  of  one's  personal  observation. 

After  this  comes  the  important  matter  of 
packifig.  There  is  a  special  style  of  pack- 
ing which  is  knowu  as  the  California  style, 
it  is  the  dose  style,  the  face  of  which  is 
exposed  on  the  opening  of  the  box.  The 
box  is  ordinarily  required  to  be  close  pack- 
ed, that  there  be  no  crevices,  no  interstices, 
no  stems  to  be  seen.  Now,  the  packers  in 
Spain  exhibit  the  stem,  for  the  purpose  of 
showing  that  they  are  bunch  raisius,  as  the 
bunch  raisins  are  more  desirable  than  the 


loose  raisins,  but  the  loose  raisins  are  per- 
haps the  most  profitable.  Some  of  the 
California  stems  are  larger  than  in  the 
corresponding  grades  of  Spanish  raisins, 
and  for  that  reason,  with  our  di-y  climate, 
it  is  very  apt  to  over-dry  both  the  stem  and 
the  raisins,  and  to  shrivel  up  all  the  fruit 
on  the  bunch.  It  was  early  thought  by 
packers  to  conceal  these  defects,  to  entirely 
cover  the  face  of  the  box  so  that  there 
should  be  nothing  presented  but  a  mass  of 
clear  fruit,  perfectly  level  on  the  surface. 
In  the  ma'ter  of  the  thickness  of  stem,  I  do 
not  know  that  there  ever  will  be  any 
change  (probably  that  is  a  matter  of  soil 
and  climate,  I  am  not  competent  to  speak 
on  that  point)  but  in  the  matter  of  the  dry 
condition  of  the  raisin,  which  induces  the 
shelling  ofl'  from  the  stem,  that  is  to  a  large 
extent  under  the  control  of  the  grower  or 
drier,  and  there  comes  in  the  value  of 
trained  experience  in  watching  the  grape 
as  it  cures,  and  taking  it  up  from  the  board 
at  its  proper  time.  Furthermore,  the  hand- 
ling of  it  in  the  sweat  box  is  to  be  consid- 
ered. The  sweat  box  in  reality,  although 
it  is  considered  by  some  to  be  a  necessary 
part  of  the  curing,  is  probably  nothing 
more  than  the  means  (most  effectively  yet 
known)  of  eguaHzing  the  mouiture  uot  only 
of  one  raisin  to  another  on  portions  of  a 
bunch,  but  with  every  buuch  to  the  other 
bunches,  the  idea  being  to  produce  absolute 
equality  of  moisture  of  the  entire  fruit  that 
is  contained  in  one  package. 

If  information  is  wanted  on  any  points 
relating  to  packing  or  handling  for  the 
trade,  I  shall  be  very  happy  to  answer  all 
questions  that  may  be  asked.  I  am  not  a 
practical  packer  myself,  but  I  have  had 
occasion  to  overlook  it  for  many  years,  and 
to  look  at  it  entirely  from  a  standpoint  of 
trade. 

There  is  a  point  that  I  have  overlooked. 
The  crop  of  last  year  was  known  to  be 
largfr  than  any  year  in  California,  and 
up  to  a  certain  time  it  was  contemplated 
that  we  should  have  the  finest  as  well  us 
the  largest  crop,  but  it  is  an  open  secret 
that  the  grapes  fell  short  in  point  of  quality 
to  some  previous  seasons.  Some  of  you 
who  live  in  the  raisin  districts  know  this 
was  from  the  fact  of  the  very  hot  weather 
that  prevailed  during  the  greater  part  of 
the  drying  season,  which  materially  inter- 
fered with  the  quality  of  the  fruit.  The 
result  was  that  a  large  proportion  of  the 
raisins  over-dried  and  were  inferior  in 
quality,  but  on  the  other  hand  there  have 
been  raisins  which  were  sold  in  the  Eastern 
markets,  Boston,  New  York,  Philadelphia 
and  elsewhere,  at  the  same  prices  that  have 
been  paid  for  Spanish  raisins.  That  should 
be  a  cause  of  congratulation,  for  it  demon- 
strates the  possibility  of  California  becom- 
ing the  center  of  production  for  the  United 
States. 


Report   of  the   Committee. 


San  Francisco,  March  19th,  1886. 
The  Honorable  Board  of  State  Vitiadturai 
Commissioners,  San  Francisco,  Cat: — Gen- 
tlemen:— Your  Committee  appointed  to  re- 
port ou  California  raisius,  methods  of  plant- 
ing, cultivating  and  irrigating,  methods  of 
curing — sun-drj"ing,  and  in  evaporators, 
also  methods  of  packing  and  grading  for 
market,  have  been  unable  to  meet  and  make 
a  formal  report  as  a  Committee,  but  agree- 
able to  your  request,  I  will  venture  a  few 
statements  on  the  above  subjects,  as  I  see 
and  understand  them  from  the  exhibits  pre- 
sented to  the  couveution  aud  a  very  limited 
personal  experience. 


Ist.  Planting. — The  practice  in  Cali- 
fornia, is  to  plant  in  rows  each  way,  varying 
from  7  to  8  and  10  feet  apart,  and  iu  some 
cases  as  much  as  12  feet.  A  part  of  the 
noted  Briggs  vineyard  in  Yolo  County,  is 
planted  12  feet  apart,  aud  the  prevailing 
opinion  in  the  northern  part  of  the  state, 
is,  that  they  should  uever  be  planted  closer 
than  seven  or  eight  feet.  The  late  Mr.  G. 
G.  Briggs,  believed  that  the  quality  of  the 
grape  would  be  improved  by  the  wide  dis- 
tance between  the  vines,  but,  from  observa- 
tion, I  am  of  the  opiuion  that  the  contrary 
is  the  result,  becaust;  the  vine  is  then  in- 
clined to  grow  too  much  wood,  and  bears 
too  much  second  crop.  A  closer  planting 
would  tend  to  confine  the  bearing  to  the 
first  crop,  of  a  more  uniform  size,  and  they 
would  ripen  early  and  more  evenly,  and 
have  a  greater  percentage  of  saccharine, 
which  is  the  essential  quality  in  a  grape  to 
make  a  good,  fine-flavored  raisin. 

I  am  not  qualfied  lo  give  any  definite  in 
structions  in  regard  to  pruning.     The  usual 
practice   is   to   prune    the   Muscatel  low- 
down    to    the    ground.      The    Sultana    is 
pruned  long,  and  tied  to  a  4  foot  stake. 

Irrigation. — The  majority  of  the  raisin 
districts  have  some  means  of  irrigating.  Id 
the  northern  counties— Yolo  in  particular, 
they  flood  the  ground  once  a  year  just  be- 
fore  or  about  the  time  the  vines  leave  out. 
In  wet  seasons,  some  do  not  irrigate — it  is 
not  a  necessity  any  season.  Summer  irri- 
gation is  very  little  practiced.  Those  who 
do  it,  believe  that  it  both  increases  the 
quantity  aud  improves  the  quality,  but  this 
question  is  much  discussed  both  pro  and 
con.  However,  in  many  localities  in  the 
southern  districts,  irrigation  is  not  a  ques- 
tion of  quantity  or  quality,  or  flavor  of  the 
raisin,  but  a  matter  of  life  or  death  to  the 
vine— without  irrigation,  the  vine  could  not 
be  grown  at  all. 

As  to  the  merits  of  irrigation  and  non- 
irrigation,  I  am  of  the  opinion  that  if  the 
moisture  requisite  to  produce  a  healthy 
growth  of  the  vine  is  lacking,  judicious  irri- 
gation will  be  found  profitable.  A  healthy 
and  natural  growth  of  the  vine,  and  a  natu- 
ral ripening  is  absolutely  necessary  to  make 
a  good  raisin,  and  cannot  be  expected  of  a 
stunted  vine. 

While  I  do  not  pretend  to  give  directions 
when  and  how  to  apply  the  water,  I  be 
lieve  that  in  the  majority  of  localities,  it 
can  be  used  to  improve  both  quantity  and 
quality.  It  cannot,  however,  be  denied 
that  irrigation  has  been  practiced  to  excess 
in  many  localities,  especially  where  it  is 
done  in  the  summer,  and  where  the  subsoil 
is  a  hard  pan  and  of  such  a  nature  as  to 
fill  up  and  raise  the  level  of  the  surface 
water.  In  the  latter  case,  it  may  be  neces- 
sary to  have  a  system  of  drainage  in  con- 
nection with  the  irrigating  system,  both  be- 
ing planned  to  work  in  unison. 

On  the  Jackson  Brothers  vineyard  in 
Yolo  County,  we  tlood  in  the^  month  of 
March,  if  the  rain-fall  to  that  date  is  not 
above  the  average,  and,  in  my  judgment, 
to  the  improvement  of  both  quantity  and 
flavor  of  the  raisin.  The  effect  seems  to  be 
identical  with  winter  rain.  Our  drainage 
is  sufficient,  so  there  is  little  or  no  danger 
of  an  excess  of  water,  even  if  practiced 
every  year — wet  or  dry,  it  would  serve  to 
insure  a  sutficient  supply  of  moisture  at  a 
season  of  the  year  when  there  is  plenty  of 
water  in  the  creek  for  every  one. 

In  answer  to  a  question  by  President 
Haraszthy.  whether  it  is  more  desirable  to 
aim  at  quantity  or  fine  flavor,  permit  me  to 
say,  plainly,  that  first  of  all  the  beginner  in 
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planting,  aims  at  a  proBt  and  to  bccuto  it, 
he  must  have  a  reasonable  qnantity,  and  to 
aecure  thia,  it  does  not  follow  that  ho  must 
sacrifice  the  tine  flavor  in  the  Last.  In 
fact,  on  the  question  o(  what  is  the  finest 
flavor  in  a  raisin,  there  is  as  great  a  differ- 
ence of  opinion  as  there  is  on  the  subject 
of  inigiilion.  One  can  be  convinced  of  this, 
by  listening  to  the  various  expressions  of 
like  anil  dislilte  of  the  testers  of  raisins,  at 
the  different  exhibits  of  this  convention.  I 
myself,  note  a  greater  difference  in  their 
flavor  than  in  (heir  size  or  appearance. 

Question.— What  is  the  cause  of  this  dif- 
ference of  flavor?  Is  it  locality,  climate, 
soil,  irrigation  or  nou-irrigntion  1  Or  is  it 
the  pruning,  or  the  distance  between  vines, 
or  degree  of  ripeness  when  picked,  and  the 
time  and  conditions  under  which  they  are 
oared,  or  is  it  the  Incality  in  wliich  the  taskr  in 
moit  intrresled  .^ 

I  admit  my  lack  of  knowledge  on  the 
subject.  The  only  point  I  feel  safe  in  ex- 
pressing an  opinion  on,  is  that  they  should 
be  ripe  when  picked,  and  the  curing  com. 
menoed  at  once,  under  favorable  cireuni- 
Btanees,  aid  continue  until  cured  and  taken 
up  as  soon  as  they  are  completely  cured. 

I  think  that  all  will  agree  with  me  that 
the  desire  for  a  profit  is  very  prominent, 
•nd  to  secure  it,  we  must  make  a  good  raisin 
at  a  reasonable  cost,  and  place  it  on  the  re- 
tail market  at  a  reasonable  price.  In  my 
efforts  to  secure  information  as  to  methods 
and  experiences  of  raisin  making,  I  have 
been  a  little  surjnisedat  the  reticence  of  the 
growers,  to  exchange  views  or  to  give  their 
experience  and  explain'  their  methods. 
Some  seem  to  think  there  is  a  mystery  con- 
nected with  it,  and  that  they  will  lose 
something  to  give  it  away.  They  do  not 
realize  that  their  cigar  will  smoke  as  well 
after  giving  their  neighbor  a  light  as  before, 
and  that  the  pleasure  and  profit  derived 
from  the  smoking  is  doubled. 

Snn-dned  taisins  versus  evaporated  rai- 
sins.—No  one,  I  think  will  claim  that  an 
evaporated  raisin  is  equal  to  the  sun-dried 
when  the  conditions  are  favorable  for  dry- 
ing in  the  sun,  yet  a  dryer  seems  to  be  one 
of  the  necessities  to  insure  a  profit,  as  much 
as  a  reasonable  quantity,  and,  if  properly 
managed,  need  not  injure  or  even  chang.- 
the  flavor  much.  There  are  a  number  of 
raisin  dryers  in  the  State  that  will  finish  the 
process  of  curing  which  has  been  well  com- 
menced in  the  sun,  aud  the  product  cauuot 
be  detected  from  the  sun-dried,  unless  the 
taster  is  an  expert,  and  even  where  it  can 
be  detected,  the  flavor  may  be  in  favor  of 
the  raisin  finished  in  the  dryer. 

I  have  had  only  one  season's  experience 
with  fhe  dryer,  and  therefore  will  not  at- 
tempt to  give  any  information  on  it. 

I  will  not,  either,  attempt  to  make  any 
report  on  the  merits  of  the  different  exhibits 
of  raisins  at  this  convention,  except  to  say 
they  are  all  taken  from  the  stock  of  raisins 
consigned  to  the  commission  ho  ses  in  this 
city,  and  are  not  the  finest  that  could  he 
procnred  if  selected  at  the  vineyards  where 

"v.?  j--.'^""^  *''"*  ""■"  i=  a  ^"y  ""tice- 
able  difference  in  flavor,  I  do  not  attribute 
this  so  much  to  locaiily,  as  to  methods  of 
cultivation  aud  pruning  and  curiug-^esneei- 
ally  the  latter,  aud  I  firmly  beli„ve  that  with 
Umo  and  experience,  California  will  nio- 
duce  as  fine-flavored  raisins  as  any  country 

r2,^",f .,''"'''"'°'''  ■""'  "  '"  ^""S  generally 
admitted  even  now,  that  many  compar.. 
favorably  with  the  imported  article 

Packing,  grading  and  marketing  —I  re- 
fer you  to  the  remarks  of  Mr.  Bramhall,  of 
Wnj.  T  Coleman  &  Co.,  and  Mr.  Jacobs, 
this  "it  commission  Imerchauts  of 

[Signed.]  Bykon  .Jackson. 

Chairman  of  Committee. 
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Jtfr.  CIms.  a.    H'ttmore,   Chitf  Executive 
Officer,    Stale    Vilicultural    Commission    nf 
California:      Diab   Sib:— Our   Committee 
on  organization   have  read  and  discussed 
the  bill  for  the  suppression  of  the  manufac- 
ture of  bogus  wines   and  we  agree   in  the 
opinion  that  the  points   covered   by  it  are 
practically  all    that   the   real   wine  makers 
and  grujio  growers  need  concern  themselves 
about.     If  it  can  be  intelligently  and  bon- 
I  stly  enforcid,  the  fabricators  of  the  abom- 
inable stuff  that  has  brought  disgrace  upon 
the  name   of  American  wines  and  choked 
and  demoralized  the  markets  for  the  pasi 
two   or   three   years   will   realize    that   the 
judgment  day  has  arrived  a  little  ahead  o( 
time.     If  the  bill  passes  and  becomes  a  law 
it  will  mark  the  beginning  of  a  new  era  in 
.American  viticulture  and   open   the  way  to 
such  a  development  as  will   soon  make  ii 
one  of  the  grand  industries  of  the  country 
Considering  it  from  this  point  of   view, 
as  we  step  upon  the  broader  plane,  it  ma\ 
not  be  amiss  to   enumerate  the  advantages 
that  will  accrue  to  the  grape  grower  by  thu.s 
widening  the  area  and  volume  of  consump- 
tiou  as  a  result  of  this  law. 

There  are  first,  the  increase  in  the  de- 
mand for  grapes  for  wine  making.  Th- 
bogus  wines  (viz,  wines  made  without  tht 
use  of  the  grape)  constitute  one-third  of 
all  wines  offered,  both  foreign  and  domes 
tic;  brushing  these  out  of  the  way  the  de- 
mand for  grapes  will  increase  one-third  and 
increase  the  demand  for  wines  by  reason  of 
raising  the  average  quality  of  the  product. 
Second— By  increasing  the  means  and 
producing  power  of  the  grape  growers  the 
spirit  of  enterprise  evoked  will  develop 
new  uses  for  the  grape.  Such  as  making 
jellies,  jams,  marmalades,  besides  raisin 
making  which  is  already  established, 

Third— There  are  two  other  uses  to  which 
I  wish  to  direct  your  attention  specially; 
one  is  the  application  of  grape  juice,  fresh 
from   the   press,    as  a   medical    beverage, 
known  as  the  "Grape  Cure.''     It  was  in- 
augurated here  in   New  York  last  season 
with   marked  success.     Grapes  and   fresh 
juice  have  been  kept  in  cold  storage  during 
winter  and  the  juice  is  still  being  sold  regu 
larly  over  the  counter  and  will  be  until  the 
new  grapes   come  in.     This  is  worth  the 
careful   study  of  your   Commission.     The 
other  is  the  idea  of  condensing  the  must  to 
be  shipped  to  distant  points  to  be  used  to 
combine  with  grapes  grown  in  other  locali- 
ties, or  to  be  converted  (by  adding  water) 
into  must   for  making  wine   according  to 
requirements.     Considering  that  neariy  all 
our  native  grapes  are  lacking  in  sugar  and 
too  high  in  acid,  it  would  seem  that  this 
last  use  would  have  special  significance  to 
Californians.     But  the  chief  thing  that  I 
wished  to  call  the  attention  of  your  Com- 
mission  to   in  this  letter  is  the  proposed 
organization  of  a  National  Grape  and  Wine 
Growers  Association.     This  had  its  origin 
as  you  already  know,  in  the  effort  to  secure 
unity  of  action  among  grape  growers  in  all 
sections  of  the  country  on   passing  the  bill 
mentioned  in  the   forepart  of   this  letter, 
through   Congress.     While  it  is    doubtless 
true  that  this  bill,  when  enacted  into  law, 
will  be  of  incalculable  benefit  to  onr  viti- 
culturists  as  well  as  to  public   hialth  and 
morals,  yet  it  will  foil   of  its  full  force  and 
purpose  if   not  backed  up  by  strong  public 
sentiment,  and  especially  by  those  who  are 
the  chief  beneficiaries.      We    can   hardly 
give   proper   expression  to  our  offlrmative 
support  of  its  intents  and  operation  as  iu- 


diTiduals  or|aB  a  mob.  p,  What  the  sitnation 
demands  is  anjjorganized,  aggressive  body 
of  resolute  men  bcntjou  carrying  to  its  full 
fruition  the  statute  in  all  its  parts,  aud 
intent  on  securing  the  fullest  benefit  possible 
to  be  derived  from  its  enforcement.  Placing 
the  law  on  the  statute  book  is  one  thing; 
it  will  do  us  no  good  unless  it  is  enforced; 
to  enforce  it  the  hands  of  the  GovernmenI 
must  be  sustained  by  a  vigorous  public 
sentiment.  To  create  this  sentiment  is  eur 
task;  it  will  not  come  forth  of  its  own  voli- 
tiou;  it  is  never  self-made;  it  can  only  be 
brought  into  play  by  organized  action  of 
a  considerable  number  of  individuals  having 
a  common  purpose  and  acting  in  nnison. 
Public  sentiment  is  an  intellectual  jforci 
depending  for  its  existence  upon  numbers, 
and  the  strong  desire  of  many  to  attaii 
results  believed  to  be  beneficial  to  humai, 
desires  and  necessities  and  the  organization 
of  moral  and  physical  forces  to  secure  such 
results. 

Now  this  proposed  Nntional  organization 
is  pn  cisely  the  moral  and  physical  forci 
that  is  needed  to  secure  the  passage  of  th 
proposed  law,  the  enforoeineut  of  the  lav 
and  the  ntmost  benefits  to]  bo  derived  fron 
such  enforcement.  It  seems  to  us  here, 
that  every  possible  effort  should  be  pu 
forth  by  you  in  California,  to  promote  th. 
success  of  the  Convention  aud  Expositioi 
in  Washington,  in  May,  and  the  permaneni 
organization  to  follow  as  a  consequence. 
To  our  perception  here,  this  action  seem« 
a  necessary  corrollary  of  the  passage  of  the 
law.  The  law  is  the  ship  we  have  buili 
and  launched,  on  it  we  have  staked  ou- 
fortune  and  future  success,  a  permaneni 
National  organization  is  the  crew  we  should 
put  on  board  to  sail  it.  We  sincerely  hope 
we  shall  find  you  Californians  on  deck  when 
we  step  on  board. 

Great  interest  is  being  manifested  in  all 
the  wine  growing  centers  of  the  East,  and 
local  meetings  are  being  called,  and  arrange- 
ments made  to  secure  a  full  attendance  and 
a  full  representation  of  our  wines,  etc.,  at 
the  Exposition.  You  may  rely  upon  it,  the 
Eastern  States  will  be  there  in  full  force, 
and  we  tmst  California  will  not  be  found 
lagging.  With  respect  to  the  work  to  be 
done  at  this  convention,  we  should  like  to 
hear  the  views  of  your  Commission.  Com 
petent  persons  must  be  selected  to  address 
the  convention  on  various  pertinent  sub 
jects,  and  we  should  like  to  be  advised  by 
you,  as  to  whom  we  may  depend  upon  in 
California  for  addresses,  and  upon  what 
particular  subjects  they  would  like  to  speak. 
We  desire  also  to  be  informed  as  to  the 
number  of  exhibitors  we  may  expect,  and 
the  amount  of  space  they  would  be  likely 
to  occupy. 

We  would  suggest  that  every  product  of 
the  grape  should  be  recognized  as  admissi- 
ble as  proper  exhibits,  also  all  tools  and  im- 
plements, etc.,  used  in  grope  culture  and 
in  the  conversion  of  grapes  into  food  pro- 
ducts. 

There  is  one  very  imjiortant  question  that 
should  be  brought  before  the  convention 
namely,  the  question  of  prohibition  legisla- 
tion in  the  States.  Several  Eastern  States 
have  adopted  prohibition  laws,  or  the  still 
more  idiotic  and  mischievous  one  of  local 
option .  I  believe  this  last  is  unconstitutional, 
and  means  should  be  employed  to  test  it  be- 
fore the  Supreme  Court,  This  law  has  just 
been  adopted  in  Virginia,  Georgia  and 
some  other  Sonthern  States  have  the  law  in 
operation,  and  it  has  been  found  very  de- 
trimental to  the  interests  of  the  grape- 
growers  and  wine  making.     The  farmers  of 


this  country,  shonld  be  taught  what  they 
hove  at  stake  in  this  matter,  and  aroused  to 
action  in  defence  of  their  interests,  and  the 
people  in  general  warned  of  this  dangeroui 
invasion  of  their  personal  liberty. 

We  earnestly  request  your  Commission 
to  give  these  matters  careful  consideration 
and  thereupon  take  vigorous  and  energetic 
action.     There  is  no  time  to  lose. 

I  concludi'  by  extending  lo  yo'u  my  hearty 
congratulations  upon  the  conclusion  of  your 
labor  here,  and  upon  the  now  assured  suc- 
cess of  your  undertaking  in  respect  to  se- 
curing the  passage  of  the  bill.  To  over- 
come the  many  diSBculties,  and  to  bring  the 
Administration  into  complete  sympathy  with 
the  effort,  was  no  small  tosk.  Our  people 
in  California  ore  to  be  congratnloted  above 
all,  and  I  trust  they  will  not  soon  forget  the 
great  service  you  have  rendered  them.  It 
iffords  us  sincere  pleasure  to  have  been 
ible  to  render  you  the  aid  without  which  it 
s  quite  likely  disappointment  instead  of 
luccess  would  have  been  your  and  our  por- 
ion.  With  fraternal  regard,  I  remain. 
Sincerely  yours, 

B.  F.  Clattos, 
Chairman  of  Committee- 
New  York,  March  Olh,  1886. 


Words    From    the    Eaal. 


To  Commissioner  J.  S.  Miller,  of  West 
Virginia,  our  State  Commissiouer  is  speci- 
.lly  indi  btrd  for  more  thou  ordinary  court- 
sy.  The  press  dispotchcs  have  given  no- 
dce  of  the  assiduous  attention  which  he  hag 
.jiven  to  the  bill  for  the  suppression  of 
illicit  trade  in  spurious  wines.  Mr.  Wet- 
more  says  of  Mr.  Miller,  that  he  has  fonnd 
in  him  a  man  that  is  unapproachable,  ex- 
cept on  the  basis  of  a  meritorious  proposi- 
tion, but  who  believes  that  he  owes  a  duty 
to  the  people  whose  low  h.-  is  appointed  to 
execute  ;  a  gentleman,  pure  and  simple, 
patriotic,  able,  honest  and  energetic,  and 
Ihat  is  enough  to  be  said  of  any  public  ser- 
vant, although  the  society  reporters  might 
add  that  he  is  a  remarkably  hondsome  man, 
who  would  win  the  hearts  of  our  California 
people,  if  he  should  visit  us. 

Just  before   leaving,  the    following   note 
from  him  was  received   by   Mr.   Wetmore, 
calling  for  a  report  that  will  soon  be  made  : 
Tbeasdet   Depabtment,  Washington,  I 
March  3rd,  1886.       f 
Chas.  a.  Wetmobe,  Esq.,  527  nth  St., 
Washington,  D.  C— Dear  Sir  :    As  there  ia 
legislation  pending  at  the  present  session  of 
Congress,  which  is  intended  to   allow   the 
use  of  spirits,  free  of  tax,  for  the  purpose 
of  fortifying  native  wines,  I  will  thank  yoa 
for  a  statement  showing  under  what  circum- 
stances,   and   to   what    degree   the   use   of 
spirits  for  such  purpose  is  necessary  or  de- 
sirable.       Yours  truly,  Jos.  S.  Millee, 

Commissioner  of  Internal  Revenue. 


A  word  From  Peiioaylvnnla. 

House  of  Rkpbksentatives,  I 
Washington,  D.  C,  Feb.  '20th,  1880.  | 
Chas.  A.  Wetmobe,  Esq.,  5'27  11th  St., 
Washington,  D.  C.  —  My  Dear  Sir :  1 
warmly  oppreciate  your  kindness  in  nffoid- 
ing  my  friends  aud  myself  an  opportunity 
to  test  the  superior  quality  of  California 
wine,  and  I  congratulate  the  Viticulturists 
of  California,  upon  having  th  ir  interests 
attended  to  so  faithfully  and  intelligently 
as  by  yourself. 

In  common  with  other  American  indus- 
tries, I  am  in  favor  of  the  fullest  protection 
against  foreign  competition,  and  the  imposi- 
tion of  inferior  brands. 

Wishing  for  the  largest  success  in  your 
efforts  to  educate  the  public  to  the  import- 
ance of  the  horticultural  products  of  Cali- 
fornia, I  remain.  Yours  very  truly, 
Jas.  S.  Neolit. 


March  26,  1886 


SAi5  PRANcisco  meechaot:. 
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uKicews  NprBfovs  wing  bill. 


lo  the  HouBe  of  Representatives,  March 
8,  188ti,  read  twice,  referred  to  the  Com- 
mittee on  Wiiys  ftud  Means,  aud  ordered  to 
be  printed.  Mr.  Wharlon  J.  Green  intro- 
duced the  following  bill: 

A     BILL     DEFINING     PDBE     WINKS      AND     PRO- 
TIDING    FOR     TiXATION    OF    CERTAIN 
COMPOTJNDED  BKVEBAOES. 

Be  it  enacted  by  the  Senate  and  House  of 
Eepresentatives  of  the  United  States  of  Amer- 
ica in  Congress  assembled.  That  on  all 
liquors  containing  alcohol,  produced  by 
fermentation  or  by  being  compounded  with 
distilled  spirits,  or  by  both  methods, 
'Whether  denominated  as  wines,  imitations 
of  wine,  or  by  any  other  name  whatsoever, 
in  the  nature  of  articles  for  use  as  bever- 
ages, or  for  compounding  with  other 
liquors  intended  for  such  use,  and  on  all 
compounds  of  the  same  with  pure  wines, 
and  on  all  preserved  fruit-juices  compound- 
ed with  sabdtances  not  produced  from 
fruits  in  the  character  of  or  intended  for 
use  as  beveragi-'S,  or  for  use  in  the  fermen- 
tation or  preparation  of  liquors  intended 
for  use  as  beverages,  and  on  all  wines,  or 
imitations  of  wine,  or  liquors  to  be  sold  as 
substitutes  for  wine,  which  are  made  in 
whole  or  in  part  from  dried  grapes  or  other 
dried  fruits  not  grown  in  the  United  States, 
or  from  imported  foreign  fruit-juices  which 
are  admitted  into  the  United  States  at  a 
less  rate  of  duty  than  still  wines,  there 
shall  be  levi  d  and  collected  a  tax  of  forty 
cents  on  each  wine  gallon,  and  for  each 
fraction  thereof  at  the  sam"  rate  per  gallon, 
to  be  paid  by  the  manufacturer,  compound- 
er, importer,  or  owner,  or  person  having 
possession  thereof  before  removal  from  the 
custody  of  the  proper  Custom  House  offi- 
cers. The  tax  levied  by  this  act  shall  be 
represented  by  coupon  stamps  when  the 
taxable  article  is  contained  in  packages 
holding  five  or  more  wine  gallons,  and  by 
strip  stamps  suitable  to  be  affixed  to  bottles 
wh<.n  such  article  is  contained  in  packages 
holding  less  than  five  wine  gallons;  aud 
the  provisions  of  existing  law  governing 
the  engraving,  Issue,  use,  accountability, 
effacement.  and  destruction  of  stamps  re- 
lating to  distilled  spirits,  as  far  as  appli- 
cable, are  hereby  made  to  apply  to  stamps 
provided  for  by  this  act:  Provided,  That 
any  fraction  of  a  pint  in  excess  of  the  whole 
number  of  pints  in  a  cask  or  package  shall 
be  taxed  as  a  pint:  Provided  further,  That 
the  taxable  quantity  in  each  package  shall 
be  determined  by  an  internal  revenue  gang- 
er; and  all  existing  laws  governing  the  em- 
ployment of  gangers  in  the  gauging  of 
distilled  sprits,  as  far  as  applicable,  are 
hereby  made  to  apply  to  their  employment 
under  the  provisions  of  this  act:  Provided 
further,  That  these  provisions  shall  not 
apply  to  malt  liquors  ;  nor  to  distilled 
spirits, cordials,  bitters.and  medicines  which 
are  popularly  as  well  as  commercially  known 
and  intended  forsale  to  consumers  as  such, 
under  names  or  brands  which  shall  not 
cause  them  to  be  recognized  as  wines,  and 
which  are  not  used  as  substitutes  for  or  for 
compounding  with  wines,  or  imitations 
thereof;  nor  to  pure  wines,  as  hereinafter 
defined:  And  provided  further^  That  the 
tax  so  levied  and  collected  shall  not  release 
the  tax  otherwise  levied  by  law  on  any 
distilled  spirits  used  in  the  preparation  of 
such  liquors:  And  provided  further,  That 
the  tax  herein  provided  for  shall  be  in 
addition  to  any  customs  duty  levied  on 
such  liquors  when  imported  from  foreign 
oouutries. 


Section  2.  That  all  packages,  of  what- 
ever size  or  kind,  held  by  any  producer, 
wholesale  dealer  or  retailer,  containing  pure 
wines  as  defined  herein,  whether  foreign  or 
domestic,  intended  to  be  offered  for  sale, 
whether  they  are  denominated  as  wine, 
cider,  or  by  any  other  name,  and  which  are 
exempted  from  taxation,  shall  be  plainly 
stamped,  branded,  or  labeled,  in  accordance 
with  regiUations  which  shall  be  prescribed 
by  the  Commissioner  of  Internal  Revenue, 
with  words  indicating  that  they  are  pure 
according  to  the  standard  of  the  Uuited 
States;  and  such  brands,  labels,  or  marks 
shall  be  considered  prima  facie  evidence 
that  such  goods  are  exempt  from  the  tax 
provided  for  herein:  Provided,  houiever, 
I'hat  the  collectors  of  internal  revenue, 
under  regulations  to  be  prescribed  by  the 
Commissioner  of  Internal  Revenue,  shall 
exercise  due  vigihmci  in  detecting  fraudu- 
lent representations,  aud  shall  havH  the 
right  to  inquire  whether  such  brands,  labels, 
or  marks  correctly  indicate  the  contents  ol 
the  package  to  which  they  are  affixed  : 
And  provided  farther.  That  such  collectors 
sh.ll  be  required  to  iufurm  themst-lves  as 
t»  methods  of  practice  iu  producing  any 
Tud  all  liquors  affected  by  this  act,  aud 
^huil  have  the  right  to  demand  explicit 
luformutiou  as  to  such  methods  from  any 
nr  all  producers,  and  as  to  the  origin  of  the 
-auie  when  iu  the  possession  of  dealers, 
aud  shall  report  on  the  same  upon  the  de- 
mand of  the  Commissioner  of  Internal 
Revenue.  All  packages  bearing  brands, 
labels,  or  marks  indicating  that  their  con- 
tents are  exempt  from  taxation  under  this 
act,  but  which  contents  are  subject  to  such 
taxation,  shall  be  forfeited  to  the  Uuited 
States;  and  any  person  who  shall  brand, 
label,  or  mark  as  free  of  tax  under  this  act 
a  package  liable  to  tax  thereunder  shall  be 
guilty  of  a  misdemeanor,  and  be  punished 
by  a  fine  of  not  less  than  one  hundred 
dollars  nor  more  than  two  thousand  dollars, 
and  by  imprisonment  not  less  than  thirty 
days  and  not  more  than  six  months,  for 
each  offense;  and  any  packages  of  liquors 
containing  alcohol,  other  than  malt  liquors, 
distilled  spirits,  cordials,  bitters,  and  medi- 
cines, as  defined  herein,  which  are  not 
stamped,  branded,  or  labeled  in  accordance 
with  the  provisions  of  this  section,  shall  be 
deemed  to  be  taxable  aud  shall  be  taxed 
under  the  provisions  ot  section  one  of  this 
act.  Pure  wines,  which  shall  not  be  sub- 
ject to  tax,  shall  be  known  and  recognized 
as  the  juice  of  grapes,  apples,  or  other 
fruits  fermented,  prepared,  preserved,  or 
fortified  as  beverages,  according  to  methods 
recognized  by  competent  authority  as  legi- 
timate and  approved  by  the  Commissioner 
of  Internal  Revenue;  without  the  use  of 
materials  intended  as  substitutes  for  fruit 
or  any  part  of  fruit;  free  from  the  addition 
of  any  coloring  matters  which  are  not  legi- 
timately produced  from  fruits,  and  not 
compounded  with  any  coloring  fruit-juices 
of  foreign  production  which  are  admitted  at 
a  rate  of  duty  less  than  that  imposed  on 
foreign  still  wines;  and  containing  no  sali- 
cylic acid  or  other  antiseptics,  or  aniline 
dyes,  or  other  adulterations  recognized  as 
deleterious  to  the  health  of  consumers  : 
Provided,  That  the  practice  of  using  cane- 
sugar  to  perfect  wines,  and  ^for  no  other 
purpose,  shall  not  be  considered  illegitimate . 

Section  3.  That  all  packages  of  liquors 
taxed  under  these  provisions  shall  bear 
stamps  indicating  briefly  the  nature  of  their 
manufacture,  and  the  name  and  place  of 
the  manufacturer,  compounder,  or  import- 
er, 80  affixed  as  to  be  plainly  seen  by  any 
parchaser;  and  in  case  the  holders  of  aaoh 


liquors  shall  desire  to  empty  any  package 
so  stamped,  all  new  packages,  of  whatever 
size  or  character,  shall  have  similar  stamps 
likewise  phiinly  affixed;  and  the  Commis- 
sioner of  Internal  Revenue  shall  make  all 
regulations  necessary  to  provide  for  such 
change  of  stamps  and  for  the  proper  iden- 
tification of  such  goods  to  all  holders  or 
purchasers  thereof.  All  packages  contain- 
ing such  taxed  liquors  shall,  under  regula- 
tions of  the  Commissioner  of  Internal  Rev- 
enue, who  is  hereby  authorized  to  prescribe 
the  size  of  the  letters,  be  legibly  and  prom- 
inently labeled,  stamped,  or  branded  also 
with  the  word  "  compounded;"  and  for  the 
purposes  of  this  act  such  liquors  shall  be 
known  as  compounded  liquors. 

Section  4.  That  compounders  shall  pay 
a  special  tax  of  one  hundred  dollars.  Every 
person  who  manufactures,  compounds,  or 
imports  articles  subject  to  tax  under  this 
act  shall  be  deemed  a  compounder.  Whole- 
sale dealers  iu  compound  liquors  shall  pay 
a  special  tax  of  one  hundred  dollars.  Every 
person  who  sells  or  offers  for  sale  articles 
subject  to  tax  under  this  act,  in  quantities 
of  not  less  than  five  wine  gallons  at  the 
same  time,  shall  be  regarded  as  a  wholesale 
dealer  in  compounded  liquors.  But  no 
compounder,  as  defined  by  this  act,  who 
has  paid  the  special  tax  as  such,  and  who 
sells  only  articles  subject  to  tax  under  this 
act  at  the  place  of  manufacture  or  importa- 
tion, in  the  original  packages  on  which  the 
tax  stamps  are  affixed,  shall  be  required  to 
pay  the  special  tax  of  a  wholesale  dealer  in 
compounded  liquors  on  account  of  such 
sales.  Retail  dealers  in  compounded  li- 
quors shall  pay  a  special  tax  of  twenty 
dollars.  Every  person  who  sells,  or  offers 
for  sale,  articles  subject  to  tax  under  the 
provisions  of  this  act,  in  less  quantities 
than  five  wine  gallons  at  the  same  time, 
shall  be  regarded  as  a  retail  dealer  in  com- 
pounded liquors.  And  the  provisions  of 
chapter  three,  title  thirty-five.  Revised 
Statutes  of  the  United  States,  concerning 
the  special  taxes,  as  far  as  applicable,  are 
hereby  made  applicable  lo  the  special  taxes 
created  by  this  act. 

Section  5.  That  every  wholesale  dealer 
or  compounder  who  offers  for  sale  com- 
pounded liquors  which  are  subject  to  tax 
under  the  provisions  of  this  act  shall  be 
required  to  keep  such  books  as  will  plainly 
show  what  quantities  of  such  liquors  have 
been  made,  prepared,  or  sold  by  him,  to- 
gether with  the  date  of  such  manufacture, 
purchase,  or  sale,  and  the  name  of  the 
person  from  whom  purchased  or  to  whom 
sold;  and  such  books  shall  at  all  times  be 
open  to  inspection  by  any  officer  of  the 
internal  revenue. 

Section  6.  That  there  shall  be  in  the 
office  of  the  Commissioner  of  Internal 
Revenue  an  analytical  chemist,  who  shall 
be  appointed  by  the  Secretary  of  the  Treas- 
ury, and  shall  receive  a  salary  of  three 
thousand  dollars  per  annum;  and  the  Com- 
missioner of  Internal  Revenue  may,  when- 
ever in  his  judgment  the  necessities  of  the 
service  so  require,  employ  chemists,  to  be 
paid  such  compensation  as  he  may  deem 
proper,  not  exceeding  in  the  aggregate  any 
appropriation  made  for  that  purpose;  and 
the  Commissioner  is  authorized  to  decide, 
for  purposes  of  taxation,  what  substances 
enter  into  the  composition  of  liquors  which 
may  be  submitted  for  his  inspection  in 
contested  cases;  and  his  decision  in  matters 
of  taxation  under  this  act  shall  be  final, 
The  Commissioner  may  also  decide  whother 
any  liquor  containing  alcohol  and  intt-nded 
for  human  consumption  coatains  adultera- 


tions deleterious  to  the  public  health;  but 
in  case  of  doubt  or  contest  his  decisions  in 
this  class  of  cases  moy  be  appealed  from  to 
a  board  hereby  constituted  for  the  purpose, 
and  composed  of  the  Surgeon-General  of 
the  Army,  the  Surgeon-General  of  the  Navy, 
and  the  Commissioner  of  Agriculture;  and 
the  decisions  of  this  board  shall  be  final  iu 
the  premises. 

Section  7.  That  all  packages  of  liquors 
subject  to  tax  under  this  act  shall  be  found 
without  stamps  and  marks  as  herein  pro- 
vided, and  all  liquors  intended  for  use  as 
beverages  which  contain  adulterations 
known  to  be  deleterious  to  the  public  health, 
shall  be  forfeited  to  the  United  States. 
Any  person  knowingly  violating  the  pro- 
visions hereof,  or  who  shall  willfully  re- 
move or  deface  the  stamps  or  marks  on 
packages  containing  liquors  taxed  as  pro- 
vided herein,  shall  be  guilty  of  a  misde- 
meanor, and  shall  be  punished  by  a  fine  of 
not  less  than  one  hundred  dollars  nor  more 
than  two  thousand  dollars,  and  by  im- 
prisonment for  not  less  than  thirty  days 
nor  more  than  six  months. 

Sections.  That  the  Commissioner  of 
Internal  Revenue,  with  the  approval  of  the 
Secretary  of  the  Treasury,  may  make  all 
needful  regulations  for  carrying  into  effect 
the  provisions  of  this  act. 

Section  9.  That  section  thirty-three 
hundred  and  twenty-eight  of  the  Revised 
Statutes  is  hereby  repealed. 

Section  10.  That  this  act  shall  go  into 
effect  ninety  days  after  its  passage. 

a»* 

A    Little   I'omparisoa. 

Statistical  figures  in  the  FeuiUe    Vinicole 
of  Bordeaux  show  the   following  entries  of 
wines  from  Italy  into  France  : 
Year.  Hectolitrea. 

1 879 ]  9,081,474 

1880 20,642,649 

1881 17,832,494 

1882 26,500,327 

1883 28,437,000 

1834 14,146,300 

1885  22,600.100 

Total  in  7  years 149,240,244 

Equal  to  3,982,479,525  gallons,  a  quantity 
whicn,  at  25  millions  of  gallons  as  the 
annual  output  of  all  North  American  vine- 
yards, it  would  require  us  159  years  to 
produce. 

Wlue  Shipmeuts. 

The  wine  table  published  iu  this  issue  of 

the  merchant  makes  a  remarkable  showing, 
there  being  only  one  shipment  to  New  York 
by  the  Panama  steamer.  This  may  be 
classed  among  the  "  first  on  record  "  list, 
aud  of  course  is  due  to  the  railroad  fight* 
our  merchants  taking  advantage  of  the  low 
freights  to  ship  their  wines  overland.  Mr. 
Wm.  Scheffler  has  again  made  a  large  ship- 
ment, over  12,000  gallons,  by  sailing  vessel 
to  New  York.  Of  other  consuming  centers 
the  Hawaiian  Islands  are  again  to  the  front, 
the  trade  in  this  direction  continuing  to 
show  a  steady  increase. 

According  to  French  Custom 
house  returns,  the  wine 
exports  from  Bordeaux  to 
New  York  were  from  No- 
vember 1884,  to  Novem- 
ber 1885,  in  casks 582,280  gallons 

and  in  cases 102,835      • ' 

685.115  galloua 

Against  the  quantities  of  the 

same  period,  1883—1884.  647,463  gallons 
aud        "         1882—1883,  909,873       " 

Order  your  copies  of  the  Report  of  the 
Fourth  Annual  State  Viticultural  Conven- 
tion by  postal  card  to  E.  C.  Hughes  &  Co.» 
511  Sansome  Street,  San  Francisco. 
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VESTION. 


THE    HAWAIIAN    TREATY. 


It  has  always  been   cnstomary  for  the 
IIEBCHANT  to  pobUsh  the  fall   short-hand 
reports  of  the  proceedings  of  the  State  Viti- 
cultural  Conventions.      The  last  one  was 
issued  in  pamphlet  form  as  it  seemed  to  be 
the  general  viish   of  our  subscribers  that 
this  should  be  done,  and,  in  order  to  assist 
the  work,  a  liberal  subscription  was  guar- 
antned  the  publisher  by  the  ordering  of  a 
cartaia  number  of  copies  on  the  part  of  in- 
dividuals.     Regarding  the  Report  of   the 
Fourth  Convention  it  is  our  wish  to  publish 
it  in  the  same  form  as  the  last  one.      But, 
in  order  to  do  this,  it  is  necessary  that  we 
have  a  guarantee  of  a  ccrlniu    sum   which 
can  be  made  up  by  all  ViticuUurists  in  the 
State,  sending  in  their  orders  for  a  certain 
number  of  copies.     To  issue  a  pamphlet  of 
a  couple  of  hundred  pages  involves  consi- 
derable expense  and  labor,  and  wo  are  not 
prepared  to  run  sncU  a  risk  unless  we  are 
assured  against  loss  by  the  parties  ipoiit  in- 
terested, who  are  the  Viticulturists  of   Cali- 
lorma.       We  will  therefore  leave  the  man- 
ner of  publication  of   the  Report   an  open 
question  till  April  lOtb,  which  will   aCford 
ample  time  for  all  to  send  us  their  orders 
for  copies  at  fifty  cents  each.      We   are 
ourselves  prepared  to  undertake  a  certain 
amount  of  risk  in  the  venture,  but,    failing 
a  sufficient  guarantee  on  the  part  of   the 
Viticulturists  themselves  it  will  be  neces- 
sary to  publish  the  report  through  succes- 
sive numbers  of  the  Merchant.      That  it 
will  be  more  useful  and  valuable  in  a  con- 
cise form  is  certain,    and   we   feel   assured 
'    that    there  will  be  sufficient    enthusiasm 
among  Viticulturists  to  ensure  the  ])ublica- 
tion  of  the  Report  of    the    Fourth    Annual 
State  Viticultural  Report  in  pamphlet  form. 
Orders  can  bo  sent  by  postal  card,  but  they 
•honld  be  sent  promptly. 


The  Hawaiian  Treaty  has  made  its  regu- 
lar appearance  before  Congress,  and,  so 
far,  with  the  usual  result— a  certain  amount 
of  opposition  and  the  usual  misstatements 
on  the  subject  that  are  published  by  the 
tVironicie.  The  animus  of  our  contem- 
porary, and  its  motives,  are  only  too  well- 
knowu;  so  much  so  that  it  has  lost,  in  this 
connection,  any  strength  or  power  of  argu- 
ment. The  Merchant  has,  time  and  time 
again,  urged  the  continuance  of  the  Treoty 
in  the  interests  of  the  American  merchants 
of  San  Francisco  and  the  American  capital 
invested  in  the  Islands.  It  is  needless  to 
refer  to  the  facts  and  figures  that  we  have 
formerly  published.  They  are  well-known 
and  recognized  as  a  true  presentation  of 
the  case.  The  opposition  to  the  Treaty 
has  not  been  based  on  any  principle,  it  has 
merely  been  a  fight  on  the  part  of  the  East- 
ern refiners  against  the  California  refineries. 
If  we  look  into  the  matter  closely,  any 
unbiassed  person  will  acknowledge  that 
California,  which  is  to  a  certain  extent 
separated  from  other  States  in  the  Union, 
should  have  some  show  for  its  business 
enterprise  and  manufactures.  Our  trade 
outlook  is  to  be  found  mainly  with  countries 
on  the  Pacific  Ocean.  Why  should  any 
portion  of  this  large  export  business  be 
stopped  for  the  sake  of  a  few  refiners  in 
the  East,  who,  not  content  with  their  large 
market,  desire  to  monopolize  the  business 
of  the  Pacific  Coast.  Unfortunately  there 
hos  hitherto  been  but  little  knowledge  of, 
or  little  attention  paid  to,  the  requirements 
of  California.  Business  generally  is  not 
particularly  brisk  and  we  can  see  no  reason 
why  the  little  we  have  should  be  taken 
away  from  us,  which  would  surely  be  the 
case  were  the  Treaty  abrogated.  Not  only 
would  the  San  Francisco  merchants  be  the 
losers,  but  thousands  of  men  employed  in 
the  large  shipping  interests,  the  refineries, 
the  iron  works,  shipbuilding,  manufactures 
generally  and  the  handling  of  the  mer- 
chandise would  be  thrown  out  of  employ- 
ment. 

This  would  certainly  be  the  case  because 
Hawaiians  would,  as  they  did  before  the 
Treaty  came  into  effect,  most  assuredly 
order  their  goods  from  English,  German, 
AustraUan  and  Canadian  markets.  The 
completion  of  the  Canadian  line  of  railway 
would  materially  assist  the  English  market, 
and  a  Hue  of  steamers  would  at  once  run 
between  Victoria  and  Houolulu.  Canada 
would  form  a  market  for  Hawaiian  sugars. 
The  producers  in  the  country  districts  of 
California  would  feel  severely  the  abroga. 
tion  of  the  Treaty  through  the  loss 
of  the  export  trade  in  flour,  cereals, 
canned  goods,  live  stock  and  general  pro- 
duce. Such  commodities  would  be  ob- 
tained mainly  from  Australian  producers 
who  have  frequently  endeavored  to  intro- 
duce their  goods  into  the  Hawaiian  market, 
but  are  practically  prohibited  by  the  dis- 
crimination in  duties  in  favor  of  the  United 
States.  Our  trade  with  the  Islands  directly 
and  indirectly  represents  a  per  capita  con- 
sumption of  $90  for  every  man,  woman  and 
child  living  there.  There  is  no  other 
country  trading  with  the  United  States  that 
can  make  such  an  exhibit  as  a  consumer  of 
American  products  or  manufactures. 

It  has  been  falsely  stated  that  American 
interests  are  not  represented  on  the  Ha- 
waiian Islands.  Let  us  look  into  the  real 
facts  of  the  case  as  obtained  from  the  last 
census  returns.  No  less  than  seven-eighths 
of  the  whole  capital  invested  there  is  Ameri- 
can.    Of  the  84  sugar  plantations,  three- 


fourths  are  owned  entirely  by  Americans. 
The  two  banks  are  American.  The  large 
dry  dock,  or  marine  railway,  was  built 
with  American  capital  at  a  cost  of  $100,000. 
Most  of  the  retail  business  is  in  the  hands 
of  Americans.  The  King's  responsible  ad- 
visers arc,  with  one  exception,  Americans. 
His  representatives  in  the  United  States 
are  all  Amcricons.  The  majority  of  Gov- 
ernment officials  are  Americans.  Four- 
fifths  of  the  entire  ocean  trade  with  the 
Islands  is  carried  iu  American  bottoms. 
All  the  steamers  and  schooners  plying  be- 
tween the  different  islands  were  built  in 
this  country,  apd  almost  the  whole  of  this 
showing  can  be  traced  directly  to  the  Reci- 
procity Treaty  with  Hawaii.  It  is  this 
large  American  interest  that  the  opponents 
of  the  Treaty  wish  to  destroy.  The  Islands 
are  practically  a  Colony  of  the  Uuited 
States,  and  American  citizens,  the  world 
over,  are  entitled  to  consideration  at  the 
hands  of  Congress.  The  wishes  of  the 
many  on  this  Coast  should  he  considered 
before  the  selfishness  of  the  few — the  New 
York  refiners. 


IncroiulUK  Wine  Conaiimptlon. 


Tbe  Vltienltural  €oiiventlou  In  Wnsh 
melon. 


In  another  part  of  this  paper  will  be  found 
a  very  interesting  letter  from  Mr.  B.  I'. 
Clayton,  of  New  York,  who  is  Chairman  of 
the  Committee  of  management  of  the  Viti- 
cultural Convention  and  Expositon,  that  is 
to  be  held  in  Washington,  next  May.  Mr. 
Clayton  defines  clearly  the  value  aud  im- 
portance of  the  work  that  can  be  done  there, 
and  he  urges  upon  California  the  necessity 
for  a  thorough  and  complete  representation 
of  exhibitors  and  exhibits. 

This  would  do  much  to  assist  in  the  pass- 
age of  Green's  spurious  wine  bill,  besides 
causing  o  further  demand  for  our  viticultu- 
ral products.  California  beiug  the  banner 
State  of  the  Union,  in  this  respect  should 
certainly  make  the  best  showing.  Tools 
and  implements  used  iu  grape  culture  will 
also  be  admissible  as  exhibits.  Mr.  H.  W. 
Mclntyre,  President  of  the  Viticultural 
Society,  felt  the  importance  of  this  move- 
ment, and,  at  the  late  Convention,  strongly 
recommended  prompt  aud  united  action. 
This  society  will  discuss  the  subject  at  their 
meeting  on  April  15th,  when  it  is  hoped 
that  they  will  already  be  in  possession  of 
the  names  of  those  who  will  assist  with 
their  exhibits,  which  should  be  specified  in 
detail.  . 

A  Word  of  Atlvlce. 


We  regret  to  say  that  a  thief  and  a  forger 
has  been  doing  business  in  the  city  since 
our  last  issue,  representing  himself  as  a 
collector  of  the  Mebchant.  He  has  stolen 
three  dollars  from  a  business  firm  and  has 
forged  the  signature  of  this  office.  The 
amount  of  the  steal  is  not  so  much  a  matter 
of  moment  as  the  annoyance  caused  there- 
by. It  is' very  doubtful  whether  the  three 
dollar  thief  will  thrive  for  any  great  length 
of  time.  He  must  have  sunk  to  a  very  low 
level  and  possibly  consumed  his  steal  in  a 
fifth  rate  pothouse  or  dive.  Wo  are  on  his 
trail  aud  will  hunt  the  dog  dowu.  Our 
subscriliiTS  should  be  careful  in  future  not 
to  pay  any  money  unless  they  receive  in  re- 
turn a  receipt  bearing  the  imprint  of  the 
Merchant  office,  signed  either  by  E.  C. 
Hughes,  C.  R.  Buckland,  or  some  person 
bearing  written  authority  from  E.  C. 
Hughes  lo  make  collections. 

A  case  of  cholera  from  the  con  umption 
of  Spanish  raisins  is  reported  at  Pinconning, 
I  Michigan. 


It  is  gratifying  to  find  that  the  continued 
efi'orts  and  suggestions  of  the  Merchant,  to 
increase  the  consumption  of  wine,  are  being 
acted  upon,  aud  with  good  success.  W  e 
have  time  and  time  again  urged  the  im- 
portance of  cheap  sales  to  consumers,  aud 
the  establishment  of  wine  shops  in  San 
Francisco  and  throughout  the  State.  We 
have  shown  that  wine  is  cheaper  than  milk, 
that  it  can  be  supplied  at  a  less  cost  than 
tea  or  coft'ee,  that  it  is  the  duty  of  every 
grape-grower  and  wine-maker  to  insist  upon 
its  sale,  at  cheap  prices,  at  every  hotel,  sa- 
loon or  restaurant  in  his  neighborhood,  and 
further  that  a  good  profit  can  be  made  out 
of  the  transaction  by  retailing  pure  Cali- 
fornia wines  at  five  cents  a  glass. 

To  Solano  and  Sonoma  Counties  belong, 
as  far  as  we  know,  the  credit  of  initiating 
the  reform  that  we  have  indicated. 

In  the  little  village  of  Cordelia,  iu  Solano 
County,  there  is  a  population  of  sixty 
pi'ople  all  told,  men,  women  and  children. 
Through  the  efforts  of  Captain  Charles  E. 
Shillaber  (he  asked  us  not  to  mention  his 
name,  but  we  think  he  deserves  all  the  no- 
toriety he  can  get  iu  this  connection),  the 
energetic  manager  of  the  Cordelia  Wine 
Company,  this  handful  of  suly  pcopU  con- 
sumes three  hundred  yallotis  of  wine  every 
month.  The  wine  is  sold  to  them,  and  de- 
livered, at  thirty  cents  a  gallon.  In  some 
cases  the  wine  is  carried  a  distance  of  two 
or  three  miles,  but  the  people  have  become 
so  accustomed  to  it  that  they  look  out  re- 
gularly for  the  delivery  of  their  weekly 
demijohn.  This  consumption  represents  a 
monthly  income  of  $90  to  the  Cordelia 
Wine  Company  from  sixty  persons,  averag- 
ing five  gallons  of  the  value  of  one  dollar 
and  a  half  to  each  per  month.  If  other 
wine-makers  would  go  and  do  likewise, 
throughout  the  State,  there  would  bo  an 
annual  consumption,  in  California  alone, 
of  nearly  sixty  million  gallons  of  wine. 
Where  would  the  over-production  cry  come 
in  ?  Not  content  with  their  local  success, 
the  Cordelia  Wine  Company  intend  to  ex- 
tend their  field  of  operations  and  will  soon 
commence  a  similar  business  in  San  Fran- 
cisco. 

Sonoma  is  represented  here  already,  by  a 
small  wine  store  in  the  neighborhood  of  the 
city  front  and  the  fruit  stores.  From  Hon. 
M.  M.  Esteo,  we  learn  that  he  was  recently 
invited,  when  in  this  neighborhood,  to  have 
a  glass  of  wine.  He  accepted  and  received 
a  "  schooner  ''  of  verj-  fair  claret,  for  which 
the  proprietor  charged  only  five  cents.  It 
was  stated  that  the  draymen,  men  working 
in  the  fruit  stores,  sailors  and  laborers  gen- 
erally patronized  the  place  very  freely. 
They  came  in  tired  and  thristy,  had  their 
"schooner"  of  wine  and  a  cracker,  enjoyed 
it  thoroughly,  went  to  work  and  colled 
again. 

These  are  the  first  instances  we  know  of, 
where  any  effort  has  been  made  to  popu- 
larize California  wines,  and  to  sell  them 
cheaply.  Of  course  the  transactions  are  on 
a  cash  basis  and  expenses  are  reduced  to  a 
minimum.  It  shows  what  can  be  done,  aud 
it  is  an  example  that  is  well  worthy  of  gen- 
eral imitation.  A  few  cheap  wine  shops  on 
Market  Street  would  prove  to  be  good  pay- 
ing property.  Wo  trust  that  others  will 
follow  in  the  footsteps  of  the  leaders,  and 
that  we  may  soon  have  the  pleasure  of  re- 
ooriUng  many  similar  successful  ventures. 


Order  your  copies  of  the  Report  of  the 
Fourth  Annual  State  Viticultural  Conven- 
tion by  postal  card  to  E.  0.  Hughes  &  Co., 
511  Sansome  Street,  San  Francisco. 


"March'2r6,7Bffi8 
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THE  F4»IIICTH   ANKHAf.  MTATfv  Vlri< 


The  session  of  :he  Fourth  Aunnnl  State 
Vitieultural  Conw-ntion  was  held  last  wtek. 
Each  succL'tding  Conveution  'jhows  that 
more  iiiti  i"<  st  is  taken  in  tho  procetdiugs  by 
viticulturists  theniselvL-s,  that  the  attend- 
ftuce  is  larger  each  sessiou,  aud  that  the 
gentlemen  present  are  more  apt  to  discuss 
matters'frc'ely  than  was  formerly  the  cus- 
tom. Though  many  prominent  wino  and 
raisin  makers  were  absent,  yet  the  number 
of  new  faces  showed  that  the  business  is  ex- 
tending, that  the  desire  for  information  is 
on  the  increase,  and  that  the  work  of  the 
State  Commission  is  fully  appreciated.  The 
number  of  wine  exhibits  was  largely  in  ex- 
,ct-ss  of  that  at  any  former  Convention,  and 
ithere  was  a  fair  showing  of  raisins,  though 
luot  so  large  as  it  should  have  been.  Most 
of  the  raisins  exhibited,  were  sent  by  the 
firm  of  W'ti.  T.  Coleimiu  &  Co.  There  was 
no  doiibt  whatever  in  the  opinion  of  the 
tasters,  but  that  the  raisins  of  Geo.  A. 
Cowles,  of  El  Cajon,  San  Diego  County, 
surpassed  all  other  sampK»  that  were  shown. 
President  Haraszthy.  in  his  opening  re- 
marks, said  the  growth  uf  tlie  business  is  as 
satisfactory  as  its  improvement  in  character. 
lu  1875,  the  total  export  of  wine  from  Cali- 
fornia was  1,031,507  gallons.  Five  years 
Jatter,  in  1880.  th?  export  had  more  than 
doubled,  the  figures  for  that  year  being 
2,487,353  gallons  ;  and  in  1S85  the  export 
was  4,256,22-t  gallons  of  wiue  aud  263,840 
,  gallons  of  brandy.  This  increase  in  the  es- 
,  ;pprt  is  due  most  largely  to  the  improvement 
in  the  quality  of  the  products.  Mr  Haras- 
zthy warned  his  hearers  against  pajing  ex- 
orbitaut  prices  for  grape  land.  The  over- 
sanguiutj  must  be  cautioned  until  the  market 
is  better  tstiiblished,  and  those  who  are  not 
satisfied  with  a  profit  of  from  $35  to  §50  an 
acre,  should  stay  out  of  the  business  alto- 
gether. The  reports  of  profits  of  from  $250 
,  to  $400  an  acre  only  did  injury,  by  inducing 
men  to  engage  in  it  who  never  learn  it  prop- 
i  erly,  and  abandon  it  in  discouragement 
\  when  they  find  that  those  fancy  profits  are 
,  not  to  be  realized.  The  crop  of  one  year 
.ago  was  about  16,000,000  gallons,  but  about 
a>ne-third  of  that  product  was  only  fit  for 
^stlUation.  Despite  the  promise  of  a  large 
crop  this  year,  it  is  doubtful  if  enough  old 
wine  is  to  be  had  to  carry  the  makers  through 
the  year." 

The  Committee  on  Wines  consisted  of  E. 
C.  Friber,  St  Helena  ;  C.  H.  Shiilaber, 
Cordelia;  J.  D.  B.  Stillman,  Lugonia  ;  J. 
A.Stewart.  Santa  Clara;  N.Wyckoff,  Wood- 
land;  J.  H.  Drummond,  Glen  Ellen  ;  R.  T. 
Pierce,  Santa  Clara;  George  Bernard,  Liv- 
ermore;  I.  Landsberger,  San  Francisco;  C. 
Palmtag,  Hollister. 

The  raisin  question  was  discussed  by 
Colonel  Bramhall,  of  Wm.  T.  Coleman  & 
Co.,  whose  remarks  appear  elsewhere,  Mr. 
Jacobs,  of  Lusk  &  Co.,  Mr.  Byron  Jackson, 
of  Woodland,  and  several  other  gentlemen. 
It  was  contended  by  Mr.  Haraszthy  and  Mr. 
Wetmore,  that  the  flavor  of  the  raisins 
should  be  taken  iuto  consideration  by  the 
growers,  but  the  trade  representatives  cou- 
.sidered  that,  as  a  rule,  tho  consumers  pui- 
tihased  according  to  appearance,  preferring 
an  attractive  package,  to  one  in  which  the 
size  of  the  raisins  was  smaller  though  of  a 
better  quality. 

Though  the  attendance  on  the  first  even- 
ing of  the  convention  was  fully  a  hundred, 
yet  on  the  third  evening  we  counted  double 
that  number  of  heads.  The  subject  under 
discussion  then  was  fermentation,  which 
had  been  the  cause  of  so  much  trouble  dur- 


ing the  past  vintage.  Hon.  M.  M.  Estee, 
who  had  no  trouble  in  fermenting  his  wine, 
spoke  strongly  in  favor  of  shallow  ferment- 
ing tanks.  In  his  tanks  he  had  not  over 
two  feet,  pomace,  liquid  aud  all,  and  kept 
the  pomace  near  the  bottom  by  means  of  a 
rack,  which  was  raised  twice  a  day.  The 
shallowness  of  the  liquid  insured  a  lower 
temperature,  because  the  gas  generated  by 
the  fermentation,  had  to  force  its  way 
through  so  much  less  liquid  than  in  a  deep 
tank,  aud  consequently  generated  less  heat. 
He  had  found  the  temperature  in  the  tanks 
in  1885  to  be  over  eighty  degrees,  and  as 
high  ns  ninety  degrees,  and  he  seldom 
crushed  grapes  on  the  same  day  on  which 
they  were  picked. 

By  no  means  one  of  the  least  interesting 
features  of  the  Convention  was  the  exhibit 
of  plates  of  germs  by  M.  Graudjean.  Thi.se 
were  shown  under  a  microscope,  and  some 
of  the  germs,  placed  on  the  glass  in  Octo- 
ber, were  still  alive.  The  benefit  of  the  ex- 
periments conducted  under  the  auspices  of 
the  Commission,  is  that  they  furnish  exact 
information  as  to  the  appearance  of  wine 
suffering  from  any  noxious  germs,  long  be- 
fore the  trouble  could  be  detected  by  taste 
or  smell,  and  while  there  is  still  ample  time 
to  avoid  the  evil  which  the  germ  would  do 
if  the  trouble  were  not  attended  to.  Each 
germ  is  described  and  illustrated  by  en- 
larged plates  ;  the  evil  which  it  will  accom- 
plish, and  the  manner  to  avoid  that  evil  are 
clearly  stated,  and  by  this  work,  the  viti- 
culturists benefit. 

Other  experiments  of  the  State  Vitieul- 
tural Commission,  during  'the  past  year, 
were  explained  by  Mr.  Charles  A.  Wetmore, 
the  Chief  Executive  Vitieultural  Oflacer. 
He  said  that  the  most  interesting  had  been 
in  relation  to  the  use  of  tannin  in  cases  of 
arrested  fermentation,  aud  of  "  tannic 
wine  ''  in  cases  of  loss  of  color  and  other 
faults  in  young  wine.  The  testimony  of  all 
the  speakers  during  the  convention  had 
shown  that  arrested  fermentation  had  not 
been  caused  alone  by  too  high  temperature, 
and  that  neither  a  lower  temperature  nor 
addition  of  fresh  must  nor  shallow  tanks 
were  absolutely  sure  remedies.  The  addi- 
tion of  tannin,  however,  in  the  experience 
of  the  Commission,  had  been  highly  suc- 
cessful to  renew  arrested  and  promote  slug- 
gish fermentation.  The  tauiiin  of  com- 
merce, made  from  nut  gall,  and  pure  grape 
tannin  from  France,  had  both  been  used, 
and  the  latter  had  been  found  preferable  ; 
but  iu  neither  instance  had  the  tannin  left 
any  taste  in  the  wiue  or  other  discoverable 
defects.  Mr.  Wetmore  said  that  the  Com- 
mission used  in  some  cases  at  the  rate  of  a 
quarter  of  a  pound  to  one  hundred  gallons, 
and  the  fermentation  had  been  good  and  with 
no  bad  results.  Id  regard  to  ''tannic  wine'' 
he  said  it  had  been  made  successfully  as  fol- 
lows :  Take  the  pomace  of  any  grape  known 
to  contain  a  large  percentage  of  tannin, 
pack  pretty  closely  in  a  cask  to  within  six 
inches  of  the  head.  Fill  up  the  cask'  theu, 
with  alcohol,  and,  in  the  spring,  draw  off 
the  liquid.  All  items  should  be  excluded 
and  pomace  should  be  in  sound  condition. 
This  solution  should  be  used  in  young 
wine  lacking  tannin,  and  would  be  found 
to  promote  health,  and  of  course  give 
color.  Mr.  Wetmore  strongly  recommend- 
ed more  frequent  racking  of  wine  than 
is  generally  given  in  this  State.  After  each 
clouding  of  the  wine,  and  before  another, 
it  should  be  racked,  and  thus  much  sedi- 
ment is  got  rid  of. 

The  last  day  of  the  Session  was  in  charge 
of  the  Old  State  VinicuUural  Society,  which 
had  not  met  for  many  years,  in  fact  since 
it  defeated  the  proposition  of  Leon  Chot- 
teau,  to  abolish  the  duty  ou  French  wines 
imported  into  this  Country. 


Hon.  W.  McPhersoD  Hill,  one  of  the 
original  members  of  the  Society,  spoke 
warmly  of  the  benefits  derived  from  and  the 
powers  wielded  by  the  Viticulturists  in  their 
united  actions  ten  and  fifteen  years  ago. 
He  lookt-d  upon  the  present  movement  as 
only  a  revivification  of  the  existing  body, 
as  many  of  its  old'-st  and  most  active  mem- 
bers Were  still  among  the  faces  before  him. 
He  cordially  praised  Mr.  Haraszthy  for  his 
energy  in  bringing  about  the  beginning  of 
the  society  in  1H70,  when  all  the  wine- 
growers responded  to  the  call  of  the  mer- 
chants to  join  with  them  in  defeating  the 
proposed  Treaty,  which  would  have  proved 
so  disastrous  to  the  wine  interests  of  the 
State. 

Mr.  Charles  Kohler  deprecated  the  idea 
that  the  old  society  was  defunct,  and  cer- 
tainly his  appearance  denoted  that  there 
was  Btill  plenty  of  life  among  the  old  mem- 
bers. 

The  followingCommittees  were  appointed : 

Ways  and  Means— J.  F.  Black,  Dr.  Ber- 
uard,  I.  de  Turk,  Chariea  Kohler,  George 
West.  To  this  Committee  were  added  also 
the  President  aud  Secretary  of  the  society. 

Membership— C.E.  Shiilaber,  J.  C.  Me- 
rithew,  E.  C.  Priber. 

Noiuiuations— Charles  A.  Wetmore,  Wil- 
liam  Mcpherson  Hill,  A.  S.  Osterhout,  F. 
L.  Fowler. 

The  following  new  members  were  elected 
to  the  Society:  Professor  Hilgard,  C.  A. 
Wetmore,  J.  F.  Black,  George  Husmann, 
A.  Brigden,  Dr.  George  Bernard,  J.  D.  B. 
Stillman.  F.  Pohndorff,  Arpad  Haraszthy, 
George  Zoll,  Mrs.  C.  A.  Wetmore,  F.  L. 
Fowkr,  S.  Osterhout,  A.  J.  Sweetzer,  Capt. 
C.  d::  St.  Hubert,  Dr.  J.  F.  Stewart,  Wil- 
liam Pulmtag,  Juan  Gallejos,  George  West, 
T.  R.  Miuturn,  Charies  E.  Shiilaber,  J.  H. 
Wheeler,  Captain  Mclntyre,  D,  F.  Fowler, 
H.  Kohler,  T.  D.  Cone,  C.  R.  Buckland, 
Howard  Black,  Maurice  Keatinge  and  By- 
ron Jackson.  Any  Viticulturist  or  wine- 
maker  in  the  State  can  join  the  society  on 
payment  of  the  small  fee  of  One  Dollar. 

The  following  officers  were  then  unani- 
mously elected:  Captain  Mclntyre,  Presi- 
dent; William  McPherson  Hill,  First  Vice- 
President;  F.  T.  Eisen,  Second  Vice-Presi- 
dent; Captain  J.  C.  Merithew,  Third  Vice- 
President;  Dr.  J.  D.  B.  Stillman,  Fourth 
Vice-President;  E.  W.  Maslin,  Fifth  Vice- 
President;  E.  H.  RixfOrd,  Secretary; 
Charles  Kohler,  Treasurer.  Trustees  —  J. 
F.  Black,  C.  E.  Shiilaber,  D.  C.  Feeley,  J. 
F,  Crank  aud  Maurice  Keatinge. 

President  Mclntyre  on  assuming  the 
chair,  thanked  the  retiring  chairman,  Arpad 
Haraszthy.  He  spoke  enthusiastically  of 
the  prospect  before  the  association,  and 
urged  all  to  co-operate  in  the  work  of  build- 
ing up  the  effectiveness  of  the  society,  by 
adding  to  the  membership. 

It  was  decided  that  the  Society  should 
meet  twice  a  year,  one  of  the  meetings  to  be 
at  the  time  of  the  State  Convention,  and 
that  the  next  meeting  should  be  held  on 
April  15th. 

Among  the  resolutions  passed  were  the 
following  : 

Moved  by  E.  C.  Priber: 

Whereas,  Mr.  Chas.  A.  Wetmore  and  Mr. 
Pohndorff  have,  during  their  recent  sojourn 
East,  particularly  in  Washington  and  New 
York,  done  immense  service  to  the  interest 
of  California  Viticulturists  and  the  entire 
State,  the  benefit  of  which  was  already  ex- 
perienced and  will  be  more  plainly  appre- 
ciated at  &  later  period ; 

Whereas,  Mr.  Wetmore  succeeded  by  his 
personal  eloquence  and  persistence  to  fill 
with  enthusiasm  for  our  cause  our  Eastern 
representative  men,  aud  to  raise  the  Ameri- 
can Wine  interest  to  a  national  question, 
and  thereby  pave  the  way  to  enable  us  to 
protect  our  interest  by  proper  future  legis- 
lation; 

Therefore,  be  it  resolved  that  this  Con- 
vention tenders  its  most  sincere  thanks  to 
Mr.  Chas.  A.  Wetmore  aud  Mr.  F.  Pohn- 
dorff in  acknowledgment  and  appreciation 
of  the  services  rendered. 

Moved  by  Hon.  J.  F.  Black: 

Resolved,  that  the  thanks  of  this  Asso- 
ciation be  tendered  to  the  Vitieultural  Com- 
mission for  the  able  manner  in  which  they 
have  conducted  the  Vitieultural  interests  o*f 
California  aud  the  judicious  manner  in 
which  they  have  expended  the  appropria- 
tions made  by  the  State  for  this  purpose; 

And  the  thanks  of  the  Vine-growers  of 
this  State  be  extended  to  the  Chief  Exe- 
cutive Officer  for  his  untiring  efforts  in 


their  behalf  in  promoting  their  interesta 
both  at  home  and  in  Washington. 

Moved  by  L.  D.  Combe: 

That  this  Convention  gives  its  nnanimons 
and  hearty  support  to  Grten's  Spurious 
Wine-Bill,  and  that  Congress  be  urged  to 
make  it  law. 

When  Mr.  Charles  Kohler  was  elected 
Treasurer  of  the  Vitieultural  Society,  Mr. 
Haraszthy  and  Mr.  Wetmore  drew"  atten- 
tion to  the  fact  that  Mr.  Kohler  had  pro- 
bably rendered  more  substantial  assistance 
to  Viticulture  in  California  than  any  other 
man  in  the  State.  He  was  always  ready  to 
assist,  not  only  with  his  personal  efforts, 
but  also  with  his  purse,  and,  bad  it  not 
been  for  his  frequent  and  timely  help, 
many  important  steps  and  measures,  from 
which  all  reaped  the  benefit,  would  have 
failed.    These  opinions  we  heartily  endorse. 

In  addition  to  the  wine  and  raisin-ex- 
hibits, there  were  shown  models  of  redwood 
tanks  made  by  F.  Korbel  &  Bros;  a  model 
of  W.  H.  Worth's  Wine-press;  George 
West's  Grafting  Machine;  samples  of  T. 
D.  Cone's  Condensed  Must;  and  photo- 
graphs of  vineyard  scenery,  taken  by  Taber 
for  his  proposed  work  on*  California  Viti- 
culture. 

All  things  considered  the  Fourth  Annual 
State  Vitieultural  Convention  was  the  most 
successful  that  has  ever  been  held-  The 
attendance  was  the  largest  known,  the  in- 
formation imparted  was  most  valnable,  aud 
discussions  were  more  general  than  in 
former  years.  We  hope  to  see  a  continu- 
ance of  such  pregress,  and  even  more 
marked,  in  former  years.  In  conclusion 
we  congratulate  the  Viticulturists  of  Cali- 
fornia upon  having  such  an  able  body  of 
gentlemen  on  their  State  Commission,  and 
so  enthusiastic  and  ardent  a  worker  as  their 
Chief  Executive  Officer,  Chas.  A.  Wetmore. 

THE      EXPKRITIENTAI,      WORK      OF 
TBE    CO  AIM  ISM  ON. 


The  leading  feature  in  the  exhibits  at  the 
recent  Convention  consisted  of  eighty  sam- 
ples from  the  experimental  cellar  of  the 
Commission,  produced  under  direction  of 
the  Chief  Executive  Officer  by  ilr.  Clarence 
J.  Wetmore,  who  was  acting  as  deputy  for 
the  Secretary,  and  a  large  number  from  the 
vitieultural  stations  established  by  the  Com- 
mission in  different  parts  of  the  State.  It 
should  be  remembered  that  during  the 
vintage  of  1885,  the  Commission  was  de- 
prived of  the  use  of  its  share  of  the  funds 
provided  by  the  Legislature  for  special  ex- 
perimentation, and  was  much  incon- 
venienced ;  nevertheless,  by  working  all 
their  resources,  overtaxing  assistants  and 
economizing  all  accommodations,  a  great 
many  new  features  were  introduced  which 
have  attracted  the  earnest  thought  of 
our  most  practical  producers.  The  sam- 
ples of  experimental  Shenies,  tannic  wines, 
distillates  from  various  varieties  of  grapes 
and  wines  from  condensed  must  were  among 
the  most  interesting.  In  future  it  is  to  be 
hoped  that  this  exceedingly  necessary 
branch  of  the  work  of  the  Commission  will 
be  amply  provided  for  and  that  the  experi- 
mental cellar  in  this  city,  as  well  as  the 
stations  in  the  country,  may  be  well  equip- 
ped. Many  thanks  are  due  to  Mr.  H.  W. 
Crabb,  J.  H.  Drummond,  Geo.  West,  F.  L. 
Fowler,  Chas.  E.  Shiilaber,  and  others  who 
came  to  the  front,  when  needed,  to  assist 
the  Commission  in  their  practical  experi- 
ments and  demonstrations. 


WORK     OF    THE    STATE    ASTALTST. 


Prof.  W.  B.  Rising,  State  Analyst,  report- 
ed to  the  recent  Vitieultural  Convention  on 
numerous  subjects,  which  he  had  been  call- 
ed upon  to  iufestigate,  including  the  arsenic 
remedy  for  grasshoppers,  but  our  space 
does  not  permit  a  full  report  in  this  issue. 
He  submitted  several  tables  of  analysis 
made  for  the  Commission  which  will  ap- 
pear in  our  next  ndmber. 
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H.    W.    CBABB    ON    FERMENTATION. 


[Rwd  Before  the  Fourth  Annual  State  VUlcnltural 
•  Convention.] 

Mr.  Presidmt  and  Omtkmen  of  Ike  Con- 
vtniion. 

The  theme  of  fermentation  is  worn  ho 
thread  bare,  that  I  feel  unable  to  offer  you 
anything  on  the  subject  worthy  of  yonr  at- 
tention. The  viuetage  of  '85,  was  the  most 
diffleult  and  rebfltious  of  any  in  my  experi- 
ence. It  can  be  attributed  to  the  dcssica- 
ting  North  winds  that  prevailed  at  the  time, 
and  tho  consequent  over  ripening  of  the 
grapes — thereby  causing  relatively  an  ab- 
Qormat  condition  of  the  ooustitaent  parts  of 
the  grape.  The  fermentation  commenced 
naturally,  but  soon  became  violent,  increas- 
ing tho  temperature  to  one  hundred  de- 
grees— and  then  ceasing  entirely.  Woltnow 
that  during  tho  process  caloric  is  elimina- 
ted, and  in  greater  or  less  degree  depending 
upon  conditions  present  at  the  time.  We 
also  know  that  during  the  time  there  is  a 
plant  growth- -or  budding  process — or  germ 
formation — thatlarge  quantities  of  carbonic 
acid  gas  are  liberated— and  that  at  the  com- 
pletion of  the  process,  the  sugar  in  the 
liquid  has  been  converted  into  alcohol. 

But  about  just  how  that  change 'was  ef- 
fected, there  seems  to  be  some  doubt  ;  or 
different  theories  at  least.  Viz  :  by  the  ac- 
tion of  germs  and  by  chemical  action.  It 
proceeds  most  favorably  in  a  moist  sultry 
atmosphere,  with  a  temperature  of  65  or 
70  degrees —  but  does  not  proceed  in  a  tem- 
perature of  95  or  100  degrees,  and  mori^ 
especially  if  the  atmosphere  is  charged  with 
electricity,  by  a  wind  from  the  North.  Thi? 
seems  to  favor  the  germ  theory,  as  the  lat- 
ter condition  is  utterly  destructive  to  germ 
life,  while  the  former  is  the  most  favorable 
to  their  growth.  Now  this  excessive  heat  is 
the  cause  of  ail  our  difficulties.  What 
causes  it?  This  is  the  problem.  Can  it 
be  caused  by  the  growth  of  germs  ?  There 
is  no  heat  evolvtd  iu  even  the  strongest 
vinegar  by  the  growth  of  the  acetic  germ. 
In  the  vats  of  leaven  I  made  from  com- 
pressed yeast  and  bran,  there  was  no  per- 
ceptible increase  of  temperature,  even  in 
the  most  violent  ones.  It  seems  to  me  im" 
possible,  even  if  they  were  Animuculoe  with 
digestive  and  assimilative  organs.  And 
BoppoBe  they  are  such,  and  they  fed,  lived 
upon  and  consumed  the  sugar,  how  could 
that  prodace  alcohol  ?  Would  it  not  sim- 
ply leave  an  insipid,  perishable  liquid  full 
of  dead  Animalculee  ?  But  instead  of  that, 
we  find  that  a  new  compound  has  been 
formed,  and  of  a  more  stable  character. 
How  is  this  to  be  accounted  for  ?  Simply 
from  the  fact,  that  iu  the  decomposition  of 
any  organic  substance,  where  a  recombina- 
tion takes  place,  accompanied  by  evolutions 
of  heat  and  gas,  that  the  new  compound 
was  formed  by  chemical  action.  This  is 
precisely  the  case  in  the  vinous  fermenta- 
tion. Now  if  the  decomposition  takes  place 
rapidly,  the  evolutions  of  heat  and  gas 
drive  out  all  the  oxygen,  and  the  chemical 
action  dies  out,  slowly  or  suddenly,  like  the 
flame  of  a  candle  would  for  the  want  of  it. 
At  the  same  time  tho  heat  may  also  so  affect 
the  albuminons  parts  of  the  liquid  as  to 
partially  preserve  them,  and  thereby  lessen 
tho  tendency  to  decomposition.  Is  not  this 
germ  a  acquence  of  the  commencement  of 
the  dissolution,  and  its  function,  like  para- 
sites on  other  decaying  organisms,  to  create 
dissolution,  and  hence  the  chemical  action. 
Assuming  that  the  chemical  theory  is  cor- 
rect, oar  remedy  would  lie  in  changing  our 
machinery,  so  as  to  only  crush  a  portion  of 
the  grapes.     Those  passing  tbrongh  whole, 


woald  remain  so,  till  the  others  were  neorly 
done  fermenting.  This  would  prolong  the 
fermentation,  and  avoid  this  rapid  chemical 
action,  by  a  gradual  decomposition  of  the 
mass.  Give  it  more  access  to  oxygen,  by 
using  wide  and  shallow  tanks.  Another 
method  would  be  to  put  in  pieces  of  ice  to 
keep  tho  temperature  below  80.  Never 
crush  any  grapes  picked  in  tho  afternoon 
when  the  weather  is  hot.  Let  them  stand 
iu  the  vineyard  over  night.  If  not  boxes 
enough,  then  fill  your  tanks  half  full  in  the 
morning  a\id  fill  up  in  the  afternoon.  Do 
not  in  any  case  undertake  to  ferment  in 
tanks,  more  than  24  per  cent  sugar.  When 
a  tank  of  wine  stops  fermenting  with  more 
or  less  sugar,  immediately  add  to  it  one 
fourth  its  bulk  of  fresh  grapes.  If  not 
room  enough — divide  it  into  two  tanks,  and 
fill  with  fresh  grapes.  Or,  pump  off  the 
wiue  into  several  tanks,  and  then,  fill  up 
with  fresh  grapes.  Fermenting  iu  this 
manner,  is  the  most  successful  of  any  thing 
I  have  found.  At  the  request  of  the  com- 
mission, I  tried  on  a  number  of  tanks  leaven 
made  from  compressed  yeast  and  bran,  but 
withovU  particularizing,  would  state,  with 
only  partial  success.  While  I  believe  this 
leaven  will  succeed  in  a  small  mass  at  65 
or  70  degrees  temperature,  yet  it  is  soon 
overcome,  when  put  into  a  large  body  of 
100  degrees  Fah.  It  requires  a  larger 
amount  of  new  fermentative  matter  to  be 
successful .  I  pressed  out  a  number  of 
tanks  with  from  two  to  four  per  cent  sugar, 
and  added  30  gallons  of  teaven  made  from 
compressed  yeast  and  wiue  lees.  This 
never  failed  to  continue  the  fermentation, 
and  generally  to  completion.  This  leaven 
is  easily  made,  aud  easily  kept  sweet  and 
active,  by  adding  every  day  fresh  lees  and 
must,  and  accasionly  a  little  yeast. 

TREATMENT    OF   SWEETISH    WINES. 

As  soon  as  possible,  rack  them  off  the 
lees,  cutting  two  or  more  together.  If  this 
does  not  start  a  fermentation,  rack  them 
ouce  or  twice  more,  and  give  them  a  fining 
of  one  lb.  gelatine  to  the  1000  gallons.  If 
the  wine  is  fiat,  add  at  same  time  from  5  to 
10  oz.  of  tannin,  and  from  one  to  two  lbs. 
of  tartaric  acid.  The  most  of  the  tannin 
will  be  removed  by  combining  with  (he 
gelatine.  The  main  object,  is  to  get  the 
wines  clear  and  bright  as  soon  as  possible, 
to  prevent  their  becoming  Sharp.  Draw 
them  off  into  puncheons  by  the  first  of 
April,  to  finish  their  fermentation  during 
the  summer,  aud  be  left  in  a  sound  condi- 
tion. But  when  a  white  wine  becomes 
sharp  and  milk  sour,  either  distill  "it  at 
once,  or  add  three  per  cent  of  alcohol. 
Neutralize  the  acid  with  prepared  chalk, 
and  send  it  to  the  baking  oven,  where  it  can 
be  turned  into  a  fair  article  of  Sherry.  Red 
wines  can  be  treated  in  the  same  manner 
and  for  the  same  purpose,  or  after  it  has 
been  so  treated,  can  be  kept  over  till  the 
next  vintage,  when  it  can  be  nearly  fully 
restored,  by  being  passed  on  to  fresh  pomace 
for  a  few  hours,  and  again  pressed  out. 

The  largest  vine  in  the  world  is  said  to 
bo  one  growing  at  Oys  (Portugal),  which 
has  been  in  bearing  since  1802.  Its  maxi- 
mum yield  was  iu  1864,  in  which  year 
it  produced  a  sufficient  quantity  of  grapes 
to  make  105  gallons  of  wine  ;  in  1874,  14Gji 
gallons;  and  in  1884,  only  78*4  gallons. 
It  covers  an  area  of  0315  square  feet,  and 
the  stem  at  the  base  measures  6^ft.  in  cir- 
cumference. 


t^^'Thp  business  qffic*  of  the  "San  Fran- 
n»co  Merchani,"  has  been  removed  to  Ko. 
511  Satisome  Street. 


JANIIABV    WINE   BUIPMEN CH, 


The  present  year  did  not  open  satisfac- 
torily as  far  as  tho  export  business  in  Cali- 
fornia wines  is  concerned.  A  comparison 
of  the  shipments  by  sea  and  rail,  for  the 
month  of  Jannary,  sliows  a  decrease  of 
94,654  gallons  as  compared  with  the  same 
month  in  1885.  Of  this  decrease  only 
11,000  gallons  is  in  the  oVerland  shipments, 
while  tho  I'anauia  trade  shows  a  shortage 
of  nearly  100,000  gallons.  The  exports  by 
other  sea  routes  increased  by  almost  16,000 
gallons  for  the  month.  During  the  past 
month  or  six  weeks,  it  is  generally  conceded 
that  the  overland  shipments  of  wines  were 
something  enormous,  and  the  returns  froi^i 
the  railroad  department  will  be  looked  for 
with  interest.  They  will  certainly  make- 
up the  shortage  and  probably  place  the 
total  exports  for  the  first  quarter  of  1886 
far  ahead  of  any  former  similar  period. 
The  figures  for  January,  1886,  stand  thus: 

BY  SEA— JANUARY  1880. 

To—                                             Gallons.  Value, 

New  York 15,790  «6,965 

Hawaiian  Islands 3,'2r2  2,704 

Mexico 1,332  60i( 

Gerinaoy 48'2  4  34 

Tahiti 340  1  !»ti 

British  Columbia 116  1 14 

New  Zealand 95  1«0 

China 81  G4 

Japan 30  35 

21.478         810,401 
By  Panama  Steamers 54,027  29,620 

Total 75,505  $40,027 

JANUARY  1885. 

Oallons.  Value. 

By  Panama  Steamera 153,332  $01,804 

By  other  eea  routes 6,740  5,795 

ToUI  .     159,072         897,5!»y 

OVERLAND    SHIPMENTS. 

JAKU<VRT    188G. 

From—  QallonH. 

San  Francisco 103,352 

Los  Anjieles 17,lff^^ 

Stockton 2,522 

San  Jose 2.258 

Sacramento 1,155 

120.4  5fi 

January  1885 137,543 

Gallons. 
Total  shipments  by  rail  and  sea  In  Jan.  '85.  290,616 
January  J  886 201,961 

Decrease  in  January  18S6 94,654 

THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  Beale  A  Howard  StM..  s.  F. 

W.  H.  TAVLOU,  I'rcs't.        JOSKPII  .MOORE,  Supt. 

BUILDERS  OF  STEAM  MACHllTERY 

IS    ALL   ITS   UHANCIIKS. 

Steamboat,  Steamship,  Land  Engines 

and  BOILGRS,  High  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kimls  built  complete,   with 

Hulls  of  Wood,  Iron  or  L'omposite. 
STEAM  BOILERS.     Partii:ular  attention  given  to  the 

quality  of  the  niatcrlal  and  workmanship,  and  none 

but  lirMt-clasa  work  proihiced. 
SUGAR  MILLS  AND  SLIUAK-MAKINO  MACHINERY 

made  after  tho  nio»t  avproved  plans.      Also,  all 

Boiler  Iron  Work  connected  therewith. 
PUMPS.     Direct  Acting  Pumps,  for  lrri(,'fttion  or  City 

Water  Works  purposes,  built  with  the  celebrated 
Daw  Valve  Motion,  superior  to  any  other  Pump. 


T.  &  M.  E.  Tobin  &  Co, 

I'llODUCKllS    OK    I't'llK 

CALIFORNIA  WINES  &  BRANDIES, 

Cor.  Siovklon  A  O'f'nrroll  NtJi.. 

San  Francisco,  Cal. 

A.  ZELLERBACH," 

IMi'OIlTEi;  AMI  liEAI.KK  IX 

BOOK,    NEWS,    FLAT,    WRITING 
Paper. 

MANILA,  WKAPpmS  and  STRAW  PAPEE, 

Colored   Poster   and  Tissue  Paper,   Also  Ba- 

velopes  and  Twine  . 

509  CLAY   STREET. 

A  few  doors  above  Smisoine,  San  P'ranclsco,  C»I. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S.  F. 
SELL     THE     WELL     AMD     FIV0U8LV     MlOVra 

BUCKEYE  PUMPS, 

Thi'  simpltst  and  Lfl-iest-wijrked   Pump 

FOB  WELLS  OF  ANY  DEPTH 

Ever    Offered . 

tcTSKSD  FOR  CIRCULAR  ANt>  PIttCS  LUT. 


Hnn  Francisco.  Cal,,  Feb.  23,  ISSO. 
SIR.  C.  M.  4»AKL.EY,  Oeueral  Aiceut  Na. 

tual  Reserve  and  Fnnd  UTe  Auh>c1»* 

*ion,    314     MoutKoniery    Street,    San 

Francisco,  Cal. 

DEAR  SIB :  I  liereby  ackiiowledve 
receipt  of  Ten  Tbouhaud  (910,000)  Dol- 
lars, beinc  the  amount  of  insurance 
belcl  by  the  Mntnal  Reserve  Fund  I^lfe 
Association  of  New  Yoric,  on  ttielffeof 
way  deceased  husbanfl,  Fretlerlc  Clay, 

I  have  to  thanlt  yoitand  the  officers  of 
the  Association  for  the  promptness 
Mhonn  In  the  payment  of  flie  above 
claim,  and  to  command  the  Assorlation 
to  all  those denirintrlnNnrance.ltstands 
at  the  head  <W  any  and  all  Insnraoce 
Associations  in  thecoautry,  Itssystem 
■•sale,  economic  and  p«rnianent, 
Yonrs,  Rcs|»ectrully. 

(Kilned)  Mrs.  Nadle  1.  Clay. 

Uopland,  Mendocino  Co..  CaL 

THE    MUTUAL   RESERVE    FUND    LIFE 
ASSOCIATION  OF  NEW  YORK 

Has  the  larjrest  membership  of  any  Insurance  Associa- 
tion of  ita  kind  in  the  World.  The  FIRST  and  ONLT 
AsBessment  Aasoeiatiori  havinp  8200,000  deposited 
with  the  Insurance  Department  of  the  State  of  New 
York.  The  cost  to  it*  members  is  sixty-five  per  cent 
less  than  unJcr  the  old  system.  Perfect  security 
under  the  Reserve  Fund  system,  a  certificate  befnfr  ai 
sure  as  a  Government  bond. 

C.  M.  OAKLEY, 

Cen'l  Agent. 

314  MONTCOMERY  STREET. 


WILLIAM  CLTJPF  &  CO., 

WHOLESALE 

Grocers  and  Provision  Dealers, 

16,  18,  20  &  22  FRONT,  Cor.  PINE  Street.  8.  F. 


All   Orders  by   Mail   Promptly  Attended  to. 


March  26,  1886 


SAIf    I'R^lJfClSCO    JMEKCHANT. 
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CALIFORNIA 
WINES    AND    BRANDIES 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  Wharf. 


Chicago,  111. 

9  1  Michigan  Avenue. 


New  York 

71  Hudson  Street. 


London, 
4  Bishopsgate  St.. 


within  E.  C. 


Livei'pool, 

54  Drury  Buildings. 


Wu.  T.  Coleman  &  Co. 


71  Hudson  Street, 


New  York  City. 


ALSO    AGENTS   FOR 

ALCOHOL,    WINE    AND    SPIRITS. 
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SAK   mANOlSCO   MEEOHAj^T. 


March  26,  1886 


The  pari  iilnyeil    by    the  itnioll    In    a|> 
prcclnlliiv  boviTHir^'H. 


(Translateil  for  the  Merchant.) 
AJthout;h  superior  to  all  erfutures,  man 
does  not  porttiess  a  highly  deroloped  aensc 
of  aniflling.  But  by  exercising  our  olfactory 
faculty  it  ucquiros  a  degree  ol  pcrfectiou 
which  in  of  highiBt  utility  in  appreciating 
alimentary  HubHtnnceH. 

Odorn  (ire  foruu-d  by  iuGuitely  tender 
jnolecules  which,  detaching  tht-meelvesfrom 
A  body  near  to  as,  are  cnrrit-d  by  the  air 
aud  come  in  contact  with  our  organ  aud 
produce  odorous  impression.  Through  the 
nose  we  inhale  the  air,  aud  with  it  th<' 
smell-inoleeuleH,  and  these  touch  the  pitu- 
itary membrane.  On  its  surface  is  the 
oUuetory  uerve  with  its  numerous  ramifica- 
tions. Here  is  received  the  sensation,  and 
then  it  is  carried  to  that  part  of  the  braiu 
where  it  is  analyzed.  The  direct  commu- 
nication of  the  nose,  both  externally  and 
also  intenmlly,  with  the  mouth  comi)!etes 
the  system  of  degustation  or  tasting.  With- 
out the  participation  of  the  olfactory  sense, 
Brillat-Savariu  quotes,  there  cau  be  no 
taste.  He  asserts  nearly  as  much  as  to  say 
that  the  sense  of  smell  and  that  of  taste 
form  one  sense  only.  This  is  going  too 
far.  Each  of  these  two  senses  has  its  own 
function  to  perform. 

Instinctively  iiftt^  the  eyes  have  examined 
the  appenpinoe  of  an  object,  if  this  object  is 
one  for  alimentation,  the  first  thought  is 
the  desire  to  know  the  smell  of  it.  A  glass 
with  any  liquid  put  into  the  hand  of  a 
blind  person,  v.vtii  if  told  tliut  it  is  n  deli- 
cious beverage,  will  not  be  takeu  to  the 
mouth  of  the  blind  person,  if  bis  olfactory 
faculty  be  not  destroyed,  before  he  has  not 
got  satisfaction  on  his  first  movement  of 
putting  his  nose  over  the  liquid  aud  study- 
ing the  character  of  its  smell.  The  profes- 
sional taster  looks  at  the  liquid,  then  in- 
hales its  smell  aud  after  that  tastes  it.  A 
most  expressive  interpellation  was  that  of 
a  Chareute  grape-brandy  distiller  to  a  wine 
merchant  on  preseutiug  him  a  sample  of 
his  product  :  pompez  ce  bouquet,  huuiez 
cet  aroiua.  This  is  exactly  the  function  ths 
nose  has  to  perform  in  degustation.  pump- 
ing, inhaling  the  odors.  Besides  the  or- 
dinary tasting  glass  another  should  be  at 
hand  of  verj-thin  crystal,  tulip  shape,  broad 
in  the  center  and  narrow  at  the  top.  This 
form  allows  of  neeiviug  and  inhaling  fully 
all  the  perfume  which  a  spitituos  liquor  or 
wine  exhales. 

The  liquid  poured  into  a  glass  of  this 
particular  shape,  to  about  half  its  capacity, 
is  in  the  most  favorable  condition  to  develop 
its  fragrant  principles.  The  surface  pre- 
sented to  the  air  is  considerable,  as  the  half 
of  the  glass  corresponds  to  its  largest  dia- 
meter, and  the  evaporation  of  the  ethers 
becomes  greatest.  The  delicate  vapors,  in- 
stead of  expanding  and  losing  themselves 
in  the  space,  are  imprisoned  in  the  narrow- 
ing part  of  the  glass  and  rise  slowly  as  in  a 
chimney.  Tht;  nose  receives  them  and  in 
the  sensitive  organ  they  are  distilled  and 
judged. 

A  pricked  or  acid  wine  is  easily  recogniz- 
ed by  the  -^isagveable  impression  its  flavor 
causes  to  the  nasal  membranes.  Such  a  li- 
quid, without  being  _  tasted,  is  rejected 
through  that  single  sensation  of  smell,  aud 
an  ordinary  glass  suffices  for  the  examin- 
ation. The  glass  of  the  taster  is  used  to  ex- 
amine bouquets,  while  the  ordinary  glass 
only  shows  aromas. 

Aroma  is  the  peculiar  characteristic  odor 
which  a  liquid  exhales  and  is  caused  by  the 
dissolved  fatty  resinous  matters.  Aroma  is 
the  distinguishing  flavor  of  wines  from  dif- 
ferent regions  and  different  varieties. 

Bouquet  is  the  eniauation  of  a  finer,  more 
exquisite,  more  volatile  and  more  varied 
nature.  The  expert  taster  determines  the 
"  crus''  by  the  bouquet.  It  is  formed  by 
the  oeuanthic  ethers  which  escape,  aud  the 
escape  of  which  from  the  liquid  is  provoked 
by  agitating  or  by  a  previous  warming  of 
the  sanu".  A  slight  raising  of  temperature 
makes  these  ethers  vanish.  Tasting  with- 
out examining  by  the  eyes  and  the  nose  is 
no  tasting  at  all. —  .4,  ^(  ft^fmu.vlhis  lu  (he 
MouUeur  Vhiir«>l'. 


AGENCY    OF 


WM.  T.  COLEMAN  &  CO 

91    MICHIGAN    AVENUE, 

CHICAGO, 

California  Products  a  Specialty. 


California  Canned  Fruits, 

California  Raisins, 


California  Dried  Fruits, 


Caliiornia  Wines, 


California  Oranges, 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 


-AND  ALL- 


Paciflc  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS   SOLICITED,  AND  ALL  CORRESPONDFNCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 


March  26,  1 886 


SAN    rHAifOISCO    MEECHANT. 
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A  Ix»udoii  Oplnlou. 

While  in  London  I  was  told  by  the  pro- 
prietor of  one  of  the  largest  wine-cellnrs  of 
that  city — ono  who  has  some  fifty  casks  of 
California  wines  in  his  cellar  and  who 
therefor  knows  something  about  that  sub- 
ject— that  California  would  never  be  aUf  to 
produce  wines  for  European  consumption 
until  the  vine  growers  left  the  valleys  and 
went  into  the  foothills.  "  Stop  washing 
down  your  hills  for  the  gold  that  is  in  thv  m 
and  look  at  the  gold  that  is  to  be  obtained 
from  cultivating  the  surfaces,''  said  he, 
"  and  your  country  will  become  as  gnat  as 
it  is  now  beautiful.'" — Alex  Del  Mar  in  S. 
F,  ChronicU'. 

It  is  a  disgrace  to  California  that  the 
pure  wines  of  this  State  should  bo  sold 
cheaper,  by  the  bottle,  in  Now  Orleans  luul 
in  the  East  than  they  generally  are  in  San 
Francisco.  That  such  is  the  case  we  are 
assured  by  Mr.  "Wetmore  and  Mr.  Pohn- 
dorflF.  United  action  on  the  part  of  our 
grape-growers  and  wine-makers  can  compel 
the  hotel  and  restaprant  people  to  dispense 
with  cent  per  cent,  or  larger  profits.  Pure 
California  wines  at  cheap  prices  and  the 
abolition  of  the  French  label  fraud  should 
be  the  standard  for  united  action  on  the  part 
of  our  growers  of  grapes  and  makers  of  wine. 


At  the  late  Viticultural  Convention  the 
Livermore  district  stood  prominent  for  the 
superior  quality  of  its  new  wines.  The 
opinion  of  tasters  was  unanimous  as  to 
their  merits  and  escellence,  it  beiug 
generally  conceded  that  this  district  must 
be  specially  favored  by  nature  as  to  soil 
and  climate. 


Order  your  copies  of  the  Report  of  the 
Fourth  Annual  State  Viticultural  Conven- 
tion by  postal  card  to  E.  C.  Hughes  &  Co., 
511  Sansome  Street,  San  Francisco. 


k^^^^H 


^ 


l<KgTiH.-mv*^«-J°*='-'»"^ 


IMPOBTEES  OF  ALL  KINDS  OF 

PrluClaif   and  Wmppiiiff    Papers. 

•101  &  403  Saksome  St.,  S.  F. 


QUITO     OLIYB     FARM. 

THREE.YEAR-»I.n  R4>l>Tr.O  TRF.F^i. 
two.t*;ak-«i.i>  KOOI  El-  IKEES. 

HIMMIUN   AM>  ■•lOHOLINE, 

CUTTINGS. 

In  lots  to  suit.     Applv  on  the  premises  to 

I,rDOVir<»  UARDI. 
.At  Gabaervillf,  Saiitn  Clara  Co.,  Cat. 

Or  to  A.  T.  MARVIN,  516  California  St.,  S.  F. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

"W.  G.  Ricliardsoii, 

PACIFIC  COAST'MANAGER, 

!No.  529  Oommercial  St., 

8AN  FR5N:I8U0,     -    -    -    OALI  ORKU. 
Telkphonk  No,  10G4. 


E.C. 

511 


SL.S.F 


PRmE 


THE  CLIMAX  SPRAY  PUMPS 

Are  acknowlciiBedliyailaathe  V^-ry  Kvnt  Spraying 
Ai»viaratuB  in  tlie  market.  It  is  the  only  Slpray 
Piiiiip  made  with  nil  Its  vnlves  ol'  Bras** 
IMelnl.  Our  Pumps  are  fitted  roinplele.  ready 
louse  Received  tlie  only  iiiedal  at  the  Mechanics* 
In-titute  Fair  of  lH8r>.  over  rII  fopr  others. 
Send  for  Cireular  and  I'rieea. 

211  niiU  S13  I'AI.IFOUNIA  St.. 
San  Francisco,  L'al. 


BARB     WIRE     AND     STAPLES. 

HEADQUARTERS 

AT  256  MARKET  STREET. 

A.  J.  KOBIXSON. 

Atseut. 


A.  1876  S.  I.  xn.  iShi 

I.  8.  1888  O.      ^88^ 
The  lodnstrioni  never  Sink. 

GDY  E.  GROSSE,  Broker  in  Rral  Estate 

Ranches,  Residence,  BueiDeE<s  and  Manufactur- 
ing Property  Bought  snd  Sold  on  Commission. 

1  Publisher  of  ^'Sonoma  CoiinlT  LandBegiMer  ■ 
1  Direat 


Sftnu  Host.  Builneii  E 


Office,  No.  ,112  B  St..    SANTA  RoSA.  Cal. 


RUPTURED 


RADICALLY  CITRED  by  Dr. 
Pierce's  Great  Discovery.    ThosiB- 

and8  or  patients  cured  at  their 
OWN  Ho>rEs,  No  Experiment!  It  doea  the  Workl 
Dks.  Pierce  &  Son.7(H  Sac'to  St,.  San  Francisco.  Cat 


H.  H.  MOORE, 

BOOKS  ON   VITICULTURE,   ETC. 

(French  and  English.) 

409    MOIVTGOMEKT  STREET, 

Near  California,  San  Francisco. 


aR.  A.  FONTAINE'S  PREPARATION 

WILL  DEVELOP  A  BEAUTI 
FUL  FCJRM  In  sixty  days,  the 
effect  of  which  is  permanenl  and 
plainly  discernible  in  ten  days. 
Where  a  perfect  buet  Is  already 
possessed,  It  will  preserve  the 
same  Ann,  and  perfect  in  shape. 
This  ia  a  carefully  prepared  pre- 
scription of  an  eminent  P>ench 
fihyslcian  and  scienttrt,  and  is  free 
rota  lead  and  all  injurious  ingre- 
dients,and  will  cot  injure  the  most 
delicate  skin.  A  fairlrial  wlllnot 
onlycADVince  you  of  its  etflcacy. 

but  will  elicit  Tour  sincere  fhanka  and  enthusiastic  praiae. 

iliillcd  secure 'from  observation  on  receipt  of  price.  $1.00. 

fiealfd  circiiUr,  4  cts.    Sold  by  Druggists.    Address, 
MABAME  FONTAINE.  19  EmI  l4th  Bt «  N.Y> 


THE  NATOMA 
WATER  AND  MINIM  CO., 

HAVE    FOR    SALE 

The  Following  Rooted   Vises   and  Cuttings 

G.OIAT  TEIKTUEIEU, 
CAKIGNAN,  CHAKBONO 

CEABB'S  BLACK  BURGUNDY, 
MATAEO,  TEINTUBIEE, 

LE  FEANC'S  MALBEC, 
COLOMBAE,  BUEGEE, 

CHAUCHE    NOIR, 
EIESLIKG  (Various.)  TEOUSSEAU, 

LE  FR.VNC'S  CHALOSSE, 
FOLLE  BLANCHE,  MALVOISIE 

BLACK  FEEEAEA, 

HEEBEMONT.  MEUNIEE, 

Etc.,  Etc. 

Also  a  LarKe  Nelecllon  of 

FOREIGN      IMPORTED       STOCK 


fyFor  Complete  Cato4ogue  and  Price  List  apply  to 

The  Natoma  Water  &  Mining  Co. 

NATOMA,  Sacrnmeuto  Co.,  Cal. 


CALIFORNIA     VINEYARDS. 


[T^nm    CHARLES, 

tX  KruK  Station,  St.  Helena,  Napa  Co.,  Pal. 

Producer  of  tine  Wines  and  Britndies. 


'.  WEINBEHGLR.  Maiuifaeturer  of  Wines,  near 
St.  Helena. 


H 


W  C  RABB.  Wine  Cellar  and  Distillery,  Okkville, 
,     Napa  County. 


M  ()  I*  N  T  A  I  N 

VERBA  BUENA  VINEYARD, 

PAV'L  4».  Bl'RNK.  Prop. 

SirilATED  SEVEN  MILES  EAST  OF  SAN  JOSK, 
t'al.  One  thousand  feet  abovo  the  level.  Fine 
clarets  and  white  wines,  hy  the  case  or  bulk.  For 
sale,  500,0UO  of  the  finest  wine  grape  cutting.  Post 
Office  address,  San  Jore,  Cal. 


THE     CUPERTINO     VITICULTUBAL     80CJETY 


.  Meets  on  the  evening'  of  the  third  Thursday  o(  eA;h 
month  al  Mr  Uont-o'cmerj 's. 

J.  CM  EH  ITHEW Pre.,ident 

J.  D.  WILLIAMS Vice  ITciident 

R.  C.  STILLER     , SecrcUry 

!      Please  addrew  Ml  commnDitailionstoR  C.  Stiujir, 
I  Quhserville  Santa  Clar*  Co..  Cal. 

NAPA    COUNTY 

VINEYARD  AND   ORCHARD  LAND. 

OZAJ  i*  miles  from  Oakviile  R.  R.  Station  :  abund 
aiiee  ot  wiiter;  improveinvntdcortsiiit  of  orchard,  vine* 
yard,  tfood  cottage  resident,  etc.;  is  oflered  cheap  on 
account  of  owner  reaUlinif  abroad.  Price  8U>,6oO, 
Particulars  on  app  ication. 

itoBEier  U'AI.KIXHIlAW, 
Real  Ksut«  Anient.  -i:(8  California  Street. 


Pleote  foTlcard  y  nr  fub&cription  duet. 
And  make  thctn  payable  to  E.  C.  UugUea. 


TO    CLARIFY    WINES, 

lB<>ril>  WHITE    ANU    RKDl 

GRANULATED    ISINGLASS 

HAS    NO    EQUAL. 


It  is  SUPERIOR  and  CHEAPER  than  any  other  ISIXGLASS 
in  the  Market. 


Try  It. 


SOXXd   fox*    Sa,Z33.X3l@. 


JOHN    T.    CUTTING    &   CO.,    Agents., 


23  CALIFORNIA  STREET, 


Shu  Franci»co. 


THOMAS  S.  CLAISTER'S 

PATENT    VALVE    ATTACHMENT 

^OR    WINE   AND    BEER    CASKS. 

~  Clnim. — 1.    The  com- 

biuatiou,  with  annular 
valve-seat  secured  with- 
in a  cask  behind  the 
bung-hole,  of  u  gravity- 
valve  provided  with  a 
threaded  socket,  and  a 
spindle  adapted  to  en- 
gage the  socket  and  se- 
curely hold  the  valve 
against  its  seat,  eubstau- 
tiftlly  as  herein. 

2.  The  swinging  or 
gravity  valve  on  the  in- 
ner surface  of  the  door  of  a  cask,  and  controlling  its  bung-hole, 
in  combination  with  the  means  for  positively  holding  said  valve 
closed.  When  the  wine  is  ready,  it  can  be  drawn  off  by  simply 
inserting  the  faucet. 

For  further  particulars  apply  to 

THOMAS   S.   CLAISTER, 

Sonoma,  Sonoma  County,  Cai* 


Pure  Sweet  Cream. 


More  Gream. 


Better  Butter. 


De  Laval  Cbeam  Sepabatob  extracts 
all   Cream   from  Fresh   Milk.     Greatest 
Dairy  Improvement  of  the  age.     Dairy- 
men lose  money  every  day  setting  milk. 
Our   customers   write:     "Decided  in- 
crease in  yield  of  butter;"  "Butter  brings 
over   the  highest   market   quotations ; " 
"Separator  pays  for  itself  over  and  over 
again;"  "Gnat  saving  of  labor;"  "Need- 
ed in  every  dairy  of  twenty  cows;''   "If 
we  had   to   go  back  to  setting  milk  we 
would  give  up  dairying. 
lOnO  III  SitrrPH<«rul  Opcrntlon  lu  fbe 
ruit<><l   SlaCe*.    Over   50   on 
Ihe    Facilic    Coast. 
And  all  giving  unbounded  satisfaction. 
CIII'KTV  with  improved  cover  fasteninii.^    The  only 
praoliciilChurn  for  the  dairv.     Awarded  First  I'rLtnium  California  State  Fair,  188a; 
also  First  Premium  Me^-hanics"  Fair.  San  Francisco.  ISM  and  ISKo.  overall  opposition 

The  Stoddard  Churn  is  as  -reat  an  improvement  ovlt  tht  cumbersome.  Icak.y,  ana 
often  sour  box  churns  as  the  Cream  Separator  is  over  eettini!.'  m  pans,  and  this  tact  la 
fast  becominc  realized,  as  is  proven  by  the  growing  demand  for  them,  and  iney  are 
being  adopted  by  our  be«t  dairies  with  the  most  yratifving  results.  Beware  ot  imiu- 
tions  of  the  "StoddiCrd."  ,.      ,   „^  <  .    io    aio 

Price  Mst-No.  l-lO-gal.  Churn,  1  to4..?SIXo   4-25-tral.  Chum.  4  to  12    812 
No.  2-15-Kftl.  Churn,  2to7..  W  N.>.  5- SS-gal  Churn.  5  to  lb..   14 
No.  3— 20-eal    Churn.  3  to9.10lNo.  6-60.Ral.Churn.Gtn2>?..  20 
Extra  heavy  frames,  pulleys,  etc.,  extra.    'Send  for  price  list  of  larger  «izee.  of  which 
we  carry  up  to  l*2Upallou3.     Come  and  visit  several  Seporator*  in  operation  near  this 
citv,  or  send  for  information  whore  they  »re  used  in  jour  vieinity .     Pon't  nepLct  to  S-nd  for  .l..»^riplive  cir- 
culars at  once  of  this  and  other  Latest  Improve-l  I'.ury  AppHanct^s  for  wh^h  we  are  headquarter^. 

G.   C.    WICKSON    &  CO,, 

38  CALIFORNIA  STREET  AND   100  DAVIS  bTKEET,  SAN  FRANCISCO^ 


NTonDAKI>  HAKKEI 


188 


SAN    FRiVNCTSCO    MERCHANT. 


March  26,  1886 


OUR    NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  CO'S.  STR.  SAN  BLAS.  MARCH  IB,  1880. 


TO    NKW    YORK. 

HARKS. 

siiirrxfu. 

PACKAOM   ASD   VOJtTKSTS. 

OALLOM 

VALVl 

Hew,  Ntw  York          

S  Rp)fen9bun?er. 

1  hair  barrel  Braiidy 

•18 

$70 

TO  CKNTRAl.  AMERICA. 

GRAFTING      TOOLS 

For  Grape  Vines  and  Fruit  Trees. 

Machine  can  be  seen  at  the  State  Viticultural  Office; 
204  Montgomery  Street,  S.  F.       For  Sale  by 

GEO.  WEST,  Stockton,  Gal. 


M  C,  I A  Union 
I'U,  L*  Lil'ortftd.. 
Ji»VC,  Cotlnto.. 
V  A.  Li  LitiorUd 
F  M,  Corinto 


L  M  II,  S«n  jMd  tie  QualemalA 

E  P  *  L'o,  Corinto 

A  r>>!  ix)  U,  Connto 

D  S,  San  Jo»e  d«  Uuatomalft. 


H  ft  M,  I'untA  Arenas. 

If  P,  Chani[>erico 

V  A.  Champerlco 


L  Jt  N  M,  San  Jnnn  tlel  Sur  . . 

L  V  Storm,  Uu/itcuiala 

11  C  4  Co,  C-Jrinto 

J  P,  SAn  Joie  lie  Quatcomlo.. . 


UrrueU  &  L'riastc. 
John  T  Wright. .  . 
John  T  HavUand . . . 


Wro  Piutonmth 

J  W  Oracc  &  Co...... 

McCarthy  Bros  *  Co. 


E  A  Dcnickc 

Napa  Valley  Wine  Co.. 
Kut(uiie  Ue  Sabia  &  Co. 


•2  Itege  Wine.. 

SO  vanes  Wli,e 

2  baricla  Whiskey  . . 
1  barrel  Whiskey  . . . 
1  barrel  VVliiflkey   . . 

1  barrel  Wine 

I  barrel  Whiskey... 
1  barrel  Whiskey.... 
12 cases  Whiskey.... 

I  barrel  Wine  

1  kej;  Wine  

1  barrel  Wine 

3  half  barrels  Wine  . 

rt  canes  Wine 

10  eases  Whiskey  ... 

6  kei.'s  Wine 

41  ca.,e8  Wine 

10  ca^es  Whiskey... 

5  ciiscN  Whiskey     . 

10  c-xsen  Wine 

■2  barrels  Wine 

6  eases  Wine 

1  ketr  Wine        


Total  amount  of  Wine  

Total  amount  of  Whiskey,  20  cases  and 


24 

250 
HO 
30 
40 
47 
4U 
3» 
29 
33 
lO 
50 
60 
45 

60 
206 

12 
50 
92 
30 
20 

«7U 
279 


I  3 

212 

147 

lOl 

H4 

35 

«4 

HI 

134 

1» 

12 

GO 

70 

40 

H5 

67 

154 


«902 
847 


TO    .HEXK-O. 

911 

96 

51 

100 

5 

{•>  barrels  Wine     

7*2 

10,  Acftpulco 

1120 

I  case  Wine 

l 

TotAt  ainuiint  of  Win 

3131 

S321 

TO   rANAMA. 

A  L  S,  I'anainft Il£u^.i()ne  de  Sabla  &  Co. 1 15  c^sl-s  Wine  . 

"  1  "  |G  cases  Whiskey  . 


Tot^I  amount  of  Wine 

Total  amount  of  Wlii^key,  Q  cmib.  , 


$45 
54 


TO    SOt'TH    AMERICA. 


O  BftCo.  Callao.. 


|J  W  Cirace  &  Uo. . 


.|4  cised  Wine 


TO    NEW    YORK— Per   Mhip   Santa    Clara. 


C,  In  iliamoml,  Co,  New  York. 
P,  In  diamond.  New  Yurk 


LB.  New  York..  . 
J  I.  New  York  ... 
U  E  y.  New  York. . 


W  Sjheffler 


LilidNthal  li  Co..  . 

J  J  Harder  

VViltnerding  &  Co.. 


177  harroU  Wine    

'22  barrels  Brandv    

H8  lialf  harrel-i  Bnndy.. 

1  quarter  cask  W^ine , 

8  picka;,{e3  Wine 

60  CAiica  Wine 


Tot.ll  amount  of  Wino 

Total  aiDiUnC  of  Brandy. 


36 
100 

300 

9,042 
3.958 


$322 ' 

7916 

18 

57 
137 

$3,440 
7,916 


mSCELLANEOrS    SHIPMENTR. 


DISTI  NATION. 


RIO. 


Mexico , (Newborn., 

Victoria 

Uonolulu. 

China -. 

Japan    

Marshall  Maoda. 

Honolulu 

TahlU 


Mexico 

Santa  Maria. . .. . 

San  Pahlo 

San  Pablo 

A  C  Heaseltine. 

Uariposa 

Raiatea 


ijlcamcr . . 
Steamer.  . 
Steamer... 
Steamer. , . 
Steamer. . . 
Schooner. . 
Steamer., . 
Steamer. . . 


Total . 


263 
43.5 
360 
69 
126 
160 
1143 
100 


2.640 


•$178 

207 

401 

35 

90 

61 

1158 

62 

d'2.192 


ToUl  ehipmcnt'*  by  Panama  Bteamers 1,402  gullona        $1,338 

Tota!  phipmonts  by  sailing  vessel  to  New  York 9,042      "  3,440 

Orandtotalfl 13,150  $6,970 


THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


(FOUNDED  isse.) 


Shipping  and  Commission  Merchants. 


Ir  0.  «0I  »0.  80.  H    1.1 


45  BEAVKR  STREET,  NEW   VORK. 


OorrasiMindence  noIlcltMl  with    Wlnemahen  (lironarhont  >>>•  State,  Bnd  alio  for 
all  California  Frulta  adiI  General  Produce. 

W«  handle  all  (roods  oi  we  reeeire  them,  and  It  1,  the  object  of  all  shipper!  to  ship  only  fitch  wines,  eta, 
that  will  eaUMIih  a  reputation.  As  sole  ogenUtor  PIPER  HEIDSIECK  and  PIPER  SEC  CHAMPAGNE,  oai 
In^norutloni  tor  the  lost  three  year*  wore  126,000  Basket*,  or  more  than  thrM  time*  the  ImporUtlODt  of 
d    ther  brands  tratwrteu  to  the  PaclDc  CoaaL 


BOSTON  BELTING  CO. 

OOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA    STREET,    S.     F 


LAKE  &  OO., 

Dealers  in 

BRUSHES,   BROOMS,    WOODEN 
WARE,  Etc. 

TAME  BHUSHIS  A  BPSOULTT. 
411  SACRAMENTO  ST.,  San  PUKCisoo 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


.  .MANl'FACTURERS  OF  ALL  KINDS  OF  - 


COOFERAGE  GOODS  ! 

I'jipecially    invite  the  attention  n(  Wini:  Mtn  to  their  unaurpasBed  laoilitie^  for  supplyinp  packagea  (roma 

6-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  machinery  enahies  us  to  cxofute  ikll  onk-ra  with  promptness  and  L-coiiotny .       I'liru  List  on  appUcntiOD. 

OFFICE  :   323  FRONT  STREET, 

WORKS BRANNAIf  ST.,  Xll«»    EIGHTH. 


San  Diego  County!      El  Cajon  Rancho! 


]i\   /=iAn  ACRKS.  KNOWN 
lU, UUU  rounded  by  high  1 


I  ACRKS.  KNOWN  AS  THE  JARVIS  TH.\CT.  SITUATED  13  MILE.S  FROM  SAN  UIE(i0,  8UR- 
i  hills,  protected  from  winds  and  fogs  — the  most  t'fiuahle  climate  in  the  world — 
rich  soil  and  lovely  surroundings.  Will  be  offern-I  as  a  whole  or  in  subdivision-,  from  10  acres  upward,  a 
prices  according  to  desirability,  from  $10  to  §75  per  acre,  part  civsh,  balance  on  time.  The  wonderful  Ral  In  , 
and  Olives  grown  in  this  valley  command  the  admiration  of  every  one.  Water  from  (J  to  12  feet.  No  irriga 
tion,  and  Fruit  and  Raisins  cured  by  solar  huat.  All  the  Semi-Tropical  Fruits  rai<ied  to  perfection. 
Also  1000  acre ^,  the  Smith  Tract,  a'ljoinini;.  now  in  crain.      .\iiplv 

PACIFIC    COAST  LAND   BUREAU, 

PRESIDENT,     -     -     -     Wendell  Easton    Tieusm-er,     -     -  Anolo-Californian  Bank 
Vice-President  aud  Gen.  Manager, 

Geo.  W.  Frink    Secretary,         -  -         .         F.  B.  Wilde 

22   MONTGOMERY   STREET,        •  San  Francisco. 

OR.  JOSEPH  JARVIS.  I    R-  J.  PENNELL, 


Riverside^  California. 


Sixth  Street,  San  Diesio,  Cal 


WM.  T.  COLEMAN  &  CO., 

COMMISSION    MERCHANTS. 

SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 

Ai^enoy  Wm.  T.  Coleman  k  Co.,  Airency  Wii.  T.  Colrkak  Jb  Co. 

ASTORIA,  Or.,  LONDON. 

With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  in  the  Union, 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  amongst  others  we  are  Agenta  for  * 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Mo8t  Prominent  Curtrs  of  this  State. 

Our  Fn4>lll(leH    for   Prontplly  Plnclnir  nud   widely  DlHtrlbuiliifc  Their  Prodnee 

<'nn  be  AMCcrfRliied  Irom  the  Above  well-kuomi  <:iirerfi. 


We  are  also  Large  HiyidlorB  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


AtlTancex  mnilp  when  Krqniretl.  and  Full  Inrorniallon  of  Market*  Promptir 
GlToli.     A€l<lro.»N 

"Wm.  T.  COLEMAN  &  Co. 

MARKET  &  Main  Sts.,  S.  F. 


March  20,  1886 


SAX    FRANCISCO    MERCHANT. 


189 


GRAPE  VINE  TWINE 

THE  BEST  ARTICLE 

FOR  TYI^fG    UP   VINES 

IX  THE    MARKET. 


Putup  in  Ballsof  41*08.  Each, 

1"J   Hills  in  a  package. 


TUBES   &   CO., 


913    FKO> T    ST.. 


San  Franrisco, 


B.  J.  TBUMBCTLL. 


CHAS.  W.  BEEBE. 


R.  J.  Trumbull  &  Co. 

GROWERS, 
Importers    and     Dealers    in 

SEEDS, 

TREES  AND  PLANTS. 

419  &  421   Sansome  St., 

Bet.   Clny  A  4'uiniiicreail,         San   FraiKisco 


WORTH'S  OIPROVED 

I'ATE.NT 

COMBINED  TOGGLE  LEVER 

. —  AND 

SCREW    PRESS. 

I  desire  to  tall  the 
attentiun  of  wjnoand 
Ciller  makt'R  to  iiij' 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower is  faul  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-si. V  teen  th 
if  an  inch.  The  fol- 
lower has  an  up  and 
down    movement  of 

'2iy^  inches,  with  the 

double  platform  run  on  a  railrowl  track.  Yon  can 
have  two  curbs,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doin^'  double  the 
amount  of  work  of  anv  other  press  in  the  market. 
Model  on  exhibition  at  the  offices  of  the  Board  of  State 
Vitlcultural  Commissioners.  I  also  manufacture  Horse 
Powers  for  all  purposes.  Ensilage  Cutters}.  Plum  Pit- 
tera.  Worth's  System  of  Heating  Oairies  by  hot  water 
circulation.     S^  Send  for  circular. 

W.  H.WORTH, 

PeUluraa  Foundry  and  Machine  Works, 

Petaluma,  Sonoma  Co-;  Cat. 

Testimonials  from  I.  l>eTurk,  Santa  Rosa;  J.  B.  J. 
Portal,  San  Jose;  Elv  T.  Sheppard,  Glen  Ellen;  Kate 
F.  Warfleld,  Glen  Eilen:  J.  H.  Drunimond.  Glen 
Ellen;  Joseph  Walker.  Windsor;  John  Hinkelman, 
Fulton;  Wm,  Pfefler,  Gubser%nlle;  J.  J;  F.  Muller, 
Windsor;  R.  C.  Stiller.  (Jiihserville;  Lay  Clark  &(-'<>., 
Santa  Rosa;  Vackey  Freres,  Old  Sao  Bernardino;  J . 
F.  Crank,  William  Allien.  San  Gabriel;  James  Finlay- 
80n,  R.  i  J.  J-  Gobb  ,  Healdshurir;  W.  Metzyer,  Wal- 
ter l-'hillipa.  Sanla  Kosa;  J.  Ijiwrence  Wat-ion,  Glen 
Ellen;  Geo.  West,  Stockton;  can  be  had  by  applying 
for  printed  circulars. 


CHAS.    KOHLKn, 


GKO.    WE8T. 


r.    R.   MINTCRN. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dtali-rs  in 

CORES,    BBEWEBS'    AMD    BOTTLERS'    SUPPLIES, 
soon  WATER  AND  WINE  DEALERS'  MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


Sierra    Vista    Vineyard, 


awcii»irTXTii.Kr,  o.^Xj. 


HAVE    ?0B  SALE 

ROOTED  VINES  AND 
CniTINGS. 


Cabionan,  Gbenache,  Colosibae, 

FOLLE  liLANCHE,   LkNOIB, 

Mataho,  I'eolific. 


I  AND  DESIBABLE 

-  VARIETIES.  SHERRY 
I      AND  POET  0SAPE8 


KOHLER,  WEST  &  MINTURN,  PROPRIETORS. 


Pr,iiu-is',o  addre^^:  G-Jrt  Mi.nlyi 


EL  PINAL  VINEYARD, 

StOOlSLtOn,;  Oa,l. 

Cuttings  and   Vines  For  Sale  of  the  following  varieties  : 

PETIT  BOUSCHET,  MONDEUSE,  VERDOT.  .iLIC.*.NTE  BOUSCHET.  BO.U.. 
CABERNET  FRANC.  MALBECK.  CABERNET  SAUVIGNON,  MANTUO  DE 
PILAS,  MANTUO  CASTILLANO,  PEDRO  XIIIENEZ,  MALMSEY,  LENOIR, 
P.\LOMINO,  VERDELHO,  TANNAT,  PERUNO,    VEBA. 

And  other  recently  imported  varieties,  includirijr  True  Port  and  Sherry  varieties  from  Spain  and  Portugal. 

GEO.  WEST,  Stockton,  Cal, 


Economy    in    the    Orchard    and   Vineyard. 

The  '^  ACME  "  2  or  3  Plow  Vineyaro  Gang. 


WHY  USE  SINGLK  PLUWS.  EACH 
oue  or  two  horses  and  one  man,  when  the  Acme, 
with  ttro  horses  &T\d  one  tnan  will  do  the  work  of  thrfe 
Single  plows,  and  leave  the  ground  in  better  condition  I 
It  will  work  in  Orchards  and  Vineyards  without  breakini: 
(ir  otherwise  injuring  the  trees  and  vines.  By  a  Biuiple 
attachment  we  can  either  remove  the  furrow  from  or 
throw  it  against  the  trees.  This  we  do  without  any  side 
draft.  We  can  also  adjust  the  plow  so  as  to  allow  the 
plow  nearest  the  tree  or  vine  to  turn  a  depth  of  only  1*13 
inches  while  the  other  one  or  two  plows  will  break  re- 
spectively from  2^1  to  6  inches.  Being  built  low  it  does 
not  interfere  with  the  branches  overh^,  and  is  as  eusily 
handled  around  trtes  and  vines  as  small  single  plows. 


Steel  Throughout !  Light  and  Strong  1 

^3-Pr,ce,  andCircuiar,  ARTHUR     W-     BULL.  '^L=e ''rmroL",." 

Calilorrxia-  St.,    S.  F". 


ution  application  to 

X23 


RARE  VINE   STOCKS, 


FROM    IMPORTED   VARIETIES 


Ora,*" teca.  toy  C31iarl©s  .A..  "V^retm-or©. 


The  undersigned  is  authorized  to  offer  to  the  public  Vine 
Cuttings  of  the  following  rare  varieties,  which  have  been  pro- 
duced by  Chas.  4..  Wetmore: 


Bordeaux  Claret  Stocks. 

Cal>trnt-t    Sauvignou,    Caberutt    Franc, 
Merlot  aud  Verdot,  at 

^20  |>er  1000.        $2.00  per  100. 


Tannat, 

(Imported  from  the  Upper  Pyrenees),  at 
$3.^  |>«r  1000.  H  per  100. 


Coloring  Varieties, 

(Iiuported  from   the   South  uf  France). 
Petit  Bonschet  and  Alicante  Bouschet,  at 
$20  per  lOOO.         $2.50*  per  100 

Petite  Sirrah,  S'-Jo  per  looo;  ?2.  so 
100. 


Pfeffer's  Black  Burgundy, 

(Called  by  J.  B.  J.   Portal,  erroneously. 
Cabernet),  and  Malbeck,  at 

r7.SO  i>er  1000. 


Lenoir, 

(American resistant  coloring  wine  stock). 
$10  per  1000. 


True  Sauterne  Varieties. 

(Imported  from  Sauterne  District  of 
France).  Semillon,  $20  per  1000;  $2.50 
per  100.  Sauvignon  Blanc,  $20  per  1000; 
$2.30  per  10. 


ANGLO  -  NEVADA 

Assurance  Corporation 

SAN    FRAr^lCISCO,  CAL 

FIRE  and  MARINE. 

Subscribed  Capital   S2. 000, 000. 

OFFICE:     4K)     PINE     ST. 

DIBE<TOR(i: 

L011.S  SLOS.S.  J    w.  MACKAY. 

.1    B.  HAOGIN,  W,  K.  WHiniEB, 

J    KO.'jt.\KELD,  K.  E.  EVKE. 

J.  L.  FUJOli,  K.  U  GKll-KITH. 

0.  0.  BRAXDEK,  J.  OitEE.NEBAUM, 

This  Corporation  is  now  prepared  to  receive  apph* 
cations  (or  Firv  and  Marine  I>  6Uran:e. 

G.  L.  BRANDEFt Vrnidenl 

.1.  L    FLOOD VIcePresi  lent 

C.  l:  FAK.NFIELD SecreUry 

J.  .S.  A.NUL'S ABSistant  Manager 

Bniikera— The    KeVMdn    Bank  of   8«u 
Frnucifteo. 

Valuable  Patent 


FOR    SALE. 


The   Claus    Improved 


GRAPE-VINE  TRELLIS. 


Imported  by  Captain  J.  Chamon  de  St.  Hubert. 

St.  Georges  PinOt  —  imported  from  Burgundy  by  Capt.  J.  Chamon  de  St. 
Hnbirrt.  of  San  Jose,  from  the  renowned  Clos  de  St.  Georges,  so  well  aud  univer- 
sally known .  $40  per  1000.  $5  per  100. 


3S1  SACRAMENTO  ST. 


San  Francisco. 


Cuttings  made  1 8  inches  long  between  ter- 
minal buds.  Address  : 

JOHN  ROCK,  Nurseryman, 

SAN  JOSE.  CAL. 


LATELY  PATEN'TEb,  ATTRACTa  GBEAT  AT 
tention  ain6nf!  vintric-rs  ecerywlic-re  an  far  sur 
pas.-iin^  any  other  form  by  efflcienuy  aoii  perfectiou 
Gt;nerally  acknowledged  to  be  a  nierituriousinveDtion 
a'  d  an  unrivaled  pro(n'e$s  in  viticulture,  it  will  p»y  ite 
a)  plication  tenfold.  It  U  truly  a  firbt-cliss  acquisi- 
tion. 

RIGHTS  OF  THIS  PATENT 

VflR   8ALK   BY 

AMERICAN   PATENT   AGENCY, 

l.SS  A   190  \NEST  .5th  bT. 
CiDcluuHli,  Ohio. 

Full   destriplive  illustnitions,  costs,  etc,  given  by 
the  above  and  the  inventor 

C.  H.  TH.  CLAUS, 

Cor.  Iowa  &  Keokuk  S^s.,  St.  Louis,  Mo. 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


We  Offer  for  sale  on  Favorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

Of  THE  F0L10WIN5  BR*NOS.  NWELY; 

'CRANSTON    CABINET" 
"A, A. A."  "CENTURY" 
"OLD   STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    ASD    CHOICE,  IN     CASES  OF    OSE 
DOZES  ylART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pn"    Old   Rjre. 
Ami   "  UPPER  TEH." 

For  Excellence.  Purity  and  Evenness  of  Quality  tbe 
above  are  unsurpassed  by  any  Whi&kice  imported. 
The  only  objection  ever  made  to  them  by  the  maoi* 
pulating  dealer  being  that  they  cannot  be  itnproved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    ACENTS, 

SAS    FKASCISOO, CAL. 
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SAN   FR.VN0IS0O   MERCHANT. 


March  26,  188c 


laaproTenovnt  of  the  Grape. 


r  IJeo.    W.   Cunipbvll,   Delaware,  Ohio,  in  ihu  M  clil- 
gfta  Horticulturlet  ) 

Tho  tbrut*  great  obstncles  iu  tUe  wfty  of 
improveiiK-nt  of  onr  Anifricnu  grnpe«  are, 
mildew  of  the  fotia^o,  rutting  of  the  fruit 
and  tfUtliTuess  of  the  viiu-  iu  sevorf  wiutcrs. 
That  all  th«8(>  Uifficultius  will  be  overcome 
iu  auv  uuu  variety  bcaiiiig  fruit  of  tiuf 
quality,  may  bo  doubltd,  but  approxima- 
tions may  be  reached  iu  ditVereiit  varieties, 
soitrd  to  the  various  grapo-growiug  sections 
of  our  country. 

We,  who  have  been  long  striving  towards 
the  improveineut  of  Ami  ricau  grapL-s,  know 
just  what  we  waut--a  vine  vigorous  iu 
growth,  aud  productive* — with  foliage  re- 
sistiug  attacks  of  mildew  iu  all  pliiees  aud 
all  seasons — anduriug  also  uninjured  a  tem- 
perature of  40  degrees  below  zt;ro  iu  winter, 
and  100  degrees  above  iu  summer.  Then, 
if  a  bluek  grape,  it  should  be  as  large  aud 
as  good  as  the  Black,  or  the  Muscat  Ham- 
burgh ;  if  T*-i\,  as  goiid  aud  as  large  iis  the 
Grizzly  Froutigutiu  ;  and  if  white,  the  Mus 
cat  Hamburgh  would  do  for  a  prototype. 
It  is  probably  too  much  to  «'Xj)ect  to  attain 
all  this,  but  it  is  not  too  much  to  eitlier 
strive  or  hope  for  ;  and  that  these  grand 
results  may  be  upproxiniately  reached 
through  careful  and  judicious  crossing  aud 
bybridi/iug,  I  have  little  doubt. 

Tho  Delaware  grape  has  great  hardiness 
in  winter;  j;reat  jiroductiveness  ;  fine  quali- 
ty, aud  remarkable  exemption  from  rot. 
Its  weak  point  is  in  its  sensitive  and  delicate 
foliage,  subject  to  mildtw  iu  many  locali- 
ties aud  in  variable  and  uufavorable  sea- 
sons. I  have  found  ihat  crossing  the  Dela- 
ware u'tou  the  Litbiutseii'i,  such  as  the  Con- 
cord and  WurJ.n,  produc.e  vines  with 
healthy,  mildew-resisting  foliagt-,  and  with 
canes  that  endured,  uninjured,  32  degrees 
below  7A-VO  last  winter  ;  and  when  Concord, 
Moore's  Early,  aud  other  Labruscas  were 
killed  to  the  ground,  with  wood  brown  clear 
through.  Some  of  the  crosses  above  named, 
which  have  fruited,  approach,  but  do  not 
equal  the  Delaware  in  quality. 

Improvement  by  means  of  cross-budding 
or  hybridizing  is  necessarily  slow  and  tedi- 
ous, but  it  is  measurably  certain  iu  its  re- 
sults and  infinitely  more  rapid  than  trust- 
ing to  chance,  or  the  planting  of  promiscu- 
ous seeds,  however  selected.  Planting 
seeds  from  varieties  growing  near  each 
other  may,  possibly,  produce  some  natural 


crosses  between  them,  but  the  probabilities 
are  all  against  it.  While  careful  removal 
of  tho  anthers  from  one  variety  befcire  tho 
pollen-cells  have  burst,  and  supplying  tho 
fertilizing  pollen  from  the  other  with  which 
it  is  to  be  crossed,  under  proper  couditiDus. 
marly  always  produc  s  a  dtUuitL'  result.  I 
have  thua  |)rod(u-ed  Ih.'  Muscat  Havor  iu 
Kcrdlings  of  the  firtit  cross  between  Muscat 
Hamburgh,  and  Hartfords,  and  Concords, 
as  pr(.iuounc<d  as  in  tho  Hamburgh  itself. 
Seidlings,  not  artificially  f(/rtiliz;d,  havt- 
htM  n  in  my  experience  much  more  variublf 
and  more  disposftl  to  di'geurrate  towards 
the  wild,  original  specietJ.  Dtlaware  seed- 
lings usually  go  back  to  the  wild  form,  hav- 
ing small,  black  grapes,  soui' aud  acrid,  with 
large  seeds  ;  aud  of  the  mauy  Dilaware  un- 
fertilized seedlings  that  I  have  raised,  I 
have  never  had  one  really  worth  perpetu- 
ating. 

I  have  long  i-xperimeuted  by  crossing 
some  of  tho  finer  foreign  varieties  upon  our 
hardiest  mitives,  in  the  hope  of  producing  a 
grape  with  the  native  habits  of  vine  and 
foliage,  aud  the  quality  of  the  foreign,  and 
though  I  have  .produced  miiuy  that  ap- 
proached this  d'  sired  rrsult,  none  have 
quite  reached  it.  In  future  experiments  I 
shall  onlj'  use  these  hybrids  in  crossing  the 
lualthiest  aud  hardiest  native  varielies,  and 
shall  at  the  same  lime  continue  to  cross  the 
best  aud  hardiest  natives. 

Besides  the  seedliug  crosses  between  the 
Delaware  and  the  Labruscas,"  I  have  found 
the  Kupestris  grape-vines  perfectly  hardy, 
and  perfectly  hialthy.  The  most  unfavor- 
able seasons  have  no  injurious  effect  upon 
their  foliage,  aud  they  seem  to  rejoice  iu  32 
degrees  below  zero,  not  a  bud  beiug  hurt. 
This  season  one  of  them  bore  a  characteristic 
crop  of  its  small,  black  clusters,  ripe  middle 
of  August,  pleasant  fiavored  and  less  acid 
than  most  of  our  wild  grapes.  I  have 
crossed  it  with  Muscat  Hamburgh,  and  sev- 
eral of  our  best  varieties,  native  and  hybrid, 
aud  shall  look  for  some  interesting,  and 
perhaps,  valuable  results.  The  past  three 
winters  have  been  so  severe,  and  the  de- 
struction of  vines  has  been  so  great  in  mauy 
places,  it  is  apparent  ihat  hardiness  or  abil- 
ity to  resist  extreme  cold,  must  become  one 
of  the  most  important  requirements  iu  all 
grapes  for  general  culture, 

A  list  of  a  few  of  the  crosses  which  I  have 
made,  and  many  of  which  are  iu  bearing, 
will  show  the  direction  of  my  recent  experi- 


ments. The  firiit-named  is  the  pistillato, 
or  seed-bearing  variety : 

Delaware,  crossed  with  Concord,  Cataw- 
ba, Wordeu,  Brighton  and  Norton. 

Belvidero,  with  Muscat  Hamburgh  and 
Grizzly  Froutiguan  ;  some  of  these  are  ou 
exhibiton. 

Concord,  with  Delaware,  Muscat  Ham- 
burgh, ChasHolos  Musqn^  aud  others. 

Lady,  with  Lady  Washington,  (irizzly 
Froutignan. 

Elvira,  with  Delaware,  Juno,  Muscat 
Hamburgh,  Chasselas  Musqne  and  others. 

Worden,  with  Delaware  and  Purity. 

Jauesville,  with  West's  St.  Peters. 

Vergennes,  with  Bupestris  aud  severa' 
hybrids. 

Brighton,  with  Delaware. 

Rupestris,  with  Delaware,  Brighton, 
Pocklington,  Muscat  Hamburgh  and  sevci"- 
al  hybrids. 

SetrdlingR  from  various  kinds.  Far  West, 
Niagara,  Poughkeepsie  B^-d,  several  hy- 
brids. Empire  State,  and  various  othei"s. 

Hardiness,  heallhy  foliage  and  good 
quality,  are  what  should  now  bo  sought  by 
all  growers  of  new  grapes  ;  and  it  appears 
to  me  not  uuroasouable  to  expect  the  com- 
bination from  some  of  the  above  crosses. 
Vigor  of  growth,  productiveness  and  fine 
quality  have  been  attained,  but  so  far,  it 
must  be  confessed,  the  highest  quality  is 
accompanied  by  a  degree  of  delicacy,  also 
of  foliage,  and  tenderness  in  severe  winters. 
If  this  can  be  overcome — aud  I  believe  it 
can,  in  time — we  have  already  the  fine 
quality,  and  need  ouly  the  healthy  foliage 
and  hardy  vine  to  rival  any  grape  in  the 
world. 


eSBERC,   BACHMAN&CO. 

IMPOHTEKS  OP 

C'bewlngr.  Smoking:  A  l.eaf  Tobncco. 

HAVANA  CIGABS  AND  LEAF. 

226,  227  &  229  California  St.    and  122,    121 
&  126  Battery  Street. 

SAN   FRANCISCO. 
And  Nos.  7  4  9  NORTH  FRONT  ST.    PORTLAND. 


ESTABLISHED  IN  1860. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE     BELMONT 

—  HAND -MADE- 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


Gl- O  O  X>  "ST  :E3  .A.  Xt. '  s 

"COLD   SEAL" 

For    MhIo    by    All    Henlorw. 


GOODYEAR     RUBBER    CO. 

S.  M.  UlNYON,      I   A""""- 
577  and  570  .MnrhPt  R«.,  Sa»  Fkascisco. 


LANDSBERGER  &   ^ON, 

Succcjusora    to 

LANDSBERGER  &  CURTIS, 
i23  Cnlltorula  St.,    •     ■     -    -    Sao  Ftandieo. 

A0KNT8   FOR  TUB   PVRCHAdK   AVD   SALIt   OF 

?itioaltural  Product    and  VintnerB  Supplies. 

AOKNTH   FOR 

KIDD'8  INTERNATIONAL  OISIIUERY,  DE8  MOINES,  IOWA. 

aS'Corrcspondencc  Soticited.'^Ji 


W.  E,  CHAMUKRL.MS,  JR. 


T.  A.  Romsao.f . 


Life  Scholarships,  $75. 

DAY  AND  EVENING  SESSIONS. 

I.ailles  Afliiiltt«(l  iutoall  Depart  me  uUi. 

^^No  Vacations.  Send  (or  Circular."^ 

The  Chamber  of  Commerce  of  Paris  has 
petitioufd  the  French  Miuister  of  Commerce 
for  his  iuterveutioD  iu  the  revision  and 
abolition  of  the  law  of  prohibition  of  1884 
of  American  Meat,  in  order  to  facilitate 
importation  business  in  the  United  States 
aud  calm  the  emotion  which  that  law  of 
1884  has  caused  iu  this  country,  where  it 
might  move  to  reprisals  towards  France. 


THE    AMERICAN   SUBAR    REFINERY  COMPANY, 


MANUFACTURERS  OF   THE 


CELEBRATED      CUBE     SUGAR. 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

.SAN  FKANCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 


March  26,  1886 
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Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  Sin  Francisco. 

Trento  all  Cliroiiic.  Ki»c<:iiil  anil  Private 
DlHfHNe**  nllh  IVuiitlerl'itl 

THE  QREAT  ENGLISH    REMEDY 

i  a  iiL-ver-failiii;,'  ct  kk  f-jr 

J  NKRvors      Debilitv.     K\- 

I  itArsTEU   Vitality,  Semis- 

AL,  Weakness,  Si-ehmatiiR- 

n<K^.    L.«.NT     MA.\. 

IIOOJI,PRUSTATOItRljac\, 
iMiHiTKNCY,  l'aral,\.'-tB  aim 
ail  the  terrible  effects  of 
aulf  abuse,  youthful  follk'i 
ivnd  extesses  iu  nia.'urer 
years,  such  as  loss  of  Me- 
iii  rv,  Lassitude,  Nocturii- 
'  al  Emifsiona,  A\Lrsion9tc 
SociL-tv,  DiiiinLJS  L-I  ViaiL)t!,  Noises  in  th«(  Ht-ad,  ex- 
cess In  urlnkiiis  iiiU»xic»tlii;f  liquors, 
the  vital  fluid  |t;tssiiiy  unobstjrved  i-i  the-  urine,  and 
other  diseases  that  lead  to  insanity  and  death. 

nr.  Slliilie  WHOlS  »  ICe^iilar  Pbyslcian 
tiradiiate  of  the  I'ulvorsiiy  orPeiiiisyl. 
Tallin,  who  will  aKrcc  to  lorfeit  ^500  (or  a  case  oi 
this  kind  the  Vital  Itostorati  vo,  (under  his  spe- 
cial advice  and  treatment)  will  not  cure,  »r  for  ati>  ■ 
thinn  impure  or  injurious  found  in  it.  Dr.  Miutic 
treats  all  Private  Diskaskb  Successpillv  SVithult 
MBRtuRT.  4'oiiNiillatiuii  Free.  Thorough  ex- 
amination and  advice,  including'  anaI_^  sis  of  urinr,  $' . 
Prick  OF  Vital  Kestorafive.  $1-50  a  bottle  or 
four  times  the  i^uar-tity,  $5;  sent  to  any  addrufis  upon 
receipt  of  price,  or  C.  U.  D.,  secure  from  observation, 
and  in  private. name  if  desired,  by  l>r.  A.  E.  Miii 
He.  11  Kearny  street,  San  Francisco.  Ca'. 
Send  for  pam^phlet  and  list  of  questions. 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  apphiny  by  letter  statin^- 
iymptoms,  sex  and  aye,  strict  Secrecj  in  regard  to 
all  business  transaction^^, 

DR.  MINTIE'S  KtDNEY  REMEDY 

NEPHRETICUNI, -"'"^s  all  kinds  of  Kidney 
and  Bladder  Complaints.  Goiiorrhcea,  Gleet,  Leucorr 
htua,  etc.  For  sale  by  all  Uruggiits  ;  $1  a  bottle,  tJ 
bottles  for  S-5. 

DR.  MINTIE'S  DA'^DaLION  PILLs 
are  Iha  best  ami  ihr-.ipo-t  DYSPEPSIA  "'"' 
BILIOUS  L'ure  in  llie  nia.-kct.  For  sali;  by  all 
Druggists 


TULARE_COUNTY. 

The  Artpslau  ■■Fruit    Belt    Colony,"  lit 
tbe  Celi-brated 

PAIGE    &    MORTON    TRACT, 

Two  milea  west  of    Tulare  City, 

IS  NOW  OFFERED  FOR  SALE  IN  SUBDIVISIONS 
of  TWENTY  ACKEhand  upwards.  One-third  cash, 
balance  annual  instalments  Water  rights  iro  witli 
each  lot.  Land  rich,  black  alluvial  soil,  eqaal  to  gar- 
den mold.  Ready  for  immediate  occupation  and 
planting.  Also  lands  improved  with  orchards,  vine- 
yards and  alfalfa  in  the  same  tract.  Purchasers  sup- 
plied with  younj  trees  and  vines  prown  on  the  place 
at  one  half  ordinary  prices.  Also  choice  a'falfa  lands, 
from  87  per  acre  upwards,  in  Artesian  Be't. 

For  maps  and  full  particulars  apply  to  PACIFIC 
COAST  LAND  BUREAU.  22  MontKomerv  st.,  S.  F., 
and  WALTER  TL'RNBULL,  Tulare  citv,  Tulare 
county,  Cal. 


REDWOOD  TANKS 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 

Ortt NORTH  FORE  HILL,  Humboldt  Oo.,  Cal. 


J.  H.  KN0WLE3,  Huuim. 


KDWIN  L.  ORirriTH,  BmcMMtAm. 


ARCTIC  OIL  TVORKS. 

MANUFACTUKEKS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 
ovricK— as  oalifobsia  stbeet.  b.  f.,  cai. 


CLARIFYING-  &  PRESERVING  WINES. 

The  undersigned  havin;;  been  appointed  s^olc  Ai-ents  on  the  Pacific  Coajst  by  Mcsbh.  A.  BOAKE  &.  CO., 
Stratford,  Eni;.,  for  their  renowned 

LiaUID    ALBUMENS, 

Bet'  to  ca"  ^^^  attention  of  Wine  Growers  and  Wine  Merchante  to  the  following  articles,  the  superior  merit  of 
which  has  been  confirmed  by  Silver  Medalx.  the  highest  awards  given  at  the  International  Exhibition  of  Paris 
18Ty,  Bordeaux  IHH'J,  and  Amsterdam  1883;  viz; 


LIQUID  ALBUMEN   FOR  RED  WINES, 

CLARET,  BDKGUNDY  and  POET. 

LIQUID  ALBUMEN   FOR  WHITE  WINES, 

HOCK,  SAUTEKNES.  SHEKKY    and    MADEIRA,  also    foe    DISTILLED 
LIQtJOIiS  ;  WHISKY,  GIN,  Etc.,  Etc. 

WINE    PRESERVER. 

FOE  PRESERVING  THE  BRILLIANCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOE  CORRECTING  THE  ROUGHNESS  OF  YOUNG  WINES. 

WINE   RESTORER, 

FOR  KESTOKING  BADLY  MADE  OR  BADLY  TEEATED,  HAKSH 
AND  TAET  WINES. 

A  trial  according  toi  irectioHo  vviil  prove  tlie  Bup-rior  quality  of  these  fininss.  For  sale  io  quantities  to  BUit  by 

TTATFti:^E!s  ]V£:E33:i>a^:E:c:^£3  eb  co<, 

Solp  Auents.       314  SACK  A.!!  ENTO  ST..  S.  F. 


VINEYARDISTS   AND    ORCHARDISTS, 

WE  CALL  YODE  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLED  IRON  PLOW  MANUFACTURED, 
And    the   Li^litest   Draught   Plow**   Ever   L'seil.    will   Sconr  Any  Klud   or  Soil. 


No.  26  Two  Horse   Plow. 
Capacity  tVi  BtisIuches 


GALE'S    CHILLED    METAL 

Pri'Sents  itself  as  the  important  feature,  being  harder  than  any  other  plow  metal  ami 
so  fine  in  fibt,-v  that  it  will  receive  a  polish  almost  equal  to  a  mirror.  Its  fiber  does  uot 
run  jiaialUI  with  the  surface  of  the  caslin{»,  as  with  cast  iron  and  steel;  but  its  direction 
is  through  the  mold-board,  thus  bringing  the  friction  of  the  soil  on  the  end  of  the  fib.r 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hiddtn 
below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  center 
o(  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  Sfcured  to  the 
plow  by  two  bolts — one  through  the  slotted  standard  head  in  the  center  of  the  beam,  and 
the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  Oak  ChiUed  Ploic  to  do  as  good  or  better  work  than  any  chilled 
plow  iu  the  market.  If  alttrr  two  day's  trial,  any  of  our  Gnle's  Plows  should  uot  give 
perfect  satisfactiou,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

IZ^  For  prices  and  other  information  address 

BAKER  &  HAMILTON, 

San  Francisco  and  Sacramento. 


The  Contest  Settled. 

The  Documents  Speak 
For  Themselves. 


Below  We  Publish  the  Awards  as 

Givcn,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 


New  Orleans  Exposition 


ANTISELL  PIANOS 


SAN    FRANCISCO,   CAL. 


IT  WILL  IN'TEKESTTHEMryiCAL  PUBLIC  AN1> 
persons  interested  in  the  purchase  of  Piano«  to 
read  the  following  Jury's  awar-"  and  con^atulationof 
the  United  States  Commissioners  at  the  N'ew  Or- 
loans  Exp-jsition  to  the  T.  M.  AnCisell  Piano  OompftD; 
of  San  Francisco,  Cal: 
The  World's  Isdi'strial  asd  Cotto\  Cbktkjc-     ) 

.VIAL  exP0^ITI0S,  } 

New  Orlkass,  May  29,  1885.  ) 
.MESSRS.  T.  M.  ANTISELL  PIANO  CO.— Obktlb- 
HE.v:  At  the  closing'  of  the  World's  Industrial  and 
Colt?n  Centennial  Exposition,  allow  us  to  cun;;ratu]- 
atc  you  on  your  success  in  hein^j  awarde<(  the  highest 
award  of  merit  for  )  our  Pianos  o\  er  all  American  and 
foreign  exhibitnrs  and  competitors.  Thut  a  CalitomU 
manufacturer  should  wm  the  llrst  prize  for  tbe  Beat 
Piano  in  the  World  we  consider  uell  worthy  of  men- 
tion by  United  States  Commissioners  of  this  ExDosi- 
tion. 

Frank    Bacon,    Prest,   6d.  U.   S.   Com.,  Kan-os. 
Georjte  L.  Shroup,  "  *'      Idaho, 

Kobt.  W.  Furnas,  '•  "      Nebraika. 

John  C.  Keffcr  (actine),  "  "      Ohio, 

R.  E.   Flemming,  United  Stales  Com'r,  Dakota. 
Montana. 


John  S,  Harris, 

E.  W    Allen, 

F.  M.  Murphy, 
F.  W.  Noble. 
W.  H,  Sebring, 
P.  M.  Wilson, 
J.  C.  Truaian, 
E.  Spencer  Pratt 
E.  J,  Koche, 

C     L.Barrow. 
Henry  Merrell, 
P.  Langhammcr, 


Oregon. 

Arizona. 
Michik'AO. 
Florida. 
N.  Carolina 
New  York. 
Alabama. 
S.  C.\roliDa 
Louisiana 
Wyoming. 
New  Mexico 


THE  WORLD'S  INDUSTRIAL  .\ND  COTTON  CEN- 
TEiNNlAL  EXPOSITION.  NEW  ORLEANS. 


JURY    REPORT 

Application  No Special. 

Group Class 

COMI'BTITION. 

The  un'iersinned  jurors  iu  the  above  eotitled  claas 
having  carefully  examined    the  txhihit  made  br  the 
ANTISELL  PIANO  COMPANY  OF  SAN  FRANCISCO, 
C.\L-.  ami  all  competing  exhibits,  concur  in  reocom- 
men-liiii:  the  :iward  of  a  FiRSTCLASS  ilEDAL  AND 
DIPLOMA.  THE  HIUHE.ST  AWARD  OF  MERIT  FOR 
PIANO   EXllIlilT  FOR  STKENGTH,  DURABILITY, 
EXCELLENCE  OF  TONE,  AND  FOR    THE  SUPEB- 
lOK  (QUALITY  OF  LUMBER   USED  IN  THECON- 
STRUCTION. 
Dated  thu  27th  day  of  Mar,  1886. 
JAS.  C.  TRUMAN.) 
FRANK  B.ACON.      Warors. 
GEO.  I..  SHROUP.  J 

It  will  be  observed  that  the  President  of  the  United 
States  Board  of  Commissioners.  Governor  Baeoo  of 
Kansas,  was  also  a  member  of  the  jury  that  gave  the 
Antisell  piano  award;  also  Colonel  Truman  of  New 
York  and  Colonel  Shroup  of  Idaho  Tliese  zcnilemen 
not  only  Bijjned  our  jury  report,  but  also  the  sj-e- iai 
mention.  We  thus  give  positive  proof  of  our  \:ctory. 
Four  other  awards  are  claimed  by  piano  manufii-  tur- 
ers,  but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  of  a  leather  medal — 
simply  their  own  assertion.  False  telegrams  and  pub- 
lications from  Nfw  York  won't  hunihup  CalilrrniaDS. 
It  won't  do  to  fay  that  the  .Antisell  pionos  were  not 
entered  for  exbihiiion  or  conifHtitioo.  Nn  piano 
could  be  eot  into  the  exhibition  unless  recrularly  en- 
tered. New  Vork  manufacturers  are  trj-ing  to  brcaic 
down  ourawanls,  as  they  don'i  like  (o  see  San  Fran 
ciSl-o  carrv  off  the  honors. 

T.M.  Antisell  Piano  Co. 


24  TO  28  ELLIS  ST.,  S.  F. 


l92 

-rr  O  Jf  O  Ij  XT  Ij  TJ 

WM.  G.  lEWm  &  CO. 

SUGAR jFACTORS  AND 
COMMISSION   AGENTS 

■  ■uiitiliilu,  11.  I, 

—  AOBSTa  roa— 

H\KAI.AL°  PLA.STATIOX Hawaii 

NAAI.EIIU  PLANTATION H««;iM 

HON L'AI'O  PLANTATION Hii««ii 

IIILEA  PLANTATION  Hawaii 

8TAII  MILia Hawaii 

HAWAIIAN  COU'LJt  SUGAR  CO Uaiii 

MAKEK  PLANTATION Maui 

WAIHEE  PLAN  TATION Maui 

MAKES  SIOAK  CO Kaua 

KEALIA  PLANTATION Kauai 

Aic«'iilM  fur  the 

OCEANIC      STEAMSHIP     COMPANY. 

CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 

HoHOlnlii,  llnwnilnii  Ittlnudn. 

— AURST8   FOH— 

THE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO., 
THE  PAFAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

OSO  W.  MACKARLANK.  11.  R.  MACKAHLANK. 

G.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION    MERCHANTS, 
SUGAR    FACTORS. 

FIREPROUF     miLOlNI!.  5'J    Ql'EEX    STREET, 
Honnlnlii,  H.  I. 

—  A0BNT3  FOB  — 

THE  WAIKAPU  PLANTATION Maui 

THE  SPENI'ER  SI'OAK  PLA.NTATION Howaii 

THE  HEI.IA  .SrflAR  PLANTATION Oohu 

THE  111  ELii  SI  ii>.K  CO  Maui 

Ui:eL(i  sri;AK  MILI Maui 

PUILOA  SHEEl'  RANCH  CO Hawaii 

NUHLEES,  WATSON  ft  CO.,    1  ni,.,.„w 

SuKar  Machinerv.  f OlaSBOw 

OHN  KOWLER  &  COS  STEAM  PLOW  )  ,      . 

and  Portable  Tramway  Worlts.  f »^<^<'s 

GLASGOW  AND  HONllLCLU  LINE  OF  PACKETS. 

WILL  W.   HALL.  L.   C.   ADLKH. 

President.  Sei;"tj   and  Trias 

E.  O.  HALL  &  SON, 

( l.linltod.) 

HARDWARE  MERCHANTS 

ImporUm  and  Dealers  in 

C'ftllfornlM    I^Rfhor,    Pnlntfi   niifl    OIIn, 

<'«okliiK  Slovrn.  RniiKeM,   I*Iown, 

And  every   description  ci(   Tools   iind   Builders'  Hard- 
ware, Nail»,  Cant  Stud,  etc. 

CORSEU  FORT  AND  KING  STKEI-rrS. 

Honolulu.  Ilnttnlinii  InIaikIh. 

THE   HAWAIIAN    HOTEL. 

iioNoi.ii.r,  II.  1 

flaa  been  entirely  rcnosatcd  and  cxtcmlcd,  ami  in 
V:oDductcd  for  the  comfort  and  convenience  of  tour- 
•tl.  TheUotelisdvliKhtfiilly  situated,  and  tbeCuioim- 
(fl  e^ual  to  that  of  the  leading  Metropolltun  Ilotdu  uf 
the  Uoited  SUtcfl. 

W.    GRAHAM,  Makaokr. 


SAN    l^llANCISOO    MERCHANT. 


March  26,  1886 


R.H.M*^Donald 

—  PRESIDENT.-- 

RHM'DonaldJ:^ 

'oldest  Ctiariered 

r^-  ,nicri;ial  Bank 
(/""•lltht  Pacific  Coast 

'CapilaiS  1000000,00. 

■Surplus  If  500, 00  0.00. 

San  Francisco,  ("ill. 

Jan.  1st,  1886. 

AriSot.i;  _»_ 

BanU  Preiillsrn,  ...  »l5O,0n0  0« 
Othor  Iti-al  Knlalr,  •  .  30,356  87 
IjantI  .%*«Nwt>iHliun,  CSaH  anil 

■tiii>k>lo<'k»,  -  .  -  OO.Hoa  IS 
i:.aiiiiM  aiKl  l»iN('Onnti><,  ■  2.4 1  li.  1 1  :i  S7 
l>ii<-  rroiii  ICnnltM,  -  -  -  SOO.Hat*  «« 
9Iuuc}'  ou  hauil,         -        -         «ll!>,iaO  71 

L,i.tbUitifs; 

Cniilfairi>a»i*~«p» 

NltrillMN   VlllKl. 


».  ooi^x*-A.i»a"y. 


$3,508,120  62 

liitl,O0O.O<H>  OO 

500.000  UO 

.       7,414  7H 

.     1.804.3H0  70 

.     lOO.riiO  14 


piitriiliiN  1-  una. 
l^uUivitlod  l*rofltfK, 
Hue  l>eiiONitoi'Mt 
Jl>uo  IiaukH» 

$3,508,120  62 
AVe  are  please*!  to  ouuouuco  that  tho  past 

year  bus  been  a  prosiwrous  ono  for  the  Pacific  Bank. 
BeNidcN  Paying;  the  usual  10  per  cent,  per 
auniim  dividend  to  sliarflinMiTti  it  has  addod 
another  f.)0,000  to  tho  siiri'Ina  fiin<l.  niatinj:;  Capital 
and  SarplQB  over  oneand  a  half  iniUi'in  liullars. 

B.  U.  McUONAI.Ik.  PrcBident. 

W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Mariufaclnrcn)  of 

BRASS      WINE 

WINE    COCKS. 


Wineries,   Distilleries- 

BREWERIES. 


PUMPS. 


[ron  Pipe  and  Fittings,  Hose,  Etc. 
PATENT    STEAM    PUMPS. 

Cor.  Fremont  nuil  Natoma  Nta, 

■AM    FKAMOrMO.  CkU. 


FOR  SALE   BY 


Pacific  Saw  ManT'E  Company, 

Nos.  17  and  19  Fremont  Street, 

SAN  FKANCISCO. 
Cn'mplcte,  with  Pactlic  Mf^.  Co.  ■  Each 

Extra  blade  sot  II  11(1  flloilrondj"  for  work,  ?l..'iO 

<ooi)ip<t,iiinli'-l.-.-.i ,        "         l.'i 


BUY  THE 

HOWE  SCALE 


WGL&DDISGMcBEM&m 

MANUr'S  OF  SEWER  WATER  &s^ 


i CHIMNEY  PIPE. 


\^\\358  MARKET  ST.S.F.\\s/ 

\<i\8<UNCOLU   PLACEW    CO.C^\.^ 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Citiea 

Via  the  Oreat  Trani-rontinental  All-Hail  Routes. 

—  OK   TUK  — 

SOUTHERN  PACIFIC 

tl',\(ll  IC      .--.VMKM   ) 

OalI>  Exprutit  and  Eini^ront  Trains  maku  prompt  con- 
nuetlonti  with  the  several  ilailway  Linca  in  the  Eotit, 

CllN.SKCTINO    AT 

NEW  YORK  AND  NEW  ORLEASS 

with  tho  suviral  Sti,'aiiKT  Liin'»  to 

ALL     EUROPEAN      PORTS. 

PULLMAN   PALACT^SLEEPING    CARS 

attu<jli<4l  tti  uverlaiiil  Kxpic^^  Tr.iiiib. 

rilIU»  .  4'I.ANH      N  1,  K  K  1>  I  X  ii    ^'.\KS 

are  run  dally  with  Overland  Kniigrant  Trains. 
No  additional  uharye  for  Berths  in  Third-class  Cars. 

its' Tickets  8  Id,  S'lctpiiiic-car  Berths  socured,  and 
otliur  infrnnal  <iii  ^ivcn  upon  upplittatioii  at  tbu  Coni- 
pany'a  OlBccs,  \\h  re  jmssengers  calling  ir  jicrsofi  can 
sfcure  choice  of  routes,  etc. 


FOR  SALE  ON  REASONABLE  TERMS. 
Apply  to,  or  adiiress, 
W.  H.  MILLS,  JEROME  MADDEN, 

Land  Agent,  Land  Afent, 

C.  C  R.  R.    3AK  FRANCISCO,  3.  P.  R,  R.  SAN  FRANCISCO 


A.  N.TOWNE.  T,  H.  UOODMAN. 

General  Mananer.  Gen.  Paes.  &  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


THE  SOUTHERN  PACIFIC  CO., 

Reapectfully  invites  the  attention  of  TOl'KISTS  AND 
PLEASURE  SEEKERS  to  the  SUPERIOR  FACILIT- 
IES afforded  by  the  "Northern  Division*"'of  its  line 
for  reaching  the  principal 

SUMMEE  AND  WTNTEE  RESOETS  OP  CALITORNU 

WITH    SrEED,   SAFETY  AND  COMFORT. 

Pescntloro,  Afenio  Park,  Naiitii  Clara. 
Nail  JoNe,  nintlrone  Miiiernl  Nprlug-s, 
litilruy  Hut  N|iriii^s. 

-3VL  o  nr  mi  HE -x-- 

"the  QUEEN  OF   AMERICAN   WATERING   PLACES.- 

Ctiiiip  <iO€>tlnll,  A|»(4»!«,  l.oiiia  PrJ4'fii. 
jtloiile  ViMfii,  Kew  Brl;;liloii.  So<|ii4'l. 
('i«iii|>  C'nplloia,  and 

&.A.:D^'r,A.    ODE1.TJZ5- 

PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS, 
And    tho  only  Natural    Mud    Baths    in    the    World. 

This  Road  runs  tbrou^^h  ono  of  the  richest  and 
most  fertile  sections  of  California,  and  Ik  the  »nly  line 
traversinK  the  famous  Santa  Clara  Galley,  celi':)rated 
fnr  its  proiluclivcncss,  and  the  pictureMgue  utid  park- 
like character  of  Its  scenery;  aa  also  the  liL^iiiiifal  San 
Benito;  I'ajaro  and  Salinas  Valleys,  the  nioMl  lluurish- 
ins  agricultural  sections  of  the  Pnciflc  Coast. 

Along  the  entire  route  of  the  "  Nr.rthcrn  Dlvisi  n  " 
the  tourist  will  meet  with  a  succ-jsttion  of  Kxtunsive 
Farms,  Dulighlful  Suburban  Honies,  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
of  enchanting  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


4'hararteri8ticj«ot' IhiM  l^liio: 


GOOD  ROAD-BED. 
LOW  RATES. 


STEEL  RAILS, 
FAST  TIME. 


ELEGANT  CARS. 
FINE  SCENERY. 


TttKRT  Ofticks— Piiss  ngor  Depot.  Townaend  Strict, 
Valencia  St.  Station,  and  No.  Ola  Markut  Street. 
Gruiul  Hotel. 

A.  C  BASSETT,  H.  H.  .H'DAII, 

Superiiileiideiit,  A.ist.  I'u^8.  and  Tkt.  A^ft, 


RF.UARU  !  OK  SIO  -$50  To  EVERY  PERSON 
«cndin<  us  valuable  information  of  school  vaian 
cies  and  needs.  No  trouble  or  expen.sc.  Send  stamp 
f..r  circulars  to      CHICAGO  SCHOOL  AGENCY. 

185  South  Clark  Street,  CnrcAOo.  III. 

N.   B      We  want  all  kinds  of  Tcichera  for  Schools 
and  Families. 


I  I»   r»  I  BT  Gt. 


OCEANIC      STEAMSHIP     COMPANY. 

rr.rryln,'   the  fnite.l   Sutes,  Hawaiian    and  Colnnia 

malls  lor 
HONOLULU, 

AUCKLAKO. 

and  SYDNEY 

WITHOIT  CIIA.NGE. 
The  splon'lid  new  3,inmi  u.n  huamahip 


MAUAROA 

Will  leave    the    Company's  wharf,  comer   St«turi 
and    llarrltion  s>  reels, 
f>iATrKI>AV,     April     lOtli.     nt     9     P.   M* 

Or  immediately  on  arrival  of  the  EngUab  BwlU. 


FOR  HONOLULU  AND    RETURN 
The  Steamer 

ZEALANOIA Sat.  Mar.  27th 

For  frciKht  or  paesoKe  apply  at  office,  ^27  Market  at 
JOHN  D.  SPBECKELS  d:  BROH., 

UenernI   AKentS. 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 

COMPABiy. 

for  JAPAN  and  CHINA. 

Steamera  leave  Wharf   corner  Firfit  and  Brannan  tta.. 
at  2  o'clock.   P.  U.,  for 

TOKOHAnA    and  HUN«K01«U. 

Connecting'  at  Yokohama  with  stCAmerstorShailghM 
1886. 

6TBA.MRR.  7R01f  BAX  ritaitCIBCO. 

Oct  INIC SATl' BDA Y,  A TRIL  Srd 

GAELIC THURSDAY,  Al-RIL  22nii 

BELGIC Tl'ESDAV,  MAY  11th 

SAN  J-ABLO TUESDAY,  JUNE  lit 

OCEANIC TUESDAY,  JUNE  22(1 

EXCURSION  TICKETS  to  Yokohama  and  retura 
at  reduced  ratea. 

Cabin  plans  on  exhibition  and  Passage  Ticketa  for 
sale  at  C.  P.  B.  Company's  Oeneral  Ofilcea,  Room  74, 
corner  Fourth  and  Toansend  streets. 

For  frelRl  apply  to  GEO  H.  BICE,  Freight  Agent, 
at  the  Pacifl,  Mail  Steamship  Company's  Wharf,  or 
at  No.  202  Market  street.  Union  block. 

T.  H.  GOODMAN  len.  Passenger  Agent. 
LELAND  STANFORD   President 


D.  11.  POBTBR. 


A.  W.  rORTBR, 


Porter  Bros.  &  Co., 

Successors  to 

MEAD    A    RUNYON, 

COMMISSION  MERCHANTS, 

404  A.  406    DAVIS  STREET, 

P   0.  Box  2169.  San  Francisco 

Consignmcnta  solicited  and  special  attention   paid 
to  t^hipping  orders. 

Branch  In   Los   Angeles,  Cnl. 


FREDK    WM.    LUTTGEN. 

COMMISSION    MERCHANT, 

(p.o.BOXBse.)        51  warren  St.,  New  Tork. 

Solicits   consignments   nf    California   Produce,  and 
orders  for  the  purchase  of  Merchandise,  generally. 
Eastern  Agent  for  Eclipse  Champagne. 


JAMES    HUNTER 

GACGkE  OF   WINES    AND    SPIEIT8. 

(EsUhlishsd  1861.) 

OFFirE-323    FBOHT    STREET. 

San  Francieco. 


E.  KG.  STEELE  &  CO., 

Succtuon  t» 

C.  ADOLPHE   LOW  &  CO., 

COMMISSION  MERCHANTS. 

Kgtaia  Americao  Sufor  Reflaary  Aid  Vuktagto* 
Salmon  CaaoeiT. 


THE 

ONLl 

VITICDLTURAL    PAPER    IN 

THE 

.STATE.     . 

Devoted  to  Viticulture, 

Olive 

Culture, 

and  other  Productions,  Manufactures 

and 

Commerce  of  the  Pacific  Coast. 

YOL. 

XV, 

NO. 

13. 

SAN  ERANOISCO,  APRIL 

9,  1886. 

PRICE  15  CENTS 

THE  STATE  VINICULTURAL 
SOCIETY. 


lUi  Actlou  to  Secure  a  Represeiitstion 
at    Wnsbingtoii. 


The  eoiumittee  appoiuted  by  the  reorgau- 
ized  State  Vinicultural  Society,  to  assist  the 
State  ViticuUural  Commissiou  in  securing 
the  passage  of  laws  by  Congress,  as  de- 
manded by  the  vine-growers,  an^  to  pro- 
mote the  success  of  the  National  Convention 
of  Vine-growers  to  be  held  in  Washington 
in  May,  met  in  this  city  on  March  26th,  with 
Hon.  J.  F.  Black  in  the  chair,  and  Dr. 
George  Bernard,  I.  DL-Turk,  F-  Pohudroff, 
Charles  Kohler,  H.  W.  Mclntyre,  President 
of  the  Society,  and  E.  H.  Kisford,  Secretary, 
present.  On  motion  of  Mr.McIutyre,  the 
following  resolution  was  adopted  : 

Resolved,  That  it  is  the  sense  of  this 
Committee,  that  Mr.  Chas.  A.  Wetmore 
should  bo  and  is  hereby  requested  to  return 
to  Washington  as  early  as  possible,  to  con- 
tinue the  work  already  begun  in  relation  to 
the  passage  of  laws  demanded  by  vine- 
growers,  and  to  assist  in  the  organization 
of  the  National  Yinc-gi*owers*  Conventiou. 

After  some  preliminary  discussion  about 
'the  Bill  of  the  sweet  wine  makers,  requiring 
free  fortification  of  sweet  wines,  and  the 
concurrence  in  the  principle  that  tax  free 
grapebrandy,  and  no  other  spirit  should 
be  used  for  that  purpose,  and  no  drj'  wines 
be  fortified  tax  free,  since  the  price  of  spiri* 
governs  that  of  ordinary  wines,  Mr.  Wet- 
■  more  explained  to  the  Committee  the  legis- 
lative matters  before  Congress,  and  the  ad- 
visability of  attending  at  once  to  the  same. 
Delegates  should  be  sent  immediately  to 
Washington.  He  further  stated  that  an  ex- 
amination of  the  funds  available  for  the 
Commission  during  the  present  fiscal  year, 
revealed  the  fact  that  there  would  be  no  sur- 
plus for  any  further  work  of  the  kind.  He 
would  be  willing  to  return  to  Washington 
and  remain  two  mouths,  provided  that  the 
committee  could  guarantee  ospenses  iueurr- 
ed,  which,  for  all  purposes,  including  print- 
ing, assistance,  hall  aud  cellar  rents,  man- 
aging wine  exhibits,  etc.,  would  amount, 
probably,  to  $'2,oOO.  More  funds  could  be 
utilized  to  great  advantage,  «nd  the  com- 
mittee should  endeavor  to  secure  liberal  con- 
tributions. He  stated  that  his  expenses 
during  his  resent  trip  to  the  East,  had  been 
$500  in  excess  of  the  amount  that  could  be 
allowed  under  the  rules  adopted  to  govern 


his  traveling  expenses,  and  that  therefore 
he  could  not  afford  to  contribute  any  further 
in  that  way.     His  compensation,  provided 


Judge  J.  A,  Logan,  F.  A.  Hihu,  Hon.  Frank 
De  Long,  Hon.  J.  M.  Daggett,  Hon.  Thoa.' 
Walrath,  Hon.  Clay  M.  Taylor,  E.  C.  Prib- 


by  the  State  for  his  personal  support,  wast  er,  Wallace  Everson,  R.  T.  Pierce,  Hon.  B 


required  by  his  family.  Mr.  Kohler  said 
that  he  desired  that  Mr.  Wetmore  should 
renew  his  work  in  the  East,  and  although 
he  had  aU'eady  contributed  a  thousand 
dollars  towards  the  expenses  of  the  com- 
mittee of  sweet  ^vine  producers,  he  would 
subscribe  $250  to  the  fund  of  this  society 
to  secure  continued  work  as  suggested. 

The  Committee  was  of  the  unanimous 
opinion  that  no  one  better  fitted  than  !Mr. 
Wetmore  could  be  found  in  Californin,  to 
continue  the  work  begun  in  Washington,  as 
also  represent  California  interests  at  the 
National  Vine-growers  Convention  to  be 
held  there  in  May.  Mr.  DeTurk  offered  the 
following  resolutions,  which  were  adopted  : 

Resolved,  That  the  follo^ving-named  citi- 
zens of  California,  recognized  to  be  men  in_ 
fluenced  by  public  spirit,  and  all  more  or 
less  directly  interested  in  the  success  of  vit- 
iculture, are  hereby  appointed  to  act  in  con. 
nection  with  this  committee,  to  assist  in 
procuring  contributions  of  money  to  the 
fund,  necessary  to  provide  'proper  represen- 
tation of  this  State  at  the  National  Viticul- 
tural  Convention,  to  be  held  in  Washington 
in  May,  and  to  defray  the  expenses  of  a 
delegation  specially  instructed  to  advocate 
the  passage  of  legislation  in  Congress,  now 
pending,  affecting  our  interests,  contribu- 
tions to  be  forwarded  to  Chas.  Kohler, 
Treasurer  of  this  Society,  San  Francisco  ; 
Hon.  Horace  Davis,  Hon.  M.  M.  Estee, 
Wm.  T.  Coleman,  Tiburcio  Parrott,  Charles 
Webb  Howard,  I.  Landsberger,  Hon.  Geo. 
Hearst,  Hon.  A.  A.  Sargent,  Frank  G.  New- 
lands,  Wendell  Easton,  Hon.  William  M. 
English,  Hon.  Geo.  C.  Perkins,  Hon.  P. 
Reddy,  Wm.  McAfee,  L.  Carroll  McAfee, 
John  Benson,  Frank  M.  Pixley.  Hon.  W, 
B.  May,  H.  H.  Bancroft,  Claus  Spreckels, 
Hon.  J.  V,  Coleman,  David  Woerner,  Gen. 
George  Stouemau,  Hon.  Leland  Stanford, 
Judge  J.  A.  Stanley,  Hon.  J.  F.  Crank,  E. 
J.  Baldwin,  L.  L.  Bradbury,  R.  J.  Northam, 
I.  Laugenberger,  George  A  Cowles,  Gustav 
Niebaum,  Col.  J.  D.  Fry,  Col.  George  F. 
Hooper,  John  A.  Paxton,  G.  N.  Slilco,  Hon. 
B.  F.  Laugford,  Hon.  W.  H.  Parksi,  Hon. 
J.  Routier,  N.  Wyckoff,  Maurice  Keatinge, 
Juan  Gullegos,  J.J.  Felt,  William  Palmtag. 
Hon.  N.  P.  Chipman,  Hon.  Frank  McCop- 
pin,  J.  T.  Goodmau,  L.  F.  Moulton.  A.  J. 
1  Sweetzer,  Thos.  VariK^y,  Jas.  De  Fremery, 


D.  Murphy 

Resolved,  further.  That  all  public-spirited 
citizens  of  this  State  are  invited  to  contri- 
bute to  the  proposed  fund  without  waiting 
for  solicitation,  and  that  action  be  taken 
without  delay. 

Reiiolved,  further,  That  the  local  resident 
ViticuUural  Inspectors  throughout  the  State, 
be  also  appointed  to  assist  in  securing  mem- 
bers for  this  society  and  contributions  to 
the  general  fund. 

On  motion  of  Dr.  Bernard,  the  Secretary 
was  instructed  to  take  steps  at  once  to  se- 
cure exhibits  of  viticultural  products,  vine- 
yard tools,  etc.,  to  be  forwarded  to  Wash- 
ington for  the  May  Convention,  it  being 
considered  important  that  exhibits  should 
be  dispatched  not  later  than  the  10th  of 
April,  so  that  on  their  arrival  they  might  be 
properly  prepared  for  exhibition  and  sam- 
pling, exhibits  to  be  forwarded  either  direct 
to  Washington,  or  to  the  Secretary  of  this 
society,  at  No.  204  Montgomery  Street,  San 
Francisco. 

The  Secretary  was  also  requested  to  issue 
a  circular  to  the  gentlemen  appointed  to  as- 
sist in  obtaining  subscriptions  to  the  gener- 
al fund,  urging  prompt  and  liberal  action, 
and  showing  that  on  the  success  of  viticul- 
ture, many  industries  and  profitable  invest- 
ments of  capital  depend,  more  especially  the 
maintenance  of  real  estate  values.  Each 
member  of  the  comuiittee  was  requested  to 
act  individually  in  procuring  subscriptions, 
and  to  report  to  the  Secretary  and  Treasurer. 
Further  meetings  were  left  to  the  call  of  the 
Chairman  or  the  President  of  the  Society^ 


The   Society's    Circular. 


The  Committee  on  Ways  and  Means  of 
the  California  State  Viticultural  Society, 
beg  leave  to  call  your  attention  to  the 
minutes  of  a  meeting  of  our  Committee 
which  accompany  this  communication. 

The  Committee  are  unanimously  of  the 
opinion  that  the  welfare  of  the  viticultural 
interests  of  this  State,  demand  that  immed- 
iate attention  be  given  to  the  legislation  now 
pending  before  Congress,  upon  which  large- 
ly depend  the  life  of  viticulture  in  Califor" 
nia.  For  if  the  largo  amount  of  wine  adult 
eration  now  known  to  be  practiced  can  be 
stopped,  not  only  will  the  amount  of  spuri- 
lous  wines   now  consomed  in  the  United 


States  be  replaced  by  the  pure  product  of 
oiur  vines,  but  that  one  of  the  strongest 
weapons  wielded  by  the  Prohibitionists  will 
become  impotent,  when  we  can  show  the 
people  that  what  we  offer  to  them  as  a  ra- 
tional article  of  diet,  is  pure  aud  healthful, 
tending  to  no  moral  degradation,  and  which 
under  the  proposed  legislation,  will  bear  a 
stamp  that  will  be  a  guarantee  to  every  con- 
sumer of  absolute  purity.  The  Committee 
believe  that  then  morally  the  Prohibidonieta 
will  be  in  a  measure  drowned,  but  that  the 
very  guarantee  of  purity  which  will  be  af- 
forded by  the  proposed  Congressional  ac- 
tion, will  largely  increase  the  consumption 
of  wine  by  those  who  would  gladly  welcome 
it,  if  assured  of  its  healthfuluess. 

We  appeal  to  you,  whether  interested  di- 
rectly in  viticulture  or  not,  and  because  we 
feel  that  this  great  and  growing  interest  is 
bound  to  be  one  of  the  most  important 
branches  of  agriculture  in  California,  aud 
because  it  is  so  intimately  connected  vith 
the  many  other  interests  of  the  State  which 
touch  you  more  nearly.  That  the  latter 
must  in  a  great  measure  depend  for  success 
of  viticulture  and  the  general  welfare  of  a 
large  mass  of  our  citizens  interested  there- 
in. That  a  great  number  of  interests  would 
suffer  by  the  decline  or  failure  of  viticulture 
seems  too  patent  to  need  specification. 

The  Committee  therefore  confidently  ap- 
peals to  you  to  help  us  in  every  way  that 
you  can,  by  actual  subscription  of  money 
aud  by  urging  upon  your  neighbors  contri- 
butions to  the  fund,  that  a  representative  of 
this  vast  interest  may  be  sent  to  Washing- 
tou  as  well  equipped  to  work  openly  as  thn 
lobby  may  be  to  work  secretly  against  us, 
and  with  sufficient  funds  at  his  command 
to  enable  him  to  fulfill  all  the  social  au<l 
business  requirements  which  such  a  work 
will  necessarily  demand. 

Auy  further  information  not  afforded  by 

the  accompanying  minutes,  will  be  afforded 

on  application  to  any  member  of  the  Com 

mittee.        By  Order  of  the  Committee. 

E.  H.  RixFOBD,  Sec'v. 

528  California  St.,  San  Francisco,  Cal 

San  FranciBco.  March  27th,  1886. 


A  New  Vlues'ard  Company. 


Hon.  J.  F.  Black,  Pierre  Bocqueraz,  Ed- 
win Goodall,  Isaac  Upham,  A.  Osterhoat, 
Howard  Black  and  Angus  Waterman  aro 
the  incorporators  and  Directors  for  the  first 
year  of  the  Livermore  Valley  Wine  and 
Vineyard  Compauv,  with  a  capital  stock  of 
I  $2,000,000  in  20,000  shares. 
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SAlf   FKANOISCO   MERCHANT, 


April  9,    1886 


AM    INTEBBITINU    PETITI09I. 


A  IN'llllon  for  llio  Alloumico  of  I>rnw- 
bn«-lin  on  lli«'  ICo-i>x|Hirlnllon  of  Iiu- 
|M>rt4'il  Botth't,  4<irliM.  nutl  J»l*'t«lllr 
ll4iUl«'  4  appliiK.  >>.v  llolll«-*t  or  IkuineN- 
lie  Beor,  Mlue  niiil  Uraiiily. 

To  the  Honorable  I^epresentatives  and  Sen- 
ators of  the  State  of  California,  in  Congress 
Assembled  :  At  a  meeting  of  the  brewers 
aud  wine  im-rchnuts  of  Sun  Francisco,  held 
at  the  office  of  the  Prtsitlent  of  the  Bonrd 
of  Siate*ViticuIturul  Commissioners  of  Cali- 
foruin,  at  Sftu  Frftncisco,  on  the  9th  day  of 
February  last,  it  was  unanimously  resolved 
to  appeal  to  Congress  to  pass  a  law  allowing 
a  drawback  on  imported  bottles,  corks  and 
metallic  bottle  capping,  when  used  in  the 
exportation  of  beer,  wine  and  brandy  of 
domestic  growth  or  production,  equal  in 
amount  to  the  duty  paid  on  such  articles. 

It  was  further  resolved  that  the  President 
and  Secretary  of  the  meeting  foi-ward  to 
the  San  Francisco  Keprescntatives  at  Wash- 
ington a  draft  of  the  bill  to  be  passed, 
accompanied  with  the  request  to  urge  its 
immediate  passage. 

In  compliance  with  the  wishes  of  said 
meeting  we  herewith  enclose  the  draft  of 
the  bill  whose  passage  we  seek,  and  com- 
mend the  same  to  your  most  favorable 
consideration. 

A  drawback  is  at  present  allowed  on  all 
articles  wholi-y  manufactured  of  imported 
materials.     See  Rev.  Stat.  V.  S.  ^  3019. 

\Vc  ask  simply  for  the  extension  of  the 
principle  embodied  and  recognized  in  this 
Section  by  the  allowance  of  a  full  drawback 
on  all  the  imported  bottles,  corks  and 
metallic  capping,  used  by  bottlers  of  domes- 
tic boer,  wine  and  brandy,  and  re-exported 
by  them.  The  canners  to-day  enjoy  the 
privilege  of  drawbacks  on  all  the  tin  and 
solder  used  by  them  in  the  cans  that  they 
re-export;  and  it  is  to  obtain  this  same 
privilege  that  the  manufacturers  and  pro- 
ducers of  beer,  wine  and  brandy,  who  are 
anxious  to  open  up  in  foreign  countries 
new  avenues  of  trade,  make  this  very  just 
appeal  to  your  Honorable  bodies.  This 
demand  will  in  no  wise  interfere  with  the 
present  or  future  interests  of  the  domestic 
manufacturers  of  bottles,  but  will  prove  an 
immediate  and  actual  benefit  to  them,  for 
it  will  at  once  begin  to  relieve  the  market, 
by  re-exportation  of  all  those  bottles  in 
which  foreign  beer,  wine  and  brandy  have 
been  imported  ;  and  would  continue  its 
benefits  to  the  domestic  manufacturer  by 
continuing  to  send  away  such  future  im- 
portations as  fast  as  they  may  arrive. 
Bottle  men  are  well  aware  of  the  fact  that 
an  imported  bottle  once  introduced  into 
the  country  remains  a  competitor  to  the 
domestic  article  until  it  is  broken  or  other- 
wise disposed  of,  and  for  this  reason  no 
rational  domestic  bottle  manufacturer  can 
possibly  look  upon  onr  demand  other  than 
in  a  favorable  light  and  calculated  to  ad- 
vance his  own  interests.  Even  were  bottles 
imported  from  abroad  for  this  new  line  of 
trade,  the  dom  estic  bottle  manufacturer 
would  not  be  injured,  for  even  now  he  does 
not  supply  the  required  kinds  of  bottles  as 
cheaply  as  they  can  bo  imported,  with  the 
high  custom  duties  added.  Nor  in  such  a 
case  do  tho  revenues  of  the  Government 
Buffer,  for  the  bottles  would  not  be  imported 
for  this  purpose,  nor  this  new  lino  of  export 
trade  opened  up,  unless  Congress  allows 
tho  drawback  herein  prayed  for.  It  is  the 
amall  margin  contained  in  tho  drawback 
that  will  create  and  build  up  this  new 
industry,  or,  if  not  allowed,  throttle  it  on 
the  threshold  of  its  exisleuce. 


The  same  reaaons  used  in  regard  to 
bottles  will  apply  to  the  domestic  manu- 
facturer of  metallic  bottle  capping.  As  for 
cork-wood,  none  is  grown  in  tho  United 
States,  and  tho  interest  in  whatever  corks 
may  bo  cut  in  our  country,  enters  exactly 
in  the  lines  of  argument  used  above. 

For  your  easy  reference  we  hereby  quote 
you  the  duties  upon  tho  imported  articles 
on  which  we  pray  for  a  drawback  on  their 
re-exportation: 

Oil  plftss  bottlcn  of  rU  kinds  one  cent  per  lb  dctermineii 

by  actual  woijjht. 
On  niutttllic  liottlu  capping  4C>,'  on  cost. 
On  cut  corks  25;,  un  coat.    Cork-wood  uncut  is  tree 

of  duty. 

And  to  show  tho  difference  it  would  make, 
and  tho  encouragement  it  would  give  to  the 
bottling  exporter,  we  offer  for  your  perusal 
tho  following  figures: 

Thu  WL'iKlits  of  the  Kli^a  bottles,  usually  called 
quart  size  or  llvo  to  a  (gallon,  are 

Ktopty  beer  bottles,  ptjr  dozen     18  lbs.  averoKC 

Eiiijitv  wine  and  brandy  bottles,  per 

dozen 20  lbs.  averaKe 

Empty    sparkling    wine   bottles,    per 

doztn 20Jlb8.  ave^.•^Je 

The  half  bottles  weigh  aa  follows: 
Empty  beer    Jjtj   bottles,  per   itotible 

dozen 21  lbs.  average 

Empty   brandy  and  wino  "itj  bottles, 

per  tioubU'  tluzeii 24  lbs.  average 

Euiptv  sparkling  wine  W   bottles,  per 

di'iible  dozen 31  lbs.  average 

The  above  quoted  number  of  pounds  also 
represent  tho  number  of  cents  duty  collected 
on  eacli  dozen  quarts,  or  double  dozen  % 
bottles, 

Superior  quality  of  corks  have  always  to 
be  used  where  liquids  are  destined  for  ex- 
portation, and  the  average  duty  per  dozen 
for  beer  would  be  1%  cents,  (value  of  corks 
$6.00  per  thousand) — for  wine  and  brandy 
(corks  $8.00  per  thousand),  would  be  two 
cents  per  dozen — and  sparkling  wiue  (value 
of  corks  being  $25.00  per  thousand),  would 
pay  a  duty  of  7^  cents  per  dozen.  The 
duty  on  the  necessary  metallic  capping 
would  just  be  about  equal  to  that  on  the 
corks.  The  total  summing  up  of  the  va- 
rious duties  would  give  the  following  net 

amounts  on  an  average : 

Cents. 

Beer,  per  dozen  quart  bottles 21 

Beer,  per  double  dozen  pint  bottles 27 

Wine  and  brandy,  per  dozen  quart  bottles 24 

Wine  and  brandy,  per  double  doztn  pint  bottles.  32 

Sparkling  wine,  per  dozen  quart  bottles. . .     ...  Al^ 

Sparkling  wine,  per  double  dozen  pint  bottles..  61 

The  prices  obtainable  in  foreign  countries 
for  the  above  articles  of  our  domestic  pro- 
ductions are  such  as  to  prevent  any  appre- 
ciable export  trade  in  them,  as  will  be  seen 
in  the  Custom  House  reports — nor  will  there, 
nor  can  there  be  a  change  for  the  better 
unless  the  drawback  asked  for  is  granted. 
That  amount  would  be  sufficient  to  give 
life  to  this  yet  unborn  branch  of  trade, 
relieve  us  of  our  surplus,  and  eventually 
become  a  source  of  revenue  to  our  com- 
munities, opening  np  new  enterprises  and 
increasing  tho  demand  for  labor. 

Agriculture,  viticulture,  shipping  and 
mining  constitute  tho  chief  industries  of 
California.  The  measure  we  advocate,  and 
which  we  hope  you  will  espouse,  affects  the 
first  three  mentioned  interests  alike  bene- 
ficially, without  depreciatiug  or  interfering 
with  tho  value  or  importance  of  the  fourth. 
It  would  bo  a  task  of  supererogation  on  our 
part  to  attempt  to  point  out  to  you  the  im- 
portance and  necessity  of  fostering  in  every 
conceivable  manner  these  great  interests. 
Suffice  it  to  say,  that  the  wiue,  boer  and 
brandy  production  of  California  is  destined 
to  assume  the  grandest  proportions  pro- 
vided it  is  adequately  encouraged  and  not 
hampered  with  unjust  restrictions  and  dis- 
criminations. As  tho  production  of  wine, 
beer  and  brandy  increases,  our  shipping 
will  fool  a  corresponding  stimulus  ;  San 
Francisco  will  send  forth  fleets  laden  not 
only  with  wheat,  but  with  wines,  brandies 
and  beer.  ~ 


Trusting  therefore  that  you  will  do  your 
utmost  to  secure  this  important  measure, 
wo  leave  in  youi-  hands  the  following  bill: 
7Vierc  shall  be  allowed   on  impoTted  boUles, 
corks  and    jneUdlic   bottlt    napping,    when 
used  in  the  exportation  of  beer,  icine  and 
hrandi/  of  domestic  growth  or  production, 
a  dT-aiobnck  of  duty,  equid  in  amount  to  the 
duty  paid  on  said  aHiclts,  to  be  ascerlaiueii 
and  paid  under  stich  7'tqtdatioiit>  as  shall  bt 
prescribed  hy  the  Secretary  of  Ute  Treasury. 
Very  Ilespectfully  Yours, 
E.  A  Dbnickk,     ) 
W.  H.  WiKi.AND,  !-    Committee. 
C.  Bdndschu,       J 


A    IHnuufnetiirer'ti    Vl«w«. 

[Commercial  Herald.] 
The  following  article  on  the  manufactur- 
ing situation  by  one  of  our  leading  manu- 
facturers is  well  worth  perusal.  To  use  au 
old  phrase,  "there  is  more  truth  than 
poetry"  in  what  he  says.  Even  if  a  few 
grains  of  salt  be  taken  with  it,  it  still  glvet- 
good  advice,  and  advice  that  should  bi 
followed  by  all  concerned.  As  anothei 
business  man  observed  the  other  day — iu 
Chicago  every  man  tjilks  up  Chicago  goods, 
and  does  his  best  to  sell  them.  Let,  ihi  re- 
fore,  evei"y  Snu  Francisco  meichant  talk  up 
San  Francisco  goods  wherever  he  has  a 
chance,  and  do  all  he  can  to  sell  them,  find 
we  will  soon  be  a  prosperous  people.  "Let 
any  new  industry  start  on  this  coast,  hoping 
to  enlist  the  help  of  the  jobber  and  dealer 
to  assist  in  disposing  of  its  products,  it  will 
get  badly  left  in  its  calculations,  he  would  at 
once  find  himself  in  an  antagonistic  position 
as  far  as  the  jobber  and  dealer  are  con- 
cerned. Occasionally  you  will  find'a  jobber 
who  will  bo  frank  enough  to  say  that  they 
don't  desire  manufacturers  on  this  coast, 
we  prefer  to  make  our  purchases  in  the 
East;  you  tell  him  that  you  make  superior 
goods,  it  matters  not,  I  sell  such  goods  as  I 
have  a  demand  for,  our  customers  demand 
Eastern  goods,  when  your  goods  are  called 
for  we  will  buy  them.  The  manufacturer 
after  the  above  interview,  if  he  has  not  his 
plant  already  established  will  hesitate  be- 
fore investing  in  the  same.  If  ho  is  already 
started,  his  only  alternative  is  to  create  a 
demand  for  the  same  by  persistent  drum* 
ming  of  tho  trade  throughout  the  country, 
which  places  him  in  an  antagonistic  position 
with  tho  jobber,  his  success  lying  in  the 
amount  of  trade  he  can  draw  from  thorn- 
Such  a  state  of  things  compels  the  manu- 
facturer to  become  a  peddler,  instead  of 
placing  them  in  the  hands  of  the  jobber  to 
handle.  He  can't  be  expected  to  launch 
forth  and  seek  far  off  fields  of  trade,  his 
only  chance  is  to  cater  to  our  small  popula- 
tion and  then  he  has  to  contend  against 
Eastern  competition.  If  one-tenth  of  the 
wealth  produced  annually  on  this  coast 
could  remain  here,  California  would  be  one 
of  the  richest  countries  on  the  face  of  the 
globe.  Endeavor  to  remedy  the  present 
evil,  teach  the  consumer  to  purchase  home 
productions,  teach  the  jobber  that  he  is  tho 
middle  man.  the  one  to  take  a  hand  and 
help  the  manufacturer  on  by  handling  his 
goods.  In  so  doing  you  keep  tho  money  on 
this  coast,  it  gives  employment  to  our  idle 
workmen,  who  are  daily  imploring  for  work 
to  enable  them  to  procure  the  necessities  of 
life.  In  so  doing  you  will  lay  the  fouuda 
tion  to  a  healthy  manufacturing  industry 
that  will  meet  all  our  requii-cments,  and 
tho  employer  will  not  bo  compelled  to  daily 
run  a  gauntlet  of  clamoring  men,  women 
and  children  socking  employment.  If 
prosperity  ever  comes  to  this  coast,  it  will 
be  when  we  are  awakened  to  the  import- 


ance of  buying  and  dealing  in  home  pro- 
ductions. Let  the  press  cease  trying  to 
encourage  capital  to  engage  in  manufac- 
tures, and  dcvoto  the  space  to  the  eucou> 
agement  of  our  struggling  manufacturers 
that  we  have  already  with  us;  let  them  try 
to  educate  the  jobber,  dealer  and  consumer 
to  the  importance  of  patronizing  our  home 
industries.  If  this  could  only  bo  accom- 
plished it  would  place  our  manufacturing 
industries  on  a  healthy  fiuanciiil  standing, 
and  capital  would  only  bo  too  willing  to. 
seek  investments.  These  investments  would 
immediately  build  up  little  manufacturing 
centers  all  over  the  Pacific  Coast.  With 
proper  encouragement  this  coast  should  bo 
tho  center  of  many  prosperous  manufac- 
turing industries,  JuHt  luok  at  the  wrecked 
industries  set  on  foot  by  the  late  Wm.  Ral- 
ston. If  they  had  only  been  properly 
fostered  they  would  to-day  have  been  in  a 
prosperous  condition.  If  this  constant  flow 
of  capital  into  thi'  pockets  of  the  EnsterD 
manufacturer  cmild  be  stopped.  In  'ess  than 
ten  years  this  gloritnis  P;icifie  Coast  would 
be  one  of  the  most  jtrospcroiis  spots  on 
earth.  This  question  of  encouraging  ou^ 
home  industries  is  vi  ry  important;  it  should 
it  least  interet^t  th-  thiuking  part  of  the 
community. 

If  ootisnmiTB  will  otily  interrst  themselves 
in  home  products  idle  workmen  will  soon 
ilisapp^ar,  fitctori'  s,  workshops  and  new 
euteiprises  \vi\\  imnifdialely  spring  up, 
and  the  whirling  wheel  of  industry  will  be 
heard  on  all  sides.  Each  enterprise  that 
fails  prt*ents  others  from  starting  up.  On 
the  other  hand,  experience  teaches  us  that 
every  time  one  enterprise  succeeds  a  dozen 
others  will  start  up  in  its  wake." 


Order  your  copies  of  the  Report  of  the 
Fourth  Annual  State  Viticultural  Conven- 
tion by  postal  card  to  E.  C.  Hughes  &  Co., 
511  Sansomo  Street,  San  Francisco. 

Phylloxora  in  Frnncc 

[Ridley's  Wine  and  Spirit  Circular.) 

A  Times  telegram  from  Paris,  on  the  9th 
inst.,  states  that  the  Journal  O^Jiriel  has 
published  the  annual  report  by  the  Director 
of  the  Agricultural  Department  on  the  pro- 
ceedings of  the  Phylloxera  Commission.  It 
has  been  decided  that  noue  of  the  processes 
made  known  during  the  year  1885,  entitle 
the  inventors  to  the  prize  offered  by  the 
Government,  and  accordingly  the  old  reme* 
dies  continue  to  be  recommended.  These 
are  (1)  submersion,  (2)  sulphuret  of  car- 
bon, and  (3)  snlpho-carbonate  of  potassium. 

The  surface  under  vine  cultivation  attack- 
ed, and  still  resisting,  amounted  to  642.000 
hectares  iu  1885,  against  6G4.000  in   1884. 

This  apparent  diminution  is,  however, 
duo  to  the  complete  abandonment  of  num- 
erous plautatioiis.  Before  the  appearance 
of  the  disease,  there  were  in  France, 
2,503,000  hectares  planted  with  vines. 
Vines  now  cover  1,990,586  hectares,  which 
fact  shows  that  the  vine-growers  have  to  a 
great  extent  remedied  the  evil  by  planting 
during  the  last  15  years,  so  that  tho  deficit 
only  amounts  to  500,000  hectares,  but  at  the 
same  time  the  amount  of  loss  remains  enor- 
mous. 

In  1885,  submersion  was  applied  to  24,339 
hectares,  sulphuret  of  carbon  to  -10,585,  and 
sulpho-carbonato  to  6.227.  American  vines 
which  have  been  planted  now  replace  those 
dtstroyed  over  a  surface  of  72,262  h  ctares. 
Thus  the  surface  which  has  resisted  the  at- 
tacks of  the*  insect,  amounts  in  all  to  little 
more  than  145,000  hectares,  that  is,  about 
22  per  cent,  of  the  whole  surface  suffering 
from  the  disease.  These  efforts,  which 
have  been  continued  uninterruptedly  for 
eight  years,  should,  in  the  opinion  of  the 
reporter,  inspire  full  confidence  in  tho 
future . 


April  9,  1886 
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*The  Phylloxera. 


pii'piired 
detailiug 


(Wynbere  Times.) 
The    following    Memorandum, 
by  the  Phylloxera  Com^uission, 
the  measures  to  be   employed    to   disinteet 
the  soil  whence  Phylloserised   Vines    have 
been  removed,  but  where  rootlets  retaining 
BufBcient  vitality  to  support  the  insect  for 
Bonie  time,  will  probably   remain,  is   pub- 
lished for  general  information. 

I.  There  are  great  difficulties  in  the 
way  of  immediately  sterilising  the  roots  and 
rootlets  which  will  be  left  in  the  soil,  even 
after  the  most  careful  extraction  by  digging 
with  pick-axe  and  spade. 

II.  The  first  and  most  irremediable 
arises  out  of  the  abst>nce  of  any  supply  of 
bisulphide  of  carbon  or  of  potasium  sulpho- 
carbonate.  These  substances/would  cer- 
tainly be  effective  it  applied  with  sufficient 
liberality,  being  eminently  toxic  to  insect, 
and  diffusible  through  the  soil,  by  reason 
of  the  high  tension  of  the  vapour  produced. 

III.  The  suggestion  of  crude  carbolic 
acid  diffused  through  water  in  the  propoi-- 
tion  of  one  fluid  ouuce  to  a  gallon  is  open 
to  two  serious  objections  : 

(1).  The  difflculty  of  diffusion  and 
the  immediate  filtering  action  of 
the  dry  earth,  causing  the  acid  to 
be  detained  solely  about  the  hole 
in  which  it  is  poured,  even  should 
the  acid  be  emulsionized  by  agita- 
tions with  potash  soap-ley,  sour 
milk  ov  the  waste  liquor  from  the 
wool-washing  tanks.  This  me- 
chanical eft'ect  of  the  soil  would 
prevent  an  adequate  spreading  of 
the  material,  and  the  effect  would 
be  little  more  than  a  mere  moisten- 
ing of  the  ground. 

(2).  The  injurious  influence  of  the 
carbolic  acid  upon  all  subsequent 
cultures  which  may  take  the  place 
of  the  uprooted  vines. 

IV.  The  application  of  gas-lime  would, 
no  doubt,  destroy  the  insect.  At  present, 
however,  the  supply  of  this  by-product  of 
the  gas  works  is  very  small  and  wholly  in- 
sufficient. It  would  be  necessary  to  apply 
at  least  fifty  bushels  to  the  acre  and  turn  it 
into  a  considerable  depth,  Here  the  ulti- 
mate effect  of  the  gas  lime  would  probably 
be  advantageous  to  the  subsequent  viti- 
culture when  the  danger  of  the  Phylloxera 
has  passed  away. 

V.  The  American  use  of  Kerosene  emul- 
sionized with  whale-oil  soap  is  directed 
against  the  aerial  form  of  the  insect,  and  is 
of  little  significance  with  regard  to  the  sub- 
terranean form  with  which  we  have  now  to 
contend. 

VI.  On  review  of  the  peculiar  difficul- 
ties of  the  case  and  in  the  abseuoe  of  the 
sulphurous  reagents  proved  to  be  efficient, 
we  are  of  the  opinion  that  resort  must  be 
had  to  mechanical  means. 

Wherever  the  soil  is  of  such  friable  na- 
ture as  to  admit  of  ploughing  at  the  pre- 
sent season  (and  this  will  be  the  case  in 
many  vine  lands)  the  whole  phylloxerised 
area  should  be  deeply  ploughed  and  cross 
harrowed  to  collect  the  remaining  roots  and 
rootlets  as  far  as  possible.  Such  fibrous 
residues  should  be  heaped  up  at  once  with 
a  sufficient  quantity  of  brushwood  and 
burnt. 

VII.  The  same  method  of  piling  with 
layers  of  dry  brushwood  should  be  applied 
in  all  cases  when  the  vinestocks  them 
selves,  after  uprooting,  cannot  readily  b( 
btirnt  without  some  such  aid. 


VIII.  Having  regard  to  the  amount  of 
intelligence  with  which  the  destruction  of 
infected  vines  is  likely  to  be  conducted, 
and  the  difficulty  of  mooring. and  applying 
large  bulks  of  dangerous  chemical  solutions 
by  colored  laborers  we  should,  for  the  pre- 
sent, recommend  this  extraction  and  eftVct- 
ive  scorching  of  the  entire  surface  of  an 
infected  vine,  to  any  elaborate  attempt  at 
dipping  or  drenching  the  rooth-ts  left  in  the 
soil  without  any  effect  for  their  removal. 

In  soils  whose  harduess,  at  the  present 
season,  prevents  such  procedure,  the  only 
plan  appears  to  be,  close  ramming  of  the 
disturbed  surface  so  as  to  prevent  as  far  as 
possible  the  escape  of  the  winged  pupefera. 
This  is  recommended  by  the  Algerian  Com- 
mission. 

(Sig.)     P.MacOwan, 
"        R.  Teimen. 


Order  your  copies  of  the  Report  of  the 
Fourth  Annual  State  ViticuUural  Conven- 
tion by  postal  card  to  E.  C.  Hughes  &  Co., 
511  Sansome  Street,  San  Francisco. 


KituriouH    WIneH. 


Wm.  T.  Coleoifiu  A  (;o*a  New  I>epartnre. 


I'niil'oruia  wines. 


[Bonforl'a  Wiiiejanil  Spirit  Circular  1 
Mb.  CaiKLEs  A.  Wetmore,  the  Chief  Ex- 
ecutive ViticuUural  officer  uf  the  California 
State  Board  of  Viticulture,  and  Mr.  F.  Phou- 
dorfl",  were  present  at  the  meeting  of  the 
Council  of  the  Wine  and  Spirit  Traders' 
Society,  on  the  10th  February . 

The'm^ain  objects  of  Mr.  Wetmore 's  pres- 
ence in  the  East  were  stated  in  our  last  issue. 
These  were  discussed  by  Mr.  Wetmore  and 
the  Council,  and  it  was  shown  that  the 
views  of  the  Society  regarding  the  points  at 
issue,  were  practically  the  same  as  his, 

Mr.  Wetmore  showed  some  exceedingly 
interesting  samples  of  California  wines. 
None  of  them  were  entirely  free  from  tht 
usual  faults  of  these  wines,  but  they  showed 
a  marked  improvement  upon  the  samples 
that  have  hitherto  been  shown  here,  and  it 
was  generaUy  agreed  by  the  members  of  the 
Council  present,  that  the  products  of  Cali- 
fornia vinyards  will  soon  prove  themselves 
formidable  competitors  to  some  of  the 
European  vintages. 

The  samples  were  of  young  wines  that  are 
as  yet  produced  in  only  very  small  quanti- 
ties, but  Mr,  Wetmore  informs  us  that  the 
State  will  very  soon  be  able  to  produce  a 
sufficient  quantity  of  these  grades  to  make 
a  mark  upon  the  markets  of  the  world.  He 
does  not,  however,  look  to  foreign  markets 
for  a  large  consumption,  but  expects  to  in" 
culcate  habits  among  our  people,  that  will 
make  the  demand  for  drinkable  wines  quite 
large  enough  to  carry  oft"  the  total  produc- 
tion. There  is  ample  room  for  this,  for  if 
our  people  drank  as  much  per  capita  as  is 
consumed  in  the  H^rault,  the  present  an. 
nual  wine  production  of  the  country,  would 
barely  suffice  for  two  day's  consumption. 

Mr.  Wetmore  informed  the  Council,  that 
cuttings  of  any  vine  would  produce  nearly 
the  same  wine  wherever  planted,  and  hence 
he  expects  in  the  course  of  a  very  few  years 
to  produce  wines  in  California,  well  up  to 
the  better  growths  of  the  Gii-onde  and  the 
Rheingau. 

His  remarks  were  very  interesting  and  in- 
structive, and  although  we  cannot  entirely 
agree  with  him  in  all  his  views,  we  think 
that  the  course  he  is  pursuing  is  the  best 
that  can  be  taken  under  the  circumstances. 
His  eSbrts  cannot  fail  to  result  in  doing  an 
immense  deal  of  good  to  the  cause  of  Amer- 
ican wines,  and  we  assure  him  of  our  hearty 
support  in  his  eftbrts. 

The  brandies  that  he  showed  elicited 
from  the  gentlemen  present  a  still  more  un- 
qualified approbation  than  did  the  wines. 


(Oil,  Paint  mil  Drug  Kcporter.] 
It   is  astonishing   the   amount  of    acids, 
gums  and  dyestufl's  which  are  converted  in- 
to palatable  wines  and  relished  by  the  un. 
suspecting   drinkers.      Fortunes  are   being 
made  at  the  business,  and  the  health  of  the 
consumers  ruined  by  the  gigantic  frauds  in 
this   line   of  trade.     The  opening  wedge  of 
the  investigation  of  fraudulent  proprietary 
medicines,  is  being  driven  in  by  hard  knocks 
from  the  aggrieved  parties  as  mentioned  in 
last  week's  issue,  and  some  such  aggressive 
policy  is  necessary  to  stem  the  tide  of  adul- 
teration   and    fraudulent    manufacture    of 
wiui-'S.     Talks  with  various  persons  conver- 
sant with  the  subject,  have  disclosed  a  la- 
mentable Jack  of  honesty  in  the  preparation 
of    medicinal   wines   and  beverages.     It  is 
more  the  rule  than  the  exception  for  port 
wine  to  be  composed  of  cider,  syrup,  gum 
kino  and  tartaric  acid,  and  for  claret  to  be 
made  from  a  decoction  of  orris  root,  water 
raspberry  juice,  syrup  and  cochineal,  while 
most  of  the  sherry  wine  on  the  markets  is  a 
combination  of  cheap  materials  colored  with 
alkanet  root.     The  artificial  coloring  is  said 
to  be  practiced  with  the  object  of  heighten- 
ing the  tint  of  red  wine  deficient  in  color, 
making  red  wine  white  or  for  coloring  the 
counterfeit   imitations.      Bosanline,    elder, 
berry  and  logwood,  are  among  the  coloring 
agents  stated  to  be  most  frequently  employ- 
ed.    A  great  variety  of  methods  have  been 
devised  for  the  detection  of  foreign  coloring 
matter,  but  the  majority  are  not  of  much 
practical  value.     To  bring  up  "flat"  wine, 
a  common  practice  is  to  drop  a  few  rats  in- 
to a  cask  through   the  bunghole  ;    the  rat 
flavor  is  said  to  be  "  perfectly  delicious '', 
(  but  the  sellers  are  careful  not  to  sample  it 
leaving  that  delightful  (?)  privilege  for  tht 
innocent  buyers.     Much   of   the   imported 
stufl'  is  hardly  suitable   for   the   swill   tub, 
much  less  to  be  sold  over  the  counter  for 
patients  and  table  use.     Artificial  wines  are 
manufactured   extensively,  and  sold  either 
alone  or  in  admixture  with  a  certain  propor- 
tion  of   genuine   wine.     A  careful  analysis 
and  comparison   of   the  results  with  those 
yielded  by  genuine  wine  of  the  same  sup- 
posed character,  will  often,  though  not  al- 
ways, suffice  for  the  detection  of  the  spuri- 
ous article. 


A  Souvenir  Guide  to  Monter«y,  published 
in  very  neat  and  attractive  pamphlet  form, 
is  the  latest  publication  issmed  by  the  Hotel 
del  Monte. 

CAlit'onilR    Rajilns. 


[Wine  and  Fruit  Grower,] 
An  honest  effort  has  been  made  by  the 
producers  of  California  raisins,  and  with 
marked  success.  It  is  conceded  that  Cali- 
fornia produced  in  1884  some  raisins  that 
were  superior  to  like  grades  from  Spain, 
but  the  average  of  the  1884  crop  was  not 
equal  to  the  imported.  In  packages  they 
are  ahiad,  largely  due  to  the  efforts  of  Wm. 
T.  Coleman  &  Co.,  to  have  boxes  of  uniform 
size,  appearance  and  tastefully  decorated. 
There  is  a  marked  advance  in  the  character 
and  quality  of  this  year's  fruit,  and  if  the 
conscientious  efforts  of  this  season  are  con- 
tinued the  average  quality  of  the  California 
raisin  supply  will  rank  equal  to  Malagas. 


[Groeer  and  Cauner.] 
The  establishment  of  an  agency  at  Los 
Angeles,  by  Wm.  T.  Coleman  &  Co.,  has 
been  brought  about  by  their  increasing  in- 
vestments in  southern  California,  which 
now  amount  to  nearly  S1,000,000.  Tba 
rapid  increase  of  their  trade  in  wines, 
brandies,  oranges,  raisins,  nuts,  honey  and 
dried  fruits,  has  rendered  it  necessary  to  re- 
lieve the  parent  house  in  San  Francisco  of 
its  increasing  labors,  which  have,  of  late, 
kept  its  force  of  forty  clerks  working  day 
and  night.  The  Los  Angeles  agency  will 
be  under  the  efficient  management  of  W,  L. 
Locke,  with  .loseph  E.  Cook,  accountant, 
and  James  N.  Brown,  cashier.  The  Los 
Angeles  branch  was  established  March  Ist. 
From  March  1st  to  March  15th,  its  ship- 
ments, (  not  including  oranges  which 
amounted  to  about  80  cars),  aggregated  160 
cars,  a  large  proportion  of  which  being 
wines  and  brandies,  amounting  to  over 
S400,000. 

THE   MASAGEMEST. 

Mr.  W.  L.  Locke,  the  manager,  has  been 
connected  with  the  house  of  Wm.  T.  Cole. 
man  &  Co.  for  years,  and  has  been  one  of 
its  most  cherished  employees  ;  he  isa  brilli. 
ant  business  man,  being  thoroughly  imbned 
with  the  progressive  principles  of  the  bouse 
with  which  he  has  been  so  long  identified, 
and  will,  without  doubt,  make  a  grand  suc- 
cess of  this  new  enterprise.  The  growth  of 
the  business  of  the  house  of  Wm.  T.  Cole- 
man &  Co.,  and  its  uniform  success  in  all 
its  undertakings  with  all  of  its  unriTaled 
machinery,  which  extends  the  world  over, 
is  one  of  the  wonders  of  California.  The 
remarkable  success  this  house  has  met  in 
the  trade  in  California  wines  and  brandies, 
has  drawn  to  it  the  choicest  vintages  of  the 
State.  They  have  always  handled  wines 
and  brandies  to  a  greater  or  less  extent,  but 

iither  as  auxiliary  to  their  extensive  busi- 
ness, than  upon  the  extended  scale  of  oper- 
ations now  contemplated.  It  is  only  within 
twelve  months  that  they  have  established  a 
department  and  made  a  specialty  of  this 
branch  of  the  business,  and  have  already 
secured  the  agency  for  a  number  of  the 
State's  best  known  vintages,  which  speaks 
eloquently  for  their  ability. 

The  vintage  of  1886  will  be  one  of  the 
best  we  have  had  for  years.  In  most  of  the 
ViticuUural  districts  there  has  been  a  pro- 
digious yield  of  superior  quality  of  grapes, 
and  if  farmers  will  now  only  obey  the  law 
of  common  sense,  press  the  grapes  in  a 
cleanly  manner  and  generally  carry  out  onr 
expert's  instructions,  the  wines  of  1886  will 
mark  an  epoch  in  the  history  of  wine  mak. 
ing  at  the  Cape,  and  the  juice  produced 
will  gladden  the  hearts  of  this  and  many 
generations  to  follow.  In  the  Stellenbosch 
and  Paarl  district,  the  pressing  has  been  go- 
ing on  vigorously,  and  at  Constantia  farms, 
pressing  will  be  commenced  next  week,  the 
Pontac  'grape  being  the  first  which  arrives 
at  maturity.— ITynftery  Times. 


The  boom  in  Southern  California  is  being 
taken  advantage  of  at  San  Diego,  where  a 
fourth  addition  of  an  interesting  pamphlet 
has  just  been  published  concerning  the 
climate,  resources,  topography  and  produc- 
tions of  San  Diego  County. 


Some  3,000  American  vine  stocks  of  the 
I'.  Biparia  kind,  which  possess  the  greatest 
resisting  power  to  the  Phylloxera,  take  root 
quickly,  and  favor  the  cngraftment  of 
European  varieties  of  vines,  flourish  in 
Natal,  and  we  are  glad  to  learn  that  the 
Colonial  Secretary  has  placed  himself  in 
communication  with  the  Xatal  Government, 
for  the  purpose  of  securing  this  season's 
cuttings  for  our  vineyards.  Of  course  it  will 
be  necessary  for  Parliament  to  grant  special 
permission  for  the  introduction  of  these  vino 
cuttings. —  Wynbfrg  Timts. 
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TntiulHr  Report*  of  Ih4>  <'oniinl(lee  on 
the  Wlu*'  r.xlilhllN. 


The  Committee  on  Wino  Exhiliits  at  thv 
SUto  Viticultural  CoiiTL-iition  held  in  Han 
Frauciaco  from  Marc-b  15th  to  20th,  18HG, 
consiRted  of  Mt'ssra.  F.  rohmlorlfaB  Choir- 
mau;  E.  C.  Pribt^r  for  Napa  coimty;  C.  E. 
SbillabLT,  Solttuo  Co.;  Dr.  J.  D.  B.  Still- 
man,  San  Bcruardino  Co.;  Dr.  J.  A.  Stew- 
art, Santa  Cruz  C-o. ;  N.  Wyckoff,  Yolo  Co. ; 
J .  H,  Drummund,  Sonoma  Co. ;  R.  T.  Pierce, 
Santa  Clara  Co.;  Dr.  G.  Bernard,  Alameda 
Co.;  I.  LandsbergcT,  Snn  Francisco;  Wm. 
Palmtng.  San  Benito  Co.;  "W.  B.  West. 
Sao  Joaquin  Co.;  E.  H.  Eixford,  Sun  Ma- 
teo Co.;  E.  B.  Smith.  Contra  Costa  Co.; 
Wm.  Caldwell,  Sonoma  Co.;  Captain  J. 
Chamon  do  St,  Hubert,  San  Francisco.  A 
snb-committee  consisting  of  Messra.  St.  Hu- 
bert, Bernard  and  Paliutiig  who  had  par- 
ticipated, like  most  of  the  members  of  the 
Committee,  in  the  tasting  of  all  samples 
exhibited,  selected  the  samples  which  were 


considered  the  best,  types  exhibited  and 
classed  thoBO  in  two  groups,  superior  that 
is  faultless  wines,  and  good  typis,  having 
no  defects,  but  not  ranking  as  high  as  those 
classed  as  superior  wiucs. 

Uc-tasting  these  selected  wines  took  place 
on  the  morning  of  the  '20th  of  March,  and 
the  sub-committee,  as  well  as  several  mem- 
bers of  the  Committee  on  Wines,  took  part 
in  this  operation,  which,  after  the  first  two 
hours,  was  carried  on  by  the  sub-cumriiittee 
in  union  with  the  Chairman,  and  aftt-r  that 
by  a  g<-uerftl  tasting  of  the  concurring  visit- 
ors at  the  Couvt'Ltiou  Hall. 

The  following  sheets  contain  the  fignit-s 
of  the  wines  prtist-ntfd  for  tasting,  according 
to  County  or  institution  where  made,  and 
the  figures  denoting  which  of  these  wines 
were  classed  as  superior  wines  and  as  good 
types  of  the  grape  variety  whereof  they 
were  made. 

The  same  is  the  case  with  distilltites  and 
experimental  materials  from  the  grape. 

The  figures  in  the  last  column  of  this 
list  denote  samples,  the  types  ot  which  are 
worthy  of  attention  and  observation  for 
future  experimenting. 


i 

FOUNU 

TO   BB 

a 

ca 

WINES  EXHIBITED. 

o 
v. 

COUNTY. 

11 

n 

EXPERIMENTAL. 

H 

^ 
f 

Beiuillou, 

3 

Napa  County 

1 

0 

Sonoma  County 

1 

0 

Viticultural  Commission 

1 

1 

Experimental 

University 

0 

0 

Experimental 

1 

SauTignon  vert, 

Napa  County 

2 

0 

1884 

" 

0 

0 

1883 

*' 

0 

1 

Sweet 

" 

1 

0 

1883 

Viticultural  CommlssioD 

0 

1 

Experimental 

Sauvignon  blauc, 

Nopa  County 

1 

0 

Verdnl,  1884 

" 

0 

0 

1885 

University 

0 

0 

Experimental 

1 

Vcrdelho  1884 

" 

0 

0 

Experimental 

1 

Viticultural  Commission 

0 

0 

Experimental 

1 

Napa  County 

0 

0 

Riesling 

** 

2 

0 

1 

1881 

•' 

0 

1 

Sonoma  County 

1 

0 

Uuivei-sity 

1 

0 

Experimental 

Franken 

Napa  County 

0 

0 

Kiosliug 

Sonoma  County 

0 

2 

(Sylvaner) 

Contra  Costa  County 

0 

0 

Burger 

Napn  County 

2 

0 

Santa  Clara  County 

0 

0 

Tehama  County 

0 

0 

Alameda  County 

0 

1 

Los  Angeles  County 
Contra  Costa  County 

0 

0 

1 

0 

Sonoma  County 

0 

0 

Fresno  County 

0 

0 

University 

0 

0 

FoIIe  Blanche 

Alameda 

1 

0 

(Peconi  Tonar)  bl'chc 

University 

0 

0 

Experimental 

Pinot  Chardonay 

Napa  County 

1 

0 

Muscadine 

" 

0 

1 

Moselle  Hiesling 

(Moslaviiia) 

Napa  County 

0 

1 

Viticultural  Comniiwsion 

0 

0 

Experimental 

■White  ol  Blue  Elbling 

Los  Angeles  County 

0 

0 

San  Bernardino  County 

0 

0 

Viticultural  Commiswon 

0 

0 

Experimental 

Pinot  Valran 

Napa  County 

0 

0 

White  Mission 

Sunta  Barbai-a  County 

0 

0 

El  Dorado  County 

0 

0 

Placer  County 

0 

0 

Sonoma  County 

0 

0 

Prolific  old 

University 

0 

0 

Experimental 

White  Zinfaudcl 

Placer  County 

0 

0 

Sonoma  County 

0 

0 

Marsanno 

Napa  County 

1 

0 

University 

0 

0 

Experimental 

Orleans  Riesling 

Santa  Clara  County 

0 

1 

Tra  miner 

Napa  County 

1 

0 

Sonoma  County 

0 

1 

Chauch^  Oris 

Napa  County 

0 

0 

Sonoma  County 
University  (Santa  Cruz 

0 

0 

grapes) 

1 

0 

Experimental 

Oolombar 

Santa  Cruz  County 

1 

0 

.Alameda  County 

0 

1 

University 

0 

0 

Experimental 

Snltana 

Vapa  County 

0 

0 

Feher  Szagos 

Sonoma  County 

0 

0 

Ohasselas  Gutedel 

*' 

0 

0 

9 

COUNTY. 

KOUKU 

IV  8B 

EXPERIMENTAL. 

li 

WINES  EXHIBITED. 

C 

1 

■5 

i 

°  1 

Chas.  Gutedel  I8fil 

Napa  County 

0 

1 

1H85 

(1 

0 

blend  1885 

" 

1 

0 

Chasselas  1882 

0 

1 

Chas.  do  Foy  1885 

'< 

0 

1 

Chas.  Foutainebloau 

Sonoma  County 

0 

0 

Chasselas 

r^aki-  County 

0 

1 

Golden  Chasselas 

Niipa  County 
Sonoma  County 
Santa  Crn/,  County 
Contra  Costa  County 
Alameda  County 

0 

(1 

0 

» 

0 

0 

1 
II 
0 

1 

Vitieultural  Commission 

0 

II 

Eiperimentnl 

ITniversity 

It 

0 

Kxperimcutal 

Pedro  Ximencz 

N'jipa  County 

0 

0 

1 

Palomino 

University 

0 

0 

Experimental 

1 

White  Pinot 

Vitieultural  Commission 

0 

0 

Experimental 

1 

White  Grenache 

\ljimi  da  County 

1 

II 

Vert  dore 

Vitieultunil  Commisaion 

1 

0 

Experimental 

Herbemont 

S^apa  County 

0 

u 

1 

Green  Hungarian 

" 

II 

0 

I 

Boal 

">au  Joacjiim  Cou:.ly 

I 

0 

lluscadelle  (loose 

bunches) 

Cuiv  rsiiy 

0 

u 

lixpi-rimenlal 

1 

Muscadeile   (comi)att 

bunches) 

University 

0 

0 

i3xp«-rimeutiil 

1 

Clairette  blanche 

0 

1. 

■Ixperiiu.  nlitl 

1 

Beba 

" 

II 

:^periim  n(al 

1 

Peruno 

" 

n 

'.xp  liiii.  ntiil 

1 

Vert  dor^  and  Klevum- 

VitieiiUurul  Coiiiuiissioii 

1 

1 

'Xperimeiitiil 

Sweet  Catawba 

Viinn  C    iitity 

II 

0 

1 

Angelica 

Lnke  County 

0 

. 

Sweet  Muscat 

N'.ipa  C  Ml,.,.. 
Santa  CI;  r  i  Co.iuly 
Los  Angelis  County 
EI  Dorado  County 

0 

u 

0 

0 

1 
0 

It 

Frontignan            188'2 

San  Joaquin  County 

1 

0 

1883 

" 

1 

0 

Trousseau 

Santa  Clara  County 
.Vlameda  County 
Fresno  County 
San  Joaqniu  County 

u 

2 
0 

1 

1 

0 
0 
0 

Tehama  County 

0 

0 

1 

Tanuat 

Sonoma  County 

1 

0 

Viiicultural  Commission 

0 

1 

Experimental 

Napa  County 

1 

0 

Alameda  County 

0 

1 

Carignan 

Viticultural  Commission 
Napa  County 

0 
0 

1 
1 

Experimental 

Santa  Claro  County 

0 

0 

1 

Alameda  County 

0 

0 

1 

Fresno  County 

0 

0 

Grenache 

Viticultural  Commission 
Santa  CbuVCounty 
Napa  County 
Alameda  County 
University 

0 

1 

0 
0 
0 

0 

1 

0 
0 
0 

Experimental 

Chaueh^-noir 

Viticultural  Commission 

0 

1 

Experimental 

Blue  PortuguesQ 

Napa  County 

0 

0 

1 

Bouschet 

Viticultural  Commission 
Contra  Costa  County 
Alameda  County 
San  Joaquin  County 

1 

0 

1 
1 

0 

1 

0 
0 

Experimental 

University 

0 

1 

Eiperimentnl 

Beclan 

Napa  County 

0 

1 

0 
0 

Experimental 

1 

Grosablauer 

" 

0 

2 

Bundola 

Contra  Costa  County 

0 

0 

1 

Petit  Pinot 

Viticultural  Commission 
Santa  Cruz  County 
Alameda  County 
Sonoma  County 
Santa  Clara  County 

0 

1 
1 

0 
0 

0 
0 
0 
0 
0 

Experimental 

1 

Black  Burgundy 

Viticultural  Commission 
Napa  County 
Santa  Clara  County 
Santa  Cruz  County 

0 
0 
0 
0 

0 

2 
0 

1 

Experimental 

Mission 

Viticultural  Commission 
Sonoma  County 
Tehama  County 
Santa  Barbara  County 

0 

n 

0 
0 

0 
0 

u 

0 

Experimental 

Spanua 

Napa  County 

1 

0 

RefoHCO 

" 

0 

1 

Tinto  Valdepenas 

«* 

1 

0 

Black  Farmot 

" 

0 

0 

1 

Lagrein 

" 

1 

0 

Cyuthiana 

'• 

0 

1 

Norton's  Virginia 

Potomac,     Washington, 

n.c. 

0 

0 

1 

0 

Herbemont 

Napa  County 

0 

0 

1 

Kulander 

" 

0 

1 

Mixed  grapes 

Lake  County 

0 

0 

Early  Black  July 

Viticultural  Commission 

0 

0 

Experimental 

Tinta  Amarella 

University 

Napa  County 

0 
0 

1 

0 

Experimental 

Mixed  grapes 

Sonoma  County 

0 

0 

Cinsaut 

Viticultural  CommisBion 

0 

0 

Experimental 

1 

Mondeuse 

2 

0 

0 

Experimental 

2 
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WINES  ExnimrKD. 


Moudt^use 

Mataro 


Cabernet 


Verdot 

Merlot 

Teinturier 

Black  Prince 
Petite  Syrah 


Lenoir 
Cbarbono 

AramoQ 

Ploussard 
Blue  Elbling 
Balouzat 
Meuuier 


Gros  Mancin 
St.  Miicaire 
Ma  I  bee 

Zinfaudel 


University 

Alaiii'  dii  County 

Viticnltural  Commission 

Najm  County 

Santa  Cruz  County 

Santa  Clara  County 

Alameda  County 

Sonoma  County 

Los  Angeles  County 

Fresno  County 

University 

Viticultural  Commission 

Santa  Clara  County 

Napa  County 

Sonoma  County 

University 

Viticultural  Commission 

Napa  County 

University 

Napa  County 

University 

Viticultural  Commission 

Sonoma  County 

Napa  County 

University 

Viticultural  Commission 

Napa  County 

Sauta  Cruz  County 

Santa  Clara  Couuty 

University 

Viticultural  Commission 

University 

Santa  Clara  Couuty 

San  Bernardino  County 

University 

Alameda  County 

Sonoma  County 

Napa  Couuty 

Sonoma  County 

Napa  County 
Santa  Clara  County 
Viticultural  Commission 
Napa  County 
Sonoma  County 
Santa  Cruz  County 
Sauta  Clara  County 
Alameda  County 
Contra  Costa  County 
San  Mateo  County 
San  Joaquin  County 
Tehama  County 
El  Dorado  County 
San  Bernardino  County 
Los  Augeles  County 
Lake  County 
University 


POUND  TO   BR 


EXPERIMENTAL. 


Experimental 

Experimental 


Experimental 
Experimental 


Experimental 
Experimental 

Experimental 

Esperimental 
Experimental 
Experimental 


Experimental 
Experimental 


Experimental 
Experimental 
Experimental 


Experimental 


Experimental 


Espei-imental 


EXTRACTS-TANNIC   WINES. 


P 
o 

r 

s 
-a 

F 

COUiNTr. 

• 

POCND  TO   BK 

REMARKS. 

WINES  EXHIBITED. 

o 

is 

S 

s 

Of  skins   and   seeds   of 
grapes  Cabernet   and 
Verdot 

Cabernets    Sauvignon 

and  Franc 
Petite  Syrab 
Mataro 

Dried  Vitis  Caiifornica 
Zinfandel 

Dried  Black  Burgundy 
Black  Bnrgimdy 
Lenoir 

2nd  crop  Mataro 
Tannat 
Petit  Bonschet 
Grossblauer  and  Leuoii 
Burgundy  Sweet  Extract 
Burgundy  Dry  Extract 

1 

I      Viticultural  Com- 
/            missiou. 

Nfipn  County 
Niipii  Couuty 
Napa  Couuty 

1 
0 
0 

0 

1 

1 

Clean,   neutral,    decid- 
edly fruity 

Fruity 

Enormously  astringent 

Very  deep  color 

Color  pink  tint 

PORTS. 


o 

a 

V 

■5 

COUNTY. 

KOUSD 

TO   BK 

EXPERIMENTAt. 

Sl 

WINES  EXHIBITED. 

1 

1 

1.* 

o  o 

r  a- 

-  ° 

Mission 
Malvasia 

1 
1 

1 

Siiu  Jiiaquiu  County 
Loa  Angeles  Couuty 
Sonoma  Couuty 

u 
0 
0 

1 
1 
1 

WINES  EXHIBITED. 


( Trousdean 


1883 
1884 


Zinfandel 
Burgundy 
Grossblauer 
Burgundy  and  Trous- 
seau 
Pied  de  Perdrix 
Not  nanif^d 
From  condensed  must 

[  Tinta  Cao 

j  Mnreto 

j  Mourisco 

I  Petit  Bouscbet 

I  Tinta  Cao 

]  Mourisco 
Tinta  Amarella 
Amoroso 

do         Sweet 
do  do 


POl'S'D  TO   BB 


Santa  Clara  County 
San  Joaquin  County 

Los  Angeles  County 
Napa  County 


Napa  County 

Lake  County 
Viticultural  CommiBsion 
University 


Alameda  County 
Alameda  County 


1    Alameda  Countv 


EXPERIMENTAL. 


TT 


o  o 
?3 


Experimental 


SHERRIES. 


P 

o 

s 

1 

COCNTY. 

Por.SD  TO  BE 

E.1CPERIMEXTAL. 

4 

WINES  EXHIBITED. 

1 

i 

?3 

h 

■  o 

Sherry     1882     Prolific 
grape 

SheiTy  (Golden  Chas- 

selas)  1882 
Sherry  1882 
Sherry 

1 

1 
1 

1 

Alameda  County 
San  .Joaquin  grapes 

Napa  County 
Xapa  County 
Sonoma  County 

1 
1 

0 
0 

0 
0 

1 
1 

EXPERIMENTAL  FERMENTING  RESULTS 

FROM 

CONDENSED  MUSTS 

■ 

g 
1 

COUNTY. 

FOLSD 

TO   BE 

E.K    ERIME.NTAL. 

■.i 

WINES  EXHIBITED. 

C 

s* 

S 

•  a 

Unfermented  condens- 

ed Zinfandel  must 

1 

Leak  'Wiue  Co.,  Toledo, 
Ohio,  Sacramento  Co. 
grapes 

0 

0 

Fermented    condensed 

Zintandel  must 

2 

Viticultural  Commission 
Sacramento  Co.  grapes 

1 

0 

Fermented    condensed 

Mission  must 

1 

Viticultural  Commission 
Sacramento  Co.  grapes 

0 

0 

Fermented    condensed 

White  Zinfaudel  juice 

2 

University,     Lake     Co. 
grapes 

0 

0 

Fermented    condensed 

1 

Mission  must 
Fermented    condensed 

1 

Lenk  Wine  Company. 
V     Toledo.  Ohio   v 

n 

0 

Chasselas  must 
Fermented    condensed 

Sacramento  Co.  grapes 

0 

0 

Muscat  must 

1 

Fermented    condensed 

Catawba  must 

1 

Same  Ohio  Co.  (grapes 
of  Ohio) 

0 

1 

DISTILLATES. 


p 

a 

3 
t 

COUNTY. 

rorsD 

TO  BB 

EXPERIMENTAL. 

li 

WISES  E.XHIBITED. 

X 
1 

1 

if 

n 

;    O 

Chalosse 

1 

Napa  Couuty 

1 

0 

White  Mission 

2 

Viticultural  Commission 

0 

0 

Experimental 

White     Mission     and 

1 

Viticnltural  Commission 

0 

1 

Experimental 

Red  Mission 

1 

Viticultural  Commission 

0 

0 

Experimental 

Red  Mission  and  Bur- 

1 

Viticultural  Commission 

0 

0 

Experimental 

1 

Burger 

1 

Viticultural  Commission 

0 

1 

Experimental 

1 

Xapa  Couuty 

0 

1 

1 

San  Joaquin  County 

0 

1 

FoUe  Blanche  and  Col- 

ombar 

2 

Viticultural  Commission 

0 

1 

Experimental 

Mission  and    Frontig- 

nan 

1 

San  Joaquin  Countv 

0 

u 

1 

Mixed  press  pomace 

1 

Santa  Clara  County 

u 

u 

FoUe  Blanche  and  Bur- 

ger 

1 

San  Joaquin  County 

1 

0 

Early  Black  July 

1 

Viticultural  Commission 

0 

0 

Zinfandel  1881 

1 

Napa  County 

u 

1 
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WINES  EXHIBITED. 


ViTdnl  1884 

RieHlinR  1H81 

ProHBc  aud  FrontigDau 

Prolific 

Prolific  Colombar  Bur- 
ger 

Colonibar 

Folio  HUnche 

Folic  lildiuhe  1884 

MiHsiftii 

Prolific  1879 

Not  Darned  1883 
do  1881 

do 

Brandy  188(1 

1881 
188-)i 
1882 
1884 

Brandy  1884 

Brandy  1880 

Unseat  1885  Brandy 

Brondy  1885 


Napa  County 

San  Joaqain  Conuty 
do 

San  Joaquin  County 

do 

do 

do 

Los  Angctcs  County 
San  .Tna(iuin  County 
nta  Clara  Coiiuty 
Kl  Dorado  County 
Luke  C!onnty 
Napa  ( San  Joaquin  Co) 
Napa  County 

Sonoma  County 
Viticultural  CommiBsion 
Napa  County 
Sonoma  County 
Los  Angeles  County 
Sonoma  County 
Kl  Ili.nulo  County 


EXPERIMENTAL. 


Experimpntal 


'J 

?8 


Tlie     FurelffD     wliieH     CouMiinte*! 
Aniorlffiiin. 


By 


WINES  EXHIBITED. 


WINES    OXYDIZEO    BY    HEATING. 


Golden  Chasaelrts 

do  plastered 

Verdelho 

SauviKUon  vert 

S(  niillon 

Trousseau  Port 
do        Dry 

Pinot 

Sherry 

Trousseau 

White  Grennche 


EXHIBITEli  BV. 


Viticultural  Coinmiaaion 
do 
do 
do 
do 
do 
do 
do 
do 
do 
do 


EXPERIMENTAL 


Experimentftl 
do 
do 
do 
do 
do 
do 
do 
do 
do 
do 


The  following  22  samples  wi-re  tasted  particularly  to  obsevre  if  any  flavor  or  taste 
not  belonging  to  the  variety  appeared,  or  if  they  had  been  iufiueueed  by  the  flavor  and 
taste  of  the  resistant  American  stock  on  which  the  vinifera,  of  which  the  wines  had  been 
made,  had  been  grafted,  viz: 

From   4j)rnrie«l    ViiicN   on    I'aylor    Stock. 
No.  OF  Catalooue- 


317     3 


36 
II 
3T 
38 
120 


Bouschets 
Petite  SyraU 
Ciusaut 
Araniou 
Mondeuse 


Alameda  Conuty 
do 
do 
do 
do 


1 


7  samples. 


From    <>rnt't<i    on    Kl|»nria    Sloffc. 


307 

MarfianU'' 

Njipa  County 

370 

Sauvignon  vert 

do 

371 

Green  Hungarian 

do 

374 

Pedro  Ximeuez 

do 

73  380 

Mataro 

'     do 

382 

Orussblauer 

do 

61) 

Malbec 

do 

71 

Zinfandel 

do 

72 

Cariguan 

do 

From  CiraflM  on 

('nliroriiirn  Slock. 

1 

Cabernet  Franc 

Alameda  County 

12  420 

Mondeuse 

do 

24    25 

Semillou 

do 

Sauvignon  Blanc 

do 

The  Erlaireur  of  i'erpignan,  stuteB,  ami 
tho  Bordeimx  paper,  Feuille  Vhncole  <h-  la 
tiirnndi.-,  of  the  -Jth  of  March,  repriiitB  and 
oiidorst'8  the  following,  literiilly  trauslntud. 
<*  lu  former  years,  with  good  Nurbonuo  or 
UousHillou  wiue,  good  iiuitatioDH  of  Bur- 
gundy, Macon  or  Bordeaux,  Hold  at  o  cheap 
priee,  were  made.  These  imitatious  were 
at  least,  wine.  Now-a-days,  Bordeaux 
winuti  are  made  in  Franco  at  six  francs  the 
cawe  of  12  bottles.  If  you  deduct  from  that 
price  tho  cost  of  bottles,  corks,  labels  and 
thn  case,  you  arc  in  the  presence  of  25  cen- 
times per  liter  of  such  Bordeaux  wine.  Can 
yoxi  hdieve  Umi  there  is  one  atom  of  ^c'me  in 
that  liquid ? 

"  Tho  wine  ftade  in  consuming  places,  care- 
ful of  tlxe  hygienic  life  of  their  customers, 
and  to  agglomerate  in  their  entrepots  cer- 
tain quantities  of  wines  of  different  vintages 
of  France,  and  mixed  them  intelligently. 
Some  of  the  blending  wines  furnished  the 
refreshing  properties,  others  their  alcoholic 
strength,  and  others  their  color.  Thus  good 
wines  for  consumption  were  obtained. 
"At  present  these  good  manners  are  absent 
from  the  commercial  domain.  The  refresh- 
ing properties  mean  the  water,  the  alcoholic 
degree,  that  of  the  spirit  contained  in  im- 
ported (blending)  wines,  and  the  color,  any 
coloring  matter.  Our  legislators,  which 
have  not  the  least  notion  of  all  this,  doubt- 
less fancy  that  any  liquid  of  a  red  color,  is 
wine.*' 

We  give  these  statements  without  further 
comment,  indicating  only  that  the  wines 
spoken  of  in  the  Bordeaux  paper,  are  the 
kind  of  which  the  importiuy  trade  of  the 
United  States  receives  a  good  share. 
Cheapness  and  foreign  lables  are  both  at- 
tractive to  the  American  consumer,  but,  in- 
stead of  wine,  his  imported  beverage  is  com- 
posed of  alcohol,  water  and  a  coloring  com- 
pound. 


BriMlNireet't* 


10  samples. 


5  samples. 


J 


The  fact  that  every  one  of  these  samples  are  possessed  of  a  frank  and  a  clean  taste 
and  flavor,  and  not  in  the  least  influenced  by  the  resistant  stock  in  their  expression,  was 
found  by  all  who  tasted  these  wines. 


Alffcrlan    Win«fi> 

In  the  last  few  weeks,  there  was  an  ex. 
position  of  Algeria  in  Paris,  France.  The 
prizes  discerned  were  to  30  exhibitors  of 
300  concurring  from  the  province  of  Alger, 
to  'J  of  200  exhibitors  of  Gonstantine,  and 
to  H  of  100  of  Oran. 

The  gold  medal  for  Alger,  was  given  Mr. 
Leon  Lafarge,  of  Hassen-Ben-Ali.  For 
Oran,  a  gold  medal  was  merited  by  Mr. 
Etieune  Auterrieu,  o!  Thitrsville.  In  gen- 
eral terms, the  experts  declarL-d  that  viticul- 
ture in  the  Algerian  Colony,  showed  remark- 
able progress,  and  that  France  can  count 
upon  products  of  improved  quality  from  her 
Colony,  as  tho  lH8i  show  also  good  keeping 
properties.  Success  with  production  of 
blending  wines  for  the  mother  country  is 
assured  in  Algeria. 


Annlj'ziiiic    WlucH. 

The  wines  imported  into  Franco  from 
other  Countries,  are  analyzed  by  the  Custom 
House  authorities  summarily,  but  only 
search  is  made  for  fuchsine  and  rouge  de 
Bordeaux.  This  appears  insufficient  to  the 
Marseilles  traders,  the  more  so  as  the  French 
Revenue  department  has  declared  that  the 
trade  should  not  consider  those  miulysws  re- 
liable, and,  for  safety's  sake,  analyze  them- 
selves the  wines  they  purchase. 

The  wines  from  the  interior  of  Franco  arc 
under  no  control,  and  it  is  tho  object  of  the 
Marseilles  wine  merchanWi  ITuion,  to  obtain 
protection  against  fraudulent  coloring  of 
those  wines  that  they  ask  for  the  measures 
referred  to  of  the  juridical  authorities. 


litadstreeVs,    the   weekly    financial    and 
commercial  newspaper,  published  by   The 
Bradstreet     Mercantile     Agency,     is     now 
in     its     thirteenth     volume,     and     stands 
at  the  head  of  all  the  financial  and  commer, 
cial  periodicals  of  this  country,  and  is  sur- 
passed by  none  in  Europe.     In  the  twelve 
volumes  already  issued,   can  be  found  more 
original   aud   carefully   prepared   matter — 
facts  and  figures — relating  to  business  top- 
ics, than  can  be  found  in  any  other  periodi. 
cal  for  the  same  period.     Nor  is  it  surprising 
that  it  has  reached  and  mainUiins  this  posi- 
tion,  for  it  is  owned  aud  published  by  a 
large    corporation — The    Bradstreet    Com- 
pany,  with  its   cash  capital  and   assets  of 
over  $1, •100, 000,  its  nearly  100  branch  offi- 
ces,   aud    its    small   army   of    over    1,600 
salaried  employes  and  65,000  regular  cor- 
respondents.    This  organization  makes  ex- 
tensive investigations   into   industrial   and 
other  matters,  gathers  full  reports  of  the  con- 
dition and  prospects  of  the  leading  crops, 
and  exhibits  regularly  the  state  of  business, 
practically  making  Brndstred's  tho  authori- 
ty as  to  the  condition  and  prospects  of  the 
commercial  world.     It  needs  but  a  glance 
at  the  newspaper  to  satisfy  any  one  that  its 
publishers  have  been  ambitious  more  than 
avaricious,  for  in  no  way  are  its  pages  made 
up  to  cater  to  the  popular  taste,  or  to  serve 
the  purposes  of  loud  or  insinuating  adver- 
tisers.    No  trivial  or  sensational  matters  are 
ever  to  be  fonnd  in  its  columns,  but  the 
whole  000  large  pages  a  year  are  so  solidly 
packed  with  news,  reports,  tUscussions,  de- 
cisions and  data,  so  as  to  make  Bradstreet' s 
an    acceptable    and    almost    indispensable 
I  journal  for  progressive  business  meu. 


THE    GBEEN     BILL. 

Let  it  be  uuderstood  that  the  bill  intro" 
duced  by  Representative  Green,  of  North 
Carolina,  at  the  request  of  tho  Nationfll 
Vine  Grower's  Association,  and  the  State 
Viticultural  Commission  of  California,  has 
no  respectable  opponents,  that  in  its  efficts 
it  will  embarrass  only  tho  operations  of  an 
organized  band  of  commercial  swindltrs, 
and  the  petty  profits  of  a  class  of  contempti- 
ble retailers,  whose  occupation  it  is  to  de- 
ceive customers,  promote  intemperance  and 
injure  public  health. 

Let  it  be  understood  that  France,  Ger- 
many aud  other  civilized  countries,  have  in 
force  even  much  more  stringent  laws  iu  the 
interest  of  the  people. 

Let  it  be  understood  that  the  opposition 
to  the  Green  bill  relies  upon  the  belief  that 
the  government  of  this  country  is  an  oi^n- 
ized  agency,  to  protect  all  the  swindlers, 
big  aud  little,  who  prey  upon  the  public, 
aud  that  the  assertion  of  thu  theory  that  it 
is  formed  on  the  principle  that  justice  shall 
prevail  through  a  government  "of  the 
people,  for  the  people  and  by  the  people", 
is  a  roaring  farce. 

Let  it  be  understood  that  the  suspicion 
that  the  belief  of  these  opponents  has  been 
iu  a  great  measure  founded  in  fact,  cau.sea 
the  popular  distrust  of  public  oificials,  which 
is  so  well  known. 

Let  it  be  understood  that  when  a  great 
industry  calls  for  protection  of  law  against 
fraud  aud  imposition,  antagoniziug  only  a 
class  of  meu  who  dare  not  honestly  label 
their  goods  and  make  them  known  as  such 
to  actual  consumers,  no  public  servant  has 
a  right  to  withhold  such  protection,  and 
should  not  expect  to  thwart  the  will  of  hon- 
est people,  without  receiving  such  chastise- 
ment as  it  is  in  the  power  of  an  organized 
and  honest  industry  to  inflict. 

These  Hues  are  published  to  meet  the 
eyes  aud  touch  the  hearts  of  men  who  are 
now  expected  to  serve  the  purposes  of 
swindlers.  It  has  been  already  reported 
that  they  have  already  been  "seen''  to 
some  extent.  Let  such  men  consider  them- 
selves "seen"  when  they  read  these  lines, 
and  let  them  remember  that,  until  judgment 
day,  there  is  time  for  repentance,  but  that 
after  the  judgment,  so  far  as  our  influence 
is  concerned,  there  will  be  "  no  quarter.'* 

Word  has  reached  us  from  New  York, 
that  the  most  active  opponents  of  the  Green 
^ill  are  circulating  the  words  for  a  basis  of 
opposition,  based  on  the  false  plea  that  the 
execution  of  the  law  will  cost  the  govern- 
ment a  considerable  sum  of  money.  This 
disguised  form  of  opposition  has  already 
been  echoed  through  one  of  tho  departments 
iu  Washington,  possibly  without  knowledge 
of  its  origin.  Our  vine-growers  will  be 
vigilant  in  watching  both  the  enemy  and 
the  government  ;  if  the  latter  be  honest 
nothing  need  be  feared. 


At  Captain  Neibaum's  vineyard  near 
Rutherfoi'd,  Mr.  Myers,  his  efficient  fore- 
man, has  recently  been  engaged  in  rooting 
out  Mission  vines  over  a  space  covering  ten 
acres.  The  place  has  been  supplied  mainly 
with  the  Carbernet  Sauvignon  variety,  tho 
vines  being  planted  five  feet  apart.  Mr. 
Myers  estimates  that  a  better  quality  of 
grapes  is  produced  by  tlie  vines  being  closer 
to  each  other  than  six  or  seven  feet,  and 
states  that  this  rule  is  followed  in  the  lead- 
ing vineyards  of  the  old  country.  He  gives 
decided  preference  to  the  Ripariaa  and  the 
Californicas  for  grafts,  but  has  no  use  for 
the  Arizouicas.— (S(.  Ueiena  Timet. 
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We  leam  with  regret  that  some  parties 
have  recenti}'  been  selliug  so-called  Ciilifor- 
nia  wines  in  New  Orleans,  at  prices  far  be- 
low the  value  of  the  genuine  article.  While 
advocating  the  sale  of  our  pure  wines  at  as 
low  a  profitable  price  as  possible,  we  must 
deprecate  ;the  sales  of  spurious  stuff  that 
undersells  our  genuine  wine  and  depreciates 
the  market.  For  instance,  new  California 
wines  are  worth  here,  to-day,  from  25  to  36 
cents  a  gallon  without  cooperage.  Yet,  in 
New  Orleans,  so-called  California  clarets 
are  selling  at  36  cents  a  gallon,  delivered  at 
customers  houses,  with  the  cost  of  cooper- 
age included.  It  is  very  evident  that  no 
genuine  California  wines  can  be  sold  there 
at  such  a  price  and  on  such  conditions,  con 
aequcntly  the  only  inference  is  that  they  are 
"stretched"  goods.  This  plainly  indicates 
a  very  detrimental  state  of  affairs,  on  the 
part  of  the  *'  stretchers",  to  our  best  inter- 


viri<^i'i/ri;KAi.  notem. 


Prompt  shipment  is  necessary  of  samples 
of  wines  intended  for  the  National  Viticul- 
tural  Convention  to  be  held  at  Washington. 


1-IRST    CI.ASS    WINES. 


Mr.  Charles  A.  Wetmore,  is  offering  $50 
a  ton  for  Cabernets  and  other  true  Bordeaux 
claret  grapes  from  the  Livermore  Valley, 
excepting  the  Malbeck  variety.  Mr.  Wet- 
more,  who  will  make  his  own  wine  this  vin- 
tage, has  bought  the  whole  of  the  Caber- 
nets, Tanuat  and  Petite  Syrrah  wines,  of 
the  1884  and  1885  vintages,  belonging  to 
Mr.  H.  W.  CrabbaudMr.J.  H.Drummond, 
at  $1  per  gallon.  The  superior  quality  of 
the  wines  of  these  makers  is  well  known 
throughout  the  United  States,  and  will 
materially  assist  Mr.  Wetmore  in  his  inten- 
tion of  making  a  specialty  of  ageing  and 
bottling  high  class  wines  from  all  parts  of 
the  State,  in  conjunction  with  the  wines  of 
Cresta  Blauca  cellar.  We  predict  that  Mr. 
Wetmore's  brand  will  soon  become  far 
famed  for  its  ezcellence. 


The  tribunal  of  Coustantiue,  ( Algiers) 
basoned  a  vineynrd  proprietor  500  francs 
and  G  months  imprisonment,  for  having, 
contrary  to  law,  imported  cuttings  from  a 
district  infcBted  by  phylloxera. 


The  State  ViticuUurul  Society  having  re- 
qu*  sted  Mr,  Wetmore,  the  Chief  Executive 
UtHcer  of  the  State  Commission,  to  return 
to  Washington  to  continue  the  work  already 
inaugurated  there  in  relation  to  pending  le- 
gislation, arrangements  are  being  made  for 
his  departure  for  the  flast  on  Friday  of  this 
week,  subj-ct  to  such  action  as  may  be 
taken  by  the  Commirisiou,  of  which  he  is 
an  officer,  at  a  special  meeting  held  yester- 
day. 

At  the  meeting    of   the   Commission   on 
Thursday  the  question  of   the   free   use   of 
spirits    in    fortifying     sweet     wines,     was 
taken  up  with   a  view   to   determine   what 
modification  should  be  made  in   the    Bills 
now  pemling,  in  order  to  prevent  fraud  and 
to  protect  the  industry  in  dry  wines,  against 
the  use  of   free   spirits   in    fortifying   and 
■'stretching"    the  same.       The    most  im- 
portant  question    in    this  connection   was 
with    respect   to   the    effort    that  is   being 
made  on  the  part  of  some  unknown  Eastern 
people   to    provide,    that   not   only   brandy 
made  at  the  winery,  but  also  other  spirits, 
such  as  those  from  corn,  etc.,  may  be  used 
for  similar   purposes    free    of    tax.       The 
record  of  orgnnizzd  expression  of  opinion  in 
this  State  on   this   subject  is   as   follows  : 
During  the  last  two  or  three  years  the  State 
Commission  has  asked  Congress  to  permit 
the  producei-s  of  sweet  wines  to  use  brandy 
made  from  a  portion  of  their  grapes,  free  of 
tax  in  fortifying  such   sweet  wines,    to   the 
extent  necessary  to  preserve  them,    but  has 
continuour^ly    insisted    that    this   privilege 
should  not  extend  to  other   spirits.      This 
position   has  been   maintained   up   to   the 
present  time  by  the  Commission,  and  was 
reiterated  at  a  meeting  held  last  fall  at  the 
time  of  the  organization  of  the  Committee 
of  sweet  wine  producers,   who  have  sent  a 
gentleman  to  Washington  to  urge  a  Bill  in 
accordance    with   these    recommendations. 
The  State  Legislature  at   the  last  session 
passed  a  series  of   resolutions,    and   among 
them  one  recommending  the  use  of  brandy 
for  fortification,  as  explained,   free  of  tax, 
but  also  providing  that  this  privilege  should 
not  extend  to  other  spiiits.      At  the  time  of 
the  organization  of  the  committee,  appoint- 
ed by  the  producers  of  sweet  wines,  it  was 
very  distinctly  announced  that  they  would 
not  consent  to  the  use  of  any  spirit  except 
brandy,  free  of  tax.      Within   the   last   ten 
days  information  has  been  received  through 
the  press  and  otherwise,  from  Washington, 
indicating  that  some  one   professing  to  re- 
present the  distillers   of   corn   spirits  had 
appeared    before   the   committee   of  Ways 
and  Means,  saying  that  they  would  oppose 
this  demand  of  our  Vine  growers  unless  the 
same  privilege  is  extended  to  corn  spirits. 
The  press  reports  show  that  this  opposi- 
tion to  the  interest   of   vine   growers,    was 
contested  by  Representative  Fulton  of  this 
State  who  stated  clearly  the  position  taken 
by  the  viticulturists  of  Califoruia.      During 
the  visit  of    Mr.  Wetmore    lo    the   East   in 
conversation  with  many  earnest  and  honrst 
wine    makers,    ho    found    that  they   were 
equally  of  the  opinion   that    the   extension 
of  the  privilege  of  free  spirits  to  anything 
except  the  product  of'  the   vineyard    would 
work   serious,    if   not   fatal,    injury  to   the 
honest  wine  industry  of   the  country,    and 
would  lead  to  frauds  that  would  disgrace  aU 
concerned,  as  well  as  bring  the  whole  bubi. 
uess  into  disrepute.       It   did    not   appear 
that  there  was  any  real   opposition   on   the 
part  of  the  distillers  of  "com  spirits   to  the 
demand  made  b)'  the  viuegrowers,  but  that 
the  objections  came  from   a  class  of  men 


who  little  understood  the  necessities  of  the 
case,  and  who  (ailed  to  see  that  unneces- 
sary friction  between  the  interest  of  the 
Eastern  distillers  and  the  producers  of  wine 
would  result  in  no  good,  but  might  injure 
both  B(  riously.  The  Eastern  distillers  of 
corn  spirits  are  anxious  to  obtiiin  extension 
of  the  bonded  period,  and  if  not  the  re- 
cognition of  the  general  proposition  that 
unlimited  bondage  should  be  the  rule,  that 
at  least  the  taxation  should  only  be  imposed 
when  spiiits  are  offered  for  consumption. 
The  interest  of  the  viticulturists  is  such 
that  they  sympathize  with  this  just  demand 
of  the  Eastern  distillers,  and  causes  them 
to  have  a  friendly  feeling  towards  their  de- 
mands. It  is  not  likely  therefor  that  the 
Kentucky,  Illinois,  Ohio  and  other  distil- 
lers would  be  so  foolish  as  to aetauy  obstacle 
in  the  way  of  so  simple  and  just  a  demand 
as  is  made  on  the  part  of  the  vine  growers, 
and  therefore  it  is  presumed  that  any 
public  statement  to  the  effect  that  they 
would  oppose  our  people  in  their  demands 
for  free  brandy  in  fortifying  wines,  is  made 
without  proper  authority,  for,  speaking 
from  the  standpoint  of  practical  policy,  the 
Eastern  distillers  have  more  need  of  the 
friendship  of  the  viuegrowers  of  the  United 
States  than  the  vinegrowers  have  of  the 
friendship,  of  the  distillers.  The  vine^ 
growers  of  this  State  are  not  disposed  to 
interfere  in  any  way  in  any  just  demand 
made  by  any  other  industry,  but  on  the 
contrary  they  are  willing  to  lend  theii*  help- 
ing hand  wherever  the  cause  presented  is 
right.  They  will  however  demand  on  their 
own  part  that  no  other  industry,  not  ne- 
cessarily connected  with  them,  shall  be  re- 
cognized as  having  the  right  to  interfere 
with  just  demands  on  their  part.  Any  vio- 
lation of  this  comity  of  action  would  ne- 
cessarily produce  a  collision  of  interests,  the 
results  of  which  could  not  be  foreseen. 

lu  making  sweet  wines,  unless  fortified 
with  a  certain  percentage  of  spirits,  vine- 
growers  practically  take  a  portion  of  their 
grapes  and  bj  distillation  condense  the 
same  in  the  form  of  spirit  to  be  added  to 
the  other  part  for  the  purpose  of  preserva- 
tion. Every  legitimate  sweet  wine  maker 
has  the  means  within  his  own  power  of 
doing  this  without  depriving  the  govern- 
ment of  any  revenue,  as  he  would  do  if  he 
withdrew  from  bond  other  spirits  already 
subject  to  taxation.  It  is  beyoud  reason  to 
suppose  that  the  government  would  desire 
to  divert  the  legitimate  production  of  sweet 
wines  from  the  vineyards  where  they  are 
produced  to  places  where  corn  is  used  for 
the  purpose  of  distillation.  This  much 
may  be  said  without  even  raising  the  ques- 
tion of  propriety  or  sanitary  reason  for 
sucli  a  course. 

The  Bills  that  have  been  iutroduced  on 
this  subject  in  Washington  were  prepared 
liastily  at  the  opening  of  Congress  under 
the  supervision  of  an  agent  of  the  sweet 
iN-ine  committee  who  had  not  sufficient  ex- 
perience in  wine  making  to  enable  him  to 
understand  fuUy  how  the  provisions  of  the 
bills,  which  were  drawn,  would  operate,  if 
passed.  That  they  must  be  modified  in 
their  terms  has  already  been  conceded,  but 
the  delay,  which  has  been  occasioned,  has 
given  viuegrowers  time  to  reflect  upon  the 
matter,  so  that  they  now  see  mor«  clearly 
what  must  be  done.  The  Bills  as  originally 
iutroduced  allowed  the  free  use  of  brandies 
in  fortifying  win»-8,  without  limiting  the 
amotint  that  might  be  so  used,  and  without 
describing  clearly  the  kinds  of  wines  to 
which  they  might  be  applied.  Under  such 
bills  it  is  now  seen  that  there  would  be  of- 
fered great  inducemen'-i      r  increasing  the 


adulteration,  or  compounding  of  wines, 
which  are  already  in  conflict  with  the  in- 
dustry. For  instance  if  at  the  demand  of 
any  person  in  the  trade,  the  producers  tm- 
der  such  a  law  should  fortify  their  clarets 
\vith  free  spirits,  the  basis  for  "stretching" 
with  the  aid  of  false  coloring  matters  would 
be  laid,  and  the  operations  of  such  injorioUB 
business  would  be  greatly  facilitated.  The 
foundation  of  spurious  wines  is  cheap  al- 
cohol, reduced  with  water  more  or  less, 
blended  with  common  wine  and  colored 
and  flavored  so  as  to  imitate  a  genuine 
product,  the  result  of  which  in  the  marke 
is  competition  against  genuine  wines 
which  must  necessarily  command  a  higher 
price  than  such  mixtures.  The  cheaper  the 
alcohol  the  greater  is  the  inducement  to 
conduct  this  kind  of  business,  or  in  other 
words  the  cheaper  the  alcohol  in  the  form 
of  distilled  spirits,  the  greater  is  the  com- 
petition against  genuine  wines,  and  the  less 
price  there  is  obtained  for  the  same.  The 
price  of  distilled  spirits  may  be  said,  in  a 
few  words,  to  control  in  the  general  market 
the  price  of  ordinal^,  common  grades  of 
wine,  liemoving  the  tax  on  spirits  intended 
for  * '  stretching ' '  wines  would  utterly 
destroy  legitimate  euten>rise  in  anything 
except  high  grade  and  high  priced  articles. 
The  preceeding  remarks  apply  particularly 
to  dry  wines  which  are  the  chief  subjects 
for  "stretching"  known  to  the  trade. 

Sweet  wines  come  under  a  different  class, 
they  requirt;  the  addition  of  spirits  to  pre- 
vent fermentation.  In  other  words  they 
are  not  suitable  to  be  "stretched"  as  dry 
wines,  and  consequently  free  spirits  would 
not  cause  much  alarm  with  respect  to  their 
manufactiure,  unless  the  privilege  were  ex- 
tended in  such  a  way  that  it  would  cause 
injury  to  the  manufacture  of  the  sweet 
wines  themselves,  or  in  case  the  law  was 
so  poorly  constmcted  that  while  pretending 
to  fortify  sweet  wines,  producers  in  districts 
where  no  proper  supervision  would  be 
made  in  behalf  of  the  genuine  industry, 
should  fraudulently  use  large  portions  of 
common  spirits  in  fortifying  dry  wines  for 
the  purpose  of  "stretching." 


OCR    HAWAIIAN    TKADE. 


The  latest  returns  of  the  export  trade 
from  San  Francisco  to  the  Hawaiian  Islands 
continue  to  show  a  steady  growth.  From 
the  figures  supplied  by  Mr.  D.  A.  MeKinley, 
the  Hawaiian  Consul  General,  for  tho 
month  of  March,  it  appears  that  the  total 
exports  amounted  in  value  to  $251,724.63, 
of  which  almost  $'200,000,  or  four-fifths  of 
the  whole  are  goods  that  are  entered,  at  Uie 
Hawaiian  Custom  House,  free  of  duty  iu 
accordance  with  the  stipulations  of  our  Re- 
ciprocity Treaty.  The  figures  for  March 
stand  thus  : 

Admitted.  Taxue. 

Free  by  Treaty $194,887,11 

Dutiable 54,901.52 

Free  by  Civil  Code   l,93C.0O 

Total.  $251,7*J4.63 

The  total  exports  for  the  first  quarter  of 
the  present  year  were  as  follows  : 
Month.  Vai.ue. 

January   $211,382.29 

February 245,732.25 

March   251,724.63 

Total.  $708,839.17 


The  Puiii>tbmeut  FilM  The  Crime. 


An  extract  from  a  German  paper,  handed 
to  us  by  Mr.  Wm.  Palmtag,  states  that  Mr. 
Xeithart,  a  wine  merchant  at  Mulhouse, 
Alsace,  was  recently  sentenced  to  eighteen 
mouths  imprisonment,  and  to  pay  a  fine  of 
60,000  marks,  for  manufacturing  bogus 
wines. —  Verb  sap. 
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SPKt'lAI.    MEKTIKU    OF     I  IIK    MIaTK 
VITK'I  LTL'RAr     4'O.n.Ml.SMIOX. 


A  special  meetiug  of  tho  State  Vitionl 
tunil  Com  mission  was  held  yosterdiiy  ftt 
tlui  offices  of  the  CoimiUHsioii,  to  disctiBS 
thf  work  to  be  performed  by  Mr.  Chnrlcs 
A.  Wc'tmon-,  the  Chi<-f  Executivo  Viticiil- 
turiil  Officer,  diiriug  his  visit  to  Waahiugtou, 
for  which  city  he  leavt-s  to-diiy.  Another 
iiiutti-r  under  discusHiou  was  the  HWeet  wine 
bill  now  beforw  Conj^rens.  Tho  members  of 
the  Stftto  ^Board  present  were  Arpad  Hii- 
raHzthy,  President;  L.  J.  Uow;  J.  De  IJarth 
Khorb;  Geo.  West;  Charles  Krug;  I.  De 
Turk;  Charles  A.  Wetmorc ;  and  J.  U. 
Wh*'cler,  Secretary. 

Mr.    H.  \V.   Mtintyre,   President  of    the 
State  Viuicultnrul    Society,  being  present, 
presented  a  commuuication,  as  follows: 
Sa.n  Francisco,  April  8,  1888. 

To  the  BcHird  of  .S7n(tf  I'iticuUural  Com- 
missiontrs:  Gk.ntlkmkn  : — The  Committee 
on  Ways  and  Means  and  Legislation  of  the 
State  Viuicultural  Society  has  passed  a 
resolution  requesting  that  the  Chief  Execu- 
tive Officer  of  your  Board  may  return  to 
Washington  to  continue  the  work  begun 
there  respecting  legislation  to  protect  pure 
wines  against  injurious  competitions  with 
spurious  wines  and  to  provide  a  safe  means 
for  assisting  sweet  wine  makers  in  the  use 
of  free  brandies  (or  fortitication.  Your 
Board  is  therefore  respectfully  requested  to 
take  action  in  this  matter. 

H.  W.  McInttke, 
President  State  Viuicultural  Society. 

Tho  session  was  quite  protracted,  owing 
to  the  importance  of  the  subject  matters  be- 
fore the  members  for  consideration.  The 
result  of  their  deliberation  is  contained  in 
the  following  resolutions  : 

THE    UltKKS    BILL. 

Offered  by  Charles  Krug,  and  seconded  by 
.1.  De  Barth  Shorb  : 

Resolved.  That  the  bill  "defining  pure 
wines,  and  providing  for  the  taxation  of 
certain  compouml.d  beverages,''  introduci  d 
in  Congress  by  Hon.  Wharton  J.  Green,  of 
North  Carolina,  and  now  before  the  Com- 
mittee of  Ways  and  Means,  of  th«  Hou.se  of 
Ri'presentatives,  is  approved  by  this  Com- 
mission, and  that  all  friends  of  the  legiti- 
mate wine  industry,  are  urged  to  use  their 
influence  to  assist  in  secuiiug  its  enactment. 

Hesolred,  That  this  C!ommission,  on  be- 
half of  the  vine  growers  of  California,  ten- 
ders a  sincere  vote  of  thanks  to  Hon.  W.  -J. 
Green,  for  his  active  work  in  aid  of  our  in- 
dustry. 

SWEET    WINES. 

Offered  by  L.  J.  Rose,  and  seconded  by  I 
De  Turk  : 

Resolved,  That  (his  Commission,  ou  be- 
half of  the  State  of  California,  and  in  har- 
mony with  the  desires  of  vine  growers  of 
this  Coast,  respectfully  requests  the  Mem- 
bers of  ('ongress  in  Washington,  represent- 
ing California,  to  urge  the  passage  of  a  law 
permitting  wine  makers  to  use  brandies  dis- 
tilled from  grapes  on  their  own  premises, 
free  of  tax,-  to  the  extent  necessary  for  the 
preservation,  according  to  commercial 
standards,  of  sweet  wiues,  providing  how- 
ever that  such  privilege  shall  not  l)e  extend- 
ed to  the  use  of  other  spiritii ;  and  provided 
also  that  any  law  for  this  purpose  shall  un- 
der stringent  provisions  against  fraud,  regu- 
late this  free  use  of  brandy,  so  that  it  shall 
not  be  applied  to  any  wines  which  are  not 
positively  recognized  as  sweet  wines  contain- 
ing saccharine  matter  equal  to  four  percent 
in  Weight,  by  Balling  scale,  in  such  wines 
being  tested,  after  (bstillation  of  the  spint 
contained  therein,  and  provided  that  wiues, 
when  so  fortified,  shall  not  contain  more 
than  twenty-four  per  cent  of  absolute  alco- 
hol, in  volume,  including  the  strength  de- 
rived by  fermentation.  In  ease,  however, 
of  exportation  of  domestic  wines,  provisions 
of  law  should  permit  fortification  of  any 
wines,  according  to  the  demands  of  foreign 
markets,  with  brandies,  free  of  tax,  under 
rules  and  regulations,  properly  enforced  by 
supervision  of  Revenue  officers,  to  prevent 
such  wines  from  being  used  for  any  other 
purpose  than  exportation,  or  their  return  to 
this  country  without  payment  uf  the  tax 
that  is  remitted  in  export'ution. 

Jiesolvt?d,  That  any  bill  providing  for  tho 
free  use  of  any  spirits,  .xcept  those  i>ro- 
duced  from  gi-apes  ut  the  place  of  wine 
making,  free  of  tax,  in  fortifying  any  wines, 


would  bo  a  direct  blow  at  genuine  wine 
proiluction  and  should  be  opposed  vigorous- 
ly by  all  friends  of  viticulture,  both  in  and 
out  of  Congress. 

THE    WOBK   IN    WA8HINOTON. 

Oflered  by  J.  Do  Barth  Shorb,  socondod 
by  L.  J.  Rose: 

Jiesolwd,  That,  in  accordance  with  the 
wishes  of  the  State  Viuicultural  Soci.ty, 
the  Chief  Executive  Officer  of  this  Board  is 
hereby  authorized  to  renew  his  labors  on 
behalf  of  viticultural  interests  in  Washing- 
ton, D.  C,  and  in  other  parts  of  the  United 
States,  and  is  fully  empowered  to  express 
the  will  and  demands  of  this  Commission 
before  officers  of  the  General  Government 
and  to  make  known  to  Members  of  Con- 
gress the  nature  of  legislation  required  to 
advance  the  prosperity  of  viticulture,  and 
he  is  specially  instructed  to  assist  in  secur- 
ing the  passage  of  the  bill  introduced  by 
Hon.  Wharton  J.  Green  of  North  Carolina 
relating  to  the  taxation  of  spurious  wines^ 
and  also  to  counsel  with  Members  of  Con- 
gress in  the  name  of  this  State  on  the  sub 
ject  of  the  ju-ovisions  of  law  needed  to 
assist  the  producers  of  fortified  wines. 

THE    BREWERS    CONVENTION. 

Offered  by  J.  De  Barth  Shorb,  seconded 
by  Charles  Krug: 

liesolvfd.  That  the  President  of  this  Com 
mission  be  requested  to  call  a  meeting  of 
the  wine  merchants  of  San  Francisco  to 
provide  for  the  reception  of  the  National 
Brewers  Convention  in  May  in  this  city, 
and  to  extend  to  the  members  thereof  the 
hospitalities  of  the  wine  industry  of  Cali- 
fornia. 

THE    Pit  ESS. 

Offered  by  George  West,  seconded  by 
Charles  A.  Wetmore: 

Resolved,  That  the  thanks  of  all  the 
viuo  growers  of  this  State  are  due  to  the 
press  for  its  prompt  and  energetic  recogni- 
tion of  the  vital  questions  aflectiug  viti- 
culture and  for  its  able  advocacy  of  meas- 
ures devised  in  its  behalf. 

WuKBEAS,  The  Legislature,  at  its  session 
of  1885,  appropriated  the  sum  of  Ten 
thousand  dollars  for  experimental  and  anal- 
ytical viticultural  work,  under  the  pint 
control  of  the  Board  of  Regents  of'  the 
University  of  California  and  of  the  Board 
of  Viticultural  Commissioners."  There- 
fore it  is  now  agreed  by  and  between  the 
Committees  of  said  Boards: 

First— That  each  body  may  expend  one- 
half  of  the  above  appropriation,  and  they 
are  hereby  authorized  to  do  so. 

Second — That  each  Committee  shall  pre- 
sent its  bills  of  expenditure  duly  audited  to 
the  other  Committee. 

Third—That  said  bills  shall  then  be  duly 
audited  by  both  Committees,  and  the  proper 
officers  of  said  Boards. 

Signed  April  2,  188G. 

Geo.  J,  AiNswoRTH, 
J.  West  Martin, 
John  L.  Beard. 
Committee  on  viticulture  on  behalf  of  the 
Board  of  Regents. 

Arpad  Haraszthy, 
Chas.  a.  Wetmore, 
Chas.  Krdo, 
Isaac  DeTdrk, 
Committee  for  State  Viticultural  Commis- 
sion. 


FREE     CORN    liiPlRlTS. 

An  attempt  has  been  made  in  Washing- 
ton to  get  the  consent  of  our  wine  makers 
to  the  introduction  of  a  bill  permitting  the 
nse  of  any  kind  of  spirits,  free  of  tax,  in 
fortifying  any  kind  of  wine,  the  text  of 
which  is  given  below;  the  action  of  the 
State  Commission  this  week  will  set  this 
question  at  rest  so  far  as  California  is  con- 
cerned. 

It  is  the  opinion  of  Mr.  Haraszthy,  Mr. 
Rose  and  others  most  competent  to  judge 
snch  subjects,  that  if  free  fortification  with 
any  kind  of  spirits  were  permitted,  the 
genuine  sweet  wine  industry  would  bi  de- 
stroyed, as  not  one  drop  of  grape  spirits 
would  be  used,  so  long  as  corn  spirits,  un- 
taxed, could  be  used  at  not  exceeding  20  to 
25  cents  a  gallon  by  those  who  buy  them 
and  at  12  to  15  cents  per  gallon  by  those 
who  distill  them 


asked  for  bo  limited  to  brandy,  it  may  be 
disposed  of  in  a  few  words.  The  Eastern 
distillei-s  are  not,  even  if  they  desired  to  be, 
in  a  position  where  they  could  afford  to 
antagonize  the  wine  industry  of  tho  coun- 
try; they  are  not  fools,  nor  are  they  likely 
to  bo  led  by  petty  lobbyists.  Tho  real 
truth  is  that  the  report  of  such  opposition 
springs  from  a  little  intrigue  liaving  in 
view  the  securing  of ,  additional  clients  in 
passing  this  bill  and  it  may  be  said  that  if 
it  had  been  devised  directly  by  the  com- 
pounders of  spurious  wines,  it  could  not 
have  served  their  purposes  better. 

Let  it  be  understood  positively  tliat  any 
bill  giving  the  privilege  of  free  fortification 
to  all  kinds  of  spirits  will  be  fought  to  the 
death  by  all  vine  growers  who  value  the 
future  of  their  industry. 

A    BILL 

To  provide  for  unlimited  stretching  of  wines 
and  to  promote  the  industry  of  five  story 
brick  vineyards. 

entitled 
A  BILL 
Relating  to  the  Withdrawal  of  Dis- 
tilled Spirits  prom  Distillery  and 
Special  Bonded  Warehouse,  Free  of 
Tax,  for  Manufacturing  Wines  and 
TO  Prevent  Frauds  in  Connection  with 
THE  Same. 

Be  it  enacttd  hy  the  Senate  and  Bouse  of 
Eei>n'S€niatives  of  the  United  States  of  Amer- 
ica, in  Cowjress  Assembled.  That  on  and 
after  the  first  day  of  September  Eighteen 
Hundred  and  Eighty-six,  wine  growers 
shall  have  the  privilege  of  withdrawing  dis- 
tilled spirits,  free  of  tax.  from  distillery  and 
special  bonded  warehouses,  for  fortifying 
wines  produced  from  grapes  grown  in  the 
United  States,  subject  to  the  conditions 
hereinafter  provided. 

Second — Spirits  withdrawn  from  ware- 
house for  the  purpose  named  in  this  act, 
shall  not  V>e  iu  less  quantity  than  one 
hundred  wine  gallons,  that  said  with- 
drawals shall  be  limited  to  the  months  of 
September,  October,  November  aiitl  Decem- 
ber of  each  year,  that  the  Commissioner  of 
Internal  Revenue  shall  require  of  wine 
growers,  withdrawing  spirits  for  this  pur- 
pose, a  good  and  sufficient  bond  for  double 
the  amount  of  the  tax  on  the  spirits  so 
iivithdrawn,  signed  by  at  least  two  sureties 
approved  by  the  Collector,  conditioned  that 
the  whole  quantity  of  spirits  so  withdrawn 
shall  be  used  for  the  purpose  of  fortifying 
wines  produced  from  grapes  grown  iu  the 
United  States,  at  fhe  place  of  manufacture, 
and  for  no  other  purpose,  and  if  any  dis- 
tilled spirits  withdrawn  for  this  purpose  are 
used  for  any  other  purpose  by  any  person, 
then  the  principal  of  the  bond  or  his  sure- 
ties shall  pay  the  full  amount  of  tax  due  ou 
the  whole  amount  as  shown  by  the  gauge 
at  the  time  of  withdrawal,  together  with  a 
like  amount  as  a  penalty  in  addition  there- 
to. 

Third — In  making  application  for  with- 
drawal of  distilled  spirits  from  distillery 
and  special  bonded  warehouse  for  the  pur- 
pose named  iu  this  act,  wine  gi-owers  shall 
state  the  kinds  and  the  number  of  gallons 
of  wine  intended  for  fortification,  the  place 
where,  and  the  date  when  said  spirits  are 
to  be  used,  together  with  an  accurate  de- 
scription of  the  spirits  to  be  withdrawn. 

Fourth — The  Commissioner  of  Internal 
Revenue  shall  cause  to  be  prejiared  a  suit- 
able engraved  stamp  which  shall  bo  at- 
tached to  each  package  of  spirits  withdrawn 
under  the  provisions  of  this  act,  which 
shall  state  the  contents  and  the  purpose  for 
whic-h  ^vitbdrawu,  said  spirits  shall  he  gaug- 
ed and  properly  stamped  by  a  United  States 
gaugir  before  removal  from  warehouse, 
who  shall  be  compensjited  for  such  services 
the  same  as  for  other  official  gauging. 

Fifth  —  The  Commissioner  of  Internal 
Revenue  shall  require  all  wine  growers, 
and  other  wine  producers,  to  furnish  from 
time  to  time,  retiu-us  showing  the  kind  of 
wines  and  the  number  of  gallons  jiroduced 
within  any  given  period;  also  the  number 
of  gallons  of  proof  spirits  used  in  fortifying 
ame,  by  whom  produced,  whom  gauged 
and  the  distillery  or  special  bonded  ware- 
house withdrawn  from,  and,  the  date  there- 
of, distilled  spirits  for  fortifying  wines 
under  the  provision  of  this  act  shall  be 
used  under  the  supervision  of  an  Internal 
Revenue  Officer,  who  shall  make  return  to 
tho  Commissioner  of  Internal  Revenue  of 
tho   amount   used,    together  with  a  portion 


Sixth— That  wines  shall  be  forfeited  to 
the  United  States  if  found  to  contain  an 
alcoholic  strength  of  more  than  twenty-four 
per  cent,  and  for  this  purpose  tho  Commis- 
sioner  of  Internal  Revenue  shall  from  time 
to  time,  whenever  it  may  be  necessary, 
cause  an  examination  of  the  stocks  of  wines 
in  tho  several  collection  districts  of  the 
United  States.  Spirits  withdrawn  under 
the  provisions  of  this  act  shall  not  be  used 
at,  nor  within  six  hundred  feet  of  a  rectify- 
ing house,  and  the  fortifying  process  shall 
be  completed  at  thr  place  of  manufacture, 
and  free  spirits  shall  not  be  used  for  forti- 
fying auy  compound,  spurious,  or  imitation 
wines  of  any  kind. 

Seventh— That  the  Commissioner  of  Inter- 
nal Revenue,  with  the  approval  of  the 
Secretary  of  the  Treasury,  may  make  all 
needful  rules  and  regulations  for  carrying 
into  effect  the  provisions  of  this  act,  and 
such  regulations  when  made  shall  have  all 
the  force  and  effect  of  law. 

Eighth — That  any  person  or  persons  vio- 
lating any  of  the  provisions  of  this  act, 
shall  ou  conviction  thereof  bo  fined  not  kss 
than  three  hundred  dollars,  nor  mortt  than 
three  thousand  dollars,  and  be  imprisoned 
not  less  than  three  months  nor  more  than 
three  years,  and  forfeit  to  tlie  United  States 
all  wines  and  distilled  spirits  connected 
with  said  fraudulent  transaction. 

Ninth — That  all  acts  or  parts  of  acts  in- 
consistent with  the  provisions  of  this  act  are 
hereby  repealed. 


oi'R  iNnrsRrv. 


On  this  Coast  it  has  been  estimated  that 
about  f!0U,(IO0  gallons  of  sweet  wines,  which 
term  includes  port,  angelica,  sweet  sherries, 
malaga  etc.,  are  produced  annually.  This 
represents  in  a  year  like  18S5,  nearly  10  per 
cent  of  the  entire  production,  and  would 
probably  reach  not  less  than  5  per  cent  dur- 
ing the  present  year,  if  the  crop  amounts  to 
twenty  million  gallons.  If  the  proper  facil- 
ities can  be  permitted  for  making  genuine 
sweet  wines,  the  industry  will  no  doubt  in- 
crease considerably,  although  it  is  well 
known  that  under  no  circumstances  will  it 
assume  any  great  proportions,  as  compared 
with  the  dry  wines  of  ordinary  consump- 
tion. It  is  however  of  so  great  importance, 
notwithstanding  the  interest  is  relatively 
small,  that  the  vinegrowers  of  the  State, 
whether  they  make  sweet  wine  or  not,  are 
earnest  in  their  demand  for  the  facilities 
needed,  but  at  the  same  time  they  will  op- 
pose auy  law  which,  while  temporarily  as- 
sisting sweet  wine  producers,  will  Seriously 
injure  the  very  large  interests  in  ordinary 
wines.  The  chief  reasons  that  are  given  iu 
support  of  the  demands  of  tho  sweet  wine 
makers  are  as  follows  :  imported  sweet 
wiues  are  not  taxed  anything  extra,  on  ac- 
count of  the  spirits  which  have  been  added 
to  them  before  importation,  and  which  are 
not  taxed  in  the  countries  from  which  they 
are  imported,  and  also  when  sweet  wines 
from  this  country  are  exported  to  foreign 
countries,  they  enter  into  competition  with 
other  sweet  wines  from  other  countries, 
which  are  fortified  without  tax,  making  it 
practically  impossible  for  us  to  export  sweet 
wines  which  have  been  fortified  with  tax- 
paid  spirits.  These  reasons  together  with 
the  fact  that  no  pretense  is  made  that  the 
Government  needs  tho  revenue  derived  from 
tho  spirits  used  in  fortifying  these  wiues, 
ought  to  be  sufficient  to  satisfy  Congress, 
nrovided  the  terms  of  the  bill,  that  is  pro- 
posed, are  such  as  to  prevent  fraud  in  the 
use  of  spirits  free  of  tax. 


So  far  as  the  bugbear  raised  by  Mr.  Wil      ,.„ ,    _j,^_, . „  ..,„..^„ 

sou,  that  Eastern  corn  distillers  would  fight  |  of  the  stamp  attached  to  Uie  package  which 
our  sweet   wine   makers,    if   tho    privilege    contained  the  spirits. 


^     I 
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SA2!f   PRANOISCO    MERCHAifT. 
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CALIFORNIA 
WINES    AND    BRANDIES 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  Wharf. 


Chicago,  111. 

91  Michigan  Avenue. 


New  York 

71  Hudson  Street. 


London, 

4  Bishopsgate  St., 

within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


\Vm.   T.   Coleman   &   Co. 


71  Hudson  Streev, 


New  York  City. 


ALSO    AGENTS   FOR 

ALCOHOL,    WINE    AND    SPIRITS. 
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WINK    IKTERCSTN    AT    KT.    IICI.EBIA. 

Last  week  a  very  Wfll  nttemled  and  ropre- 
sontutivo  mooting  of  the  Nupn  VftlUy  Viti- 
oultariHiB,  was  hvUl  at  St.  Ui-leun,  Churies 
Krug,  PresiiLut  of  the  St.  Htieuft  Viticul- 
tural  Society,  pitsiding.  Among  thoai- 
preBi'Ut  were  MeHsrd.  H.  W.  Crabb,  H.  W. 
Mclutyre,  Judge  Hi\stiug8,  Wm.  Scheffler. 
Jacob  Schram,  E.  C.  Pribtr,  H.  A.  Pellet 
Senator  Ewer.  Berniger,  Lyman  and  Brun. 
PreBident  Krug  called  the  meeting  to  or- 
der, and  asked  Mr.  Mclntyre,  as  the  Presi- 
dent of  (ho  uewly  organized  State  Vinicul- 
tural  Socit  ty,  to  addrt  ss  a  few  words  relative 
to  the  work  of  that  body.  Mr.  Mclutyre 
mad<-  an  urgent  appeal  to  all  viuegrowers. 
to  assist  in  (hi'  gt-m-ral  nsefulness  of  the 
work  thiit  might  be  accomplished  by  be- 
coming members  of  the  .Society. 

Mr.  Charles  A.  Wetmore,  being  called 
npon,  advocated  the  importance  of  organ- 
ization and  active  work.  Ho  then  proceed- 
ed to  describe  the  nature  of  the  legislative 
work  that  is  now  pending  at  Washington. 

Hon.  H.  A.  Pellet,  briifly  addressed  the 
meeting,  commending  Mr.  Wetmoru's  re- 
marka  on  organization,  and  also  drew  atten- 
tion to  the  importance  of  Mr.  Wetmore's 
being  sent  back  to  Washington.  He  then 
offered  the  following  resolutions,  which 
were  nnanimously  adopted,  viz  :  To  ap- 
prove Wharton  J.  Green's  bill  before  Con- 
gress, defining  pure  wines  and  taxing  com 
pound"'d  liquors,  and  urge  the  friends  of  in- 
dustry and  labor  to  secure  its  passage. 
They  also  approve  the  efforts  of  the  pro- 
ducers of  sweet  wines  to  procure  legislation 
permitting  the  use  without  taxation  of  grape 
spirits  for  fortification  to  the  extent  needed 
to  preserve  them,  but  neognize  as  import 
ant  to  the  State  the  preservation  of  the  puri- 
ty of  light,  dry,  table  wines,  and  therefon^ 
request  the  K'-presentatives  in  Congress  to 
make  known  to  the  ofHct'rs  of  the  General 
Government,  that  any  bill  providing  for  free 
spirits  in  fortifiying  wines  should  be  cnve- 
fully  prepared  ;  that  under  no  eircumstane 
es,  except  for  exportation,  shall  free  spirits 
be  ust  d  in  fortifying  dry  wines,  and  further, 
that  the  essential  features  of  any  bill  for 
this  purpose  should  be :  First — Grape  spirits 
fn**'  from  tax,  for  fortifying  sweet  wines,  con- 
taining a  certain  fixed  degree  of  sugar  as 
shown  by  density.  This  privilege  is  to  be 
accordtd  only  to  producers  of  sweet  wines 
■who  distill  their  own  grape  spirits.  Except 
in  thf  case  of  exportation,  grape  spirits  may 
be  added  to  fortify  any  wines,  dry  or  sweet, 
according  to  the  demand  of  the  foreign 
markets,  free  of  tax.  under  the  supervision 
of  the  Internal  Kevenue.  Second,  the  priv- 
ilege of  free  fortification  of  sweet  wines  for 
domestic  use,  to  be  limited  to  22  per  cent  of 
absolute  alcohol,  including  the  strength  ac- 
quired by  fermentation.  All  wines  contain- 
ing more  than  22  per  cent  of  alcohol,  and 
not  more  than  20,  to  be  taxed  for  each  de- 
gree ov(tr  22  per  cent,  the  double  tax  on  al- 
cohol for  such  additional  fltreugth,  and  all 
wines  containing  more  than  2G  per  cent  of 
alcohol,  not  intended  for  exportation,  to  be 
forfeited  to  the  Unit.d  States.  Third^ 
That  no  spirits  for  fortifying  wine,  free  from 
tax,  except  those  produced  by  distillation 
from  grapt)  products,  bi'  permitted. 

The  other  resolntioua  declared  that  the 
revenue  laws  should  be  amended,  so  as  to 
extend  the  time  of  bonding  brandies,  the 
wine-growers  elaiming  that  no  limitiition  as 
to  time  for  bonding  can  be  rightfully  fixed, 
but  the  bonding  period  ought  not  to  be  less 
than  lij^ht  years.  Distillers  should  have 
the  privilege  nndcr  the  original  distillers' 
fltamps  of  breaking  up  their  products  into 
any  sized  packages  required  for  trade,  that 
the  special  Internal  K-.veuue  tax  on  retail- 
ers' domestic  wines  should  be  abolished,  and 
that  the  resolutions  be  sent  to  the  Repre- 
sentative of  thft  district,  requiring  him  to 
make  the  same  known  to  Congress. 

Several  other  parties  also  addressed  the 
meeting,  and  the  resolutions  were  heartily 
comnienfbd.  During  the  remarks,  refer- 
ence was  made  to  Congressman  Henley,  the 
representative  of  the  district,  and  Mr.  Wet- 
more  requested  the  privilege  of  stating  that 
he  was  greatly  indebted  to  Mr.  Henley  for 
the  valuable  services  that  he  had  rendered 
in  Washington,  not  only  willingly,  but 
anxiously,  in  order  to  further  the  interests 
of  the  wine-growers. 


AGENCY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


California 
Dried 
Fruits, 


California 

Raisins, 


Calilornia 

Wines, 


California 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 

AND  ALL 

Pacific  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 


April  9, 1880 


SAN   rEANOISCO    MERCHANT. 
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THE     CUPERTINO     VITlrULTlIRAL     SOCIETY 

Meets  OD  the  evening  of  the  third  Tiiureday  of  eajh 
month  at  Mr.  Uontj^omery's. 

J.  C.  MF.KITIlJ-;n- PiesiJent 

J.  I).  WII,i.lAMS Vicel'resiJent 

K.  C.  STILI.KK     SccreKry 

PicoHe  atidresti  ml  communications  to  R  C.  Stillsr, 
(Jutistrvillr  S-intaCiar^Co..  Cmi. 

ESTABLISHED  IN  1800. 

ALL    WINE    MAKERS 

Shoii'd  (itink  thu 

PURE      BELMONT 

—  UA.NDMAUK  - 

SOUR   MASH   WHISKY. 

Supplictl  III  lota  10  suit  l,y 

JAMES  CIBB,  617  Merchant  St. 

THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  B«Hle  A  Ilonanl  NIs..  S.  F. 

W.  It.  TAYLOR,  Prost.        JOSEPH  MOORE.  Supt. 

BUILDERS  OF  STEAM  MACHUfEEY 

IS  ALL  ITS  iM:\yniv.>. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kin-ls  built  complete,  wilh 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  COILEK-S.     Particular  attention  given  to  the 

quality  of  the  material  and  workmanship,  and  none 

hut  firBt-uIasa  wt.rk  produced. 
SLGARMILLS  ANU  SU;AK-MAKINa  MACHINERY 

made  after  the  niobt  aDprovcd  plans.      Also,  all 

Boiler  Iron  Work  connected  therewith, 
Pl'MPS.     Direct  Acting:  PunipH,  for  irriipition  or  City 

Water  Works  purposes,  built  with  the  ceIehrat«J 
Davy  Valve  Motion,  superior  to  any  other  ''uuip. 


niinTlinr  P-ADICALLY  CURKD   hy  Dr. 

Kllr  I  1 1 K r  ^'■'^''''^*-'''' '^'■'^'^^  ^"'<='"v^''7-    i'i'<^'ii»- 

IIWI  lUlIk  ;uida  of  piitli'tiU  curud  AT  TH  P.I  It 
OWN  iiiiMKS.  No  KxiiorlniPiit!  It  Awn  tho  Wi.irtI 
liit«.  Pinioi;  k  Si>s.  7<'t  Sac'toSt  .  San  KmnciHco,  t'al. 


JOHN    SMITH, 

WOOD  AND   COAL 

DEALER. 


22S    POST   ST., 


Sau    Francisco. 


FINED  850  FOR  SELLING  COAL  AT  LESS  PRICE 
than  that  cstaltlished  by  the  Retail  impoiiors. 
Don't  be  imposed  uiion,  but  buy  your  Coal  from  me, 
and  help  break  down  a  combination  to  rob  the  poor 


A.  0.   COOK  &  SON, 

MASrrACTlRHRS   OF     " 

V  •    •  .TRADE      ^v^ 

Zl.. i;     MARkT      J> 

Leather  Belting 

LACE  LEATHER   IN   SIDES   AND   CUT 
STRINGS. 

415  RfiirkCt  St.  San  Francisco. 


FIRE-PROOF    SAFES    ALL    SIZES. 


CHAS.  WALTZ,  in- 
\outor  and  Manufact- 
urtT  of  the  Waltz  Safe. 
Kire  and  Burglar  Proof 
S-ites.Time  Locks,  Bank 
Lind  Vault  Work,  a  Spe- 
LiAlty.  Expert  work 
done  in  openinir  and  re- 
pairint;  Safes  and  Locks. 
Beard's  Patent  Screw 
Door  Burylar  Proof 
Safes  and  Chests.    Safes 


Chas.  Waltz, 


11  Drnmnt  Street, 

£2r  Write  for  price.-  amJ  i 


San  Franxisco,  Cal. 

ifonnatioii. 


BDHACfl    AGAINST    INSECTS 


Now  !>*  the  time  to  destroy  Insects  on  Trees, 
Vines,  Rose  Bushes,  or  any  other  planta  with 
Biitincli.  the  (i^reat 

California    Insect    Exterminator ! 

DON'T  BUY  IT  IN  BULK,  but  in  original  cans. 
Warranted  absolutely  pure.  Directions  for  use 
with  each  can.  Sold  by  DruKsists  bikI 
Grocers  everywhere. 

Biiliach  Proiliiclne  A  Si'f's:  Co., 

154  LkveeSt.,  Stockton,  Cal.,  and  49  Cedar  St., 

New  York,  Sole  Manufacturers, 

P.  S.— In  all  oases  wliere  the  powder  fails  to  do 
the  work,  please  send  us  a  sample  of  it  by  mail, 
and  the  name  of  the  dealer,  so  that  wc  may  pro- 
tect the  consumer,  as  many  dealers  have  been 
ielling  ppurious  insect  powders  for  Buhach.  The 
word  "Buhach"  is  our  retristered  Trade  Mark,  and 
no  person  can  sell  any  other  Insect  Powder  but 
ours  under  that  name. 


WOODLAND  WINERY 
FOR    SALE. 

Located   at   Woodland,    Yolo 
County,  Cal. 


Complete  in  all  its  Appoinl^ 
ments.  Capacity  120,000  gal- 
lons. Steam  Crushei',  Hand 
Crusher^  two  Stills,  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO-STORY      BRICK     BUILDING, 

125x60  Feet.     Fifty  rods  from  Depot. 


Three  thousand  tons  Wino  Grapes  raised  here  last 
season.  This  is  a  rare  ehauce  for  ennajnuK  in  this 
business.     For  full  particulars  inquire  at  olliee  of 

LANDSBERCER    &    CURTIS, 

123  rslirorula   street,  S.  F. 

—  OR   TO  — 

CLARK    A    CVI.fE«,    ProprlrtorM, 

Woodland,  Cal, 


511 


St.,S.F, 


r 


H.  H.  MOORE, 

BOOKS   ON   VITICULTURE,   ETC. 

(French  and  Eiij^tish.) 

409   MONTGOMERY  STREET, 

Near  California.  Sas  Fra.vcisco. 


A.  I87CS.I.  XII.  ianBl 

1.3.  1S>^8Q.      '^Sp^ 
Tlio  loda^trions  never  Sink. 

fiOr  E.  GROSSE,  Broker  in  Real  Estiite 

Runcbes,  Residence.  Bn^innss  and  Manufurtur- 
iug  Property  Bought  ^nd  Sold  on  Commission. 

Anu  Publlslierof  "Sonoma  Cunly  Lntidncglrter  auJ 
SaiiU  Kosa  Biislceaii  Diroawry." 

OiSce,  No.  312  B  St .    Santa  Rosa,  Cal. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA    STREET,    S.     F 


THE     WELLINGTON, 

21  DUPONT  St., 

Near  Market,  San  Francisco. 

Handsomely   Furnished  Rooms 

FOB   GENTLEMEN   ONLY. 


OR.A.  FONTAINE'S  PREPARATION 

WILL  DEVELOP  A  HEAUTL 
FUL  FORM  in  sixty  days,    the 
effect  of  wliich  is  |iuriiiant;ijt  anJ 
plainly    discernible  In   ten  days. 
Where  a  perfect  bust  le  already 
possesBed,    It    will    preserve   the 
same  flrm,  and  perfect  In  eliape. 
This  Is  a  carefully  prepared   pre- 
scription of  an    eminent  French 
fihysiclan  and  scientist,  and  is  free 
rom  lead  and  all  injurious  Ingre- 
dients,and  will  not  injure  the  most 
delicate  skin.    A  falrtrial  wlllnot 
onlycnnvince  you  of  Its  efficacy, 
but  will  elicit  your  sincere  thanks  and  enthusiastic  praise. 
Mailed  secure  from  observation  on  receipt  uf  price,  $1.00. 
Bealcd  circular,  4  cts.    Sold  by  Druggists.    Address, 
MAX>AME  FONTAINE,  19  East  l4th  St-*  N.T- 


THE  NATOMA 
WATER  AND  MINING  CO., 

HAVE    FOR    SALE 

The  FoUowmg  Rooted   Vines   and  Cuttings 

GAM  AY  TElIiTUKIEK, 
CAEIGNAN,  CHAEBONO 

CEABB'S  BLACK  BURGUNDY, 
MATAEO,  TEINTUEIEE, 

LE  FEANC'S  MALBEO, 
COLOAIBAR,  BURGEE, 

CHAUCHE    NOIE, 
RIESLING  (Varioas.)  TROUSSEAU, 

LE  FRANC'S  CHALOSSE, 
FOLLE  BLANCHE,  MALVOISIE 

BLACK  FEEEAR.\, 

HERBEMONT.  MEUNIEE, 

Etc.,  Eto. 

Al»(o  a  I.ar8:e  Selection  or 

FOREIGN      IMPORTED       STOCK 


i^For  Complete  Catalognie  and  Price  List  apply  to 

The  Natoma  Water  &  Mining  Co. 

NATOMA,  Sacramento  Co.,  Cal. 


CALIFORNIA     VINEYARDS. 


r^Rr«  chabi.es* 

iV  Krun  Station,  St.  Helena,  Napa  Co.,  Cal, 

Producer  of  fine  Wmt-B  ami  Brumlies. 


IU.  WELNBEKGEK,  Manufacturer  of  Winea,  near 
•     St.  Helena. 


H 


W.  CUABB.  Wine  Cellar  and  Distillery,  Oakvillc, 
•     Nnpa  County. 


ai  U  U  N  T  A  I  N 

VERBA  BUENA  VINEYARD, 

PACE  O.  Bl'RNS,  Prop. 

SITUATED  SEVE.V  MILES  EAST  OF  SAN  JO.SE. 
Cal.  One  thousand  feet  above  the  k-vel.  Fine 
clarets  and  white  wines,  hy  the  ease  or  bulk.  For 
Bale,  500,000  of  the  finest  wine  grape  cutting's.  Post 
Office  address,  San  Jope,  Cal. 


T.  &  M.  E.  Tobin  &  Co, 

PRODUCERS    OF    PURE 

CALIFORNIA  WINES  &  BRANDIES, 

Cor.  Stovktou  A  O'Fnrrell  St**.. 

San  Francisco,  Cal. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S.  F. 
SELL     THE     WELL     AND     F4V0RiBLV     KNOWN 

BUCKEYE  PUMPS, 

Tlie  simplest  and  easiest- worked  Pump 

FOE  WELLS  OF  ANY  DEPTH 

Ever    Offered. 

^STSKND  FOR  CIRCILAB  AND  PURE  LIST. 


Grahcim  Paper  Co. 

OF  ST.  LOUIS. 

W.  G.  Richardson, 

PACIFIC  COAST  MANAGER, 
No.  529  Commercial  St., 

SAN  FRAH  ISOO,     -     -    -    CALI  ORNIA. 
Telephone  No.  10G4. 


SPECIAL    NOTICE! 


Our  Store  not  having  been  rentcj,  wc  have  eecuretl 

it  for  one  month  more,  and  will  continue  our 

CLOSl.N<:-0l"T  S.iLE  of 

Watches,  Diamonds.  Jewelry 
and  Silverware, 

DURING    APRIL! 


Offering    Still    Greater    Bargains. 


RANDOLPH  &  CO, 

101  Montgomery  Street. 


THOMAS   S.   CLAISTER'S 

PATENT    VALVE    ATTACHMENT 

FOR  WINE  AND  BEER  CASKS. 

Claim. — 1.    The  com- 
bination, with   finnular 
Tnlve-seat  secured  with- 
in  a   cusk    behind    the 
bung-hole,  of  a  gravity- 
valve    provided   with   a 
threaded  socket,  and  a 
spindle  adapted    to  en    (^ ' 
gage  the  socket  and  se-      r 
curely   hold    the    valv.  ^ 
against  its  seat,  substan- 
tially as  herein. 

2.     The   swinging   or 
gravity  valve  on  the  in- 
ner surface  of  the  door  of  a  cask,  and  controlling  its  bung-hole, 
in  combination  with  tho  means  for  positively  holding  said  valve 
losed.     When  the  wine  is  ready,  it  can  be  drawn  off  by  simply 
inserting  the  faucet. 

For  farther  particulars  apply  to 

THOMAS   S.  GLAISTER, 

S       ma,  Sonoma  County,  Cal* 
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SAN   FRANCISCO   MEEOHANT. 


April  9,  1886 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PEK  P.  M.  S.  S.  CO'S.  STR.  COLIMA,  APRIL  3.  1886. 
TO    NEW    YOBK. 


HARKS. 

BiiirrKiu. 

rACKAOBH  AND  COKTHNTB. 

OALLONS 

VAU'B 

J  a  &Co.  New  York 

J  Qundlach^  Co 

WaltiT,  ScIillIiiiK  &.  Co 

'2  barrela  WiDo 

H9 

4,201 

A  V  Co,  New  York 

85  barrels  Wine 

'J  161 

?'2,ri05 

ToUl  ainuuntof  Wine  . 

TO  CKNTRAI.  AMERICA. 


A  A,  S&n  J<Me  do  Oufttcmiili 

M  B,  Piicila  AreiioK 

K  &  II,  San  JoHc  ilo  Guatemala 

C  dc  A,  I'linta  Aruiios 

VH.  LaLlliertad  


J  W  &  Co,  Ouatcmnla.. 

P  u.  La  LiWrtad  

KM  L,  Acajutla 

U  K  8,  Aiajulla 

J  U,  La  Libvrtod 

J  M  D.  Aeajtitla 


A  E  J,  Punta  Arenas 

8  &  K,  ill  ol)loiiif,  l'utita.\roiiiui 


J  O  A.  La  LilicrUu      

A  M  O,  8  ti  .lodv  do  UuatL-inala 


WilliamH.Diiiiond  &  Co 
Kiiicvnu  do  Siibia  &  Co 

Ik'llmaii  ItroM  ^  Co 

MontcaK  gre  dt  Co 

II  DrL-yfus  &  Co 


John  TWriylu.. 


V  Uaticri  &  Co  . . 


John  THaviland. 
Sporry  i:  Co 


l'rruela&  L'riostc. 


t>  i>a<:kaKoa  Wine. . .. 

31  koKB  Wine 

lOpackoerei  Wino.. 

5  ItoKS  WlDe 

'2  barrcU  Wino 

I  lialf  barrel  Wine  . . 

1  barrel  Brandy 

SO  cauoa  Wino 

."jO  casts  Wine 

4  kuK*  Wino 

10  caHCH  Wine 

7Mj  barrels  Wine 

7  piekaKi'S  Wliittkey  . 
lOkeKs  Wino 

2  barifiB  Whibkoy. . . . 

1  keg  Wine  

1  case  Wino 

packaffos  Wine  . . 
4  casoa  Wino 


Total  aninunt  of  Wino 

Total  amount  of  Whivkey,  7  packat;ca  and . . 
Total  ainooitt  of  Brandy 


75 
3'2.S 
100 
100 
12' 

4' 

400 

250 

•10 

BO 

180 

ibo 

8f) 

10 

5 

250 

20 


2,038 
8o 

47 


«  50 

291 

72 

80 

140 

85 
325 
225 
47 
40 
223 
1S)» 
100 
132 

a 

4 

118 

16 


«1,741 
332 


TO  I'ANAMA. 


C  B,  ranauin  . 
K  L, 


KuL'ono  do  rialilft  &  Co.  25  ca.soo  Wino 

.1  OnnJIaoh  &  Co 1  ko^- Whiskey    ... 

"  |2  casea  Wino 


Total  amount  of  Wine 

Toud  amount  of  Whiskey 


135 

5 


SlOO 

20 

9 


T«»    .MEXICO. 


A  L,  Aeapuico IL  F  Lnatreto.. . 

M  S,  Mamitlan I  W  Ixiaiza 


I  hall  barrel  Wine. 
|l  barici  Wine 


Total  amount  of  Win.' 


S15 
33 


miSCeLLANKOlIM    SHIPMENTS. 


DRSTINATION. 


Guayniaa 

Nanaiiuo 

Victoria 
Honolulu  .... 
Santa  KoMilla  . 

La  Pal 

Kahului 

China 

Japan  

Honolulu 

'I  ahiti 

Victoria 

Kahului 


'ity  of  Topeka 

Empire 

t^ueen  of  the  Pacific. 

Consuelo 

Julia  Ford 

Twiliiihl 

J  I)  Sprockets 

City  of  Sydney 

I'lty  of  Sydney 

Zealandia 

Trojiio  Bird 

t^ueen  of  the  Pacific.. 
Ida  Sehnauer 


Steamer 

Steamer 

Sleanior 

Brin   

Bark 

Schooner. . . , 

Briir 

Steamer.  . . . 

Steamer 

Steamer. . . . 
Barken  tine.. 
Steamer. . . . . 
Schooner. . . . 


288 

119 

.158 

425 

171 

024 

80 

50 

504 

740 

1.197 

211 

22 


149 
3(51 
330 
302 

35H 

58 


714 

471 

31« 

33 


Total  shipments  by  Panama  steamers 0.447  gallons 

Tola!  shipments  by  other  sea  routes 4,919      " 

(il-and  totals 11,306 


S4,403 
3,709 


THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 

John  Osborn  Son  &  Co. 


NEW  YORK. 


(FOVNDEO    1836.) 


MONTREAL. 


Shipping  and  Commission  Merchants. 


45  BEAVKR  STREET,  NEW  YORK. 


Ir.  0.  BOX  NO.  SO.  n  v.] 

Correspondence  sollriicd  with    Wlnemnhers  throiiBrliont  the  State,  and  also  for 
all  Calirorata  Frulta  nnd  General  Prodnce. 

We  handle  all  (roods  as  wo  recolTe  thorn,  and  It  I3  the  object  of  all  ehlppers  to  ihip  only  inch  wlne»,  etc., 
thatwilli!8f»l)!lBh»  repiitttion.  As  Bole  agenta  for  PIPER  HEIDSIECK  ami  PIPER  SEC  CHAMPAGNE,  omi 
ImivirUtlont  for  the  last  three  years  were  126,000  Baaketo.  or  more  than  tbre«  timet  the  importations  of 
tM    ther  brands  lmport«<j  w  the  Paciflc  CoaaL 

WILLIAM  CLUFF  &  CO., 

WHOLESALE 

Grocers  and  Provision  Dealers, 

16,   18.  20  &  22  FRONT,  Cor.  PINE  Street,  S.  F. 


All   Orders  by   Mail   Promptly  Attended  to. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

M.^Nl-PACTURERS  OF  AU,  KINDS  OF 

COOPERAGE  GOODS  ! 

Especially   invite  the  attcntioii  •.>t  Wim;  Mtti  to  thtir  un-.iiriai«tf<l  faciUtU-t  for  eiij.plx  in^'  p.-n;ka(ft«  (roma 

5-QALLON  KEG  TO  A  (6O-QALL0N  PIPE  OR  PUNCHEON. 

Our  nmchiiiery  enfthlcs  ub  to  execute  all  onlerfl  with  promptncsa  and  econotny.      Price  Lt»t  on  npplic^xtlon. 

OFFICE:   323   FRONT  STREET, 

WOHKS DKAXNAX  ST.,  Kum    EIUHTII. 

THE    AMERICAN    CHURN 

KxocIm  In  Iho  Art  <»r  4'Jinriiiiiar.  Wnxhiii;;.  .SnltliiK  mid  Work- 

jni::  Klltter.  TilK  AMKUICAN  IS  IKKFEOTLY  L'VI.IMHtK'Al,  IN  FORM; 
iL-aviii;;  no  pcisiblc  opportunity  furerciiin  to  wtiok  to  e<>riPtT;f(a>'  it  invaTiiihly  the  caw 
with  other  than  rouml  churns  ;  thus  workh  tavily,  nipi<ll,v,  a'  il  will  not  niii'kv  strciik- 
L  1  butter.  Tliere  is  no  |»nrtlnll.v  chnrued  creiiin  iii1X4mI  willi  the 
liiittpr  to  niikke  II  Mtrenkrd  or  iiiipiilr  ttn  kee|»iii)C  qiiiillly.  Tlio 
daiihcr  follows  the  rmiins  of  churn  boily  loo«.el>'  «hily  the  llailfn  yive  the  crtiaui  ft 
rapid  counter-cuirent  to  ami  fro  inovenicnt,  au'itatiiiv'  Ih'j  crciiiu  thoroughly  ami 
making;  ;;ranu)ur  Kilt-edi:e  hutter  in  (roin  "J  to  H)  niinutvs  Try  an  Ainvricuu  Churn. 
We  iruarantce  Hatiifoctioii,  anl  will  guild  on  trial  to  rc-pc>n»ihle  parties.  Price  hst  of 
American  Churns:  No.  1— With  leg?,  -1^  vaU..  $(t:  No.  2— With  hizB,  7  cal3.,$8 
No.  :i-Withhg8,  9».'nl8..S10;  No.  -1  — With  Ic^,  12  Kal8.,gl2:  No.  5— With  Ic^'s, 
18i:alB.,  815;  No.  6— Power,  20  aala.,  820. 


CALF     FEEDERS 

—  AND  — 

FVltJiLWIilXG  STOCK  BY  U A  S I) 

Both  Provoil  Niircesliil   iiud 

Iiidi*tpeiiNnble. 

Fiiiik'H  full'  Nipple  is  just  ay  iniporlunt  (or  calvi-s  06  the  nuriine 
bottle  is  for  children.  Better  ealvea  raised  with  less  trouble,  no  air  swiih 
lowed,  no  finpers  chewed,  no  eara  sucked,  tc:iclit's  the  c  ilf  to  feed  from  the 
pail  without  assistance.  Price,  76  cent-;:  p<'st)>iid.  M."}  uftiH.  KIro'M 
Homier  l*reveiits('Hlvesniiil  Cuun  Siickiii*.;  riiPiiiNel  vow 
or  I'^^nrh  either.  No  hindrance  to  citlnr  i.,liii^  it  driiikiuLT.  no  in- 
jurv,  thoroughly  tested,  is  used  and  cndoisul  !■>  llu'  I'tst  stock  raisers  In 
tlie  United  Statea,  and  acknowledyed  bv  all  to  he  the  best  thinj;  ever  niiwle  for  the  purprtxo.  I'kick^  — For 
Calves,  50  cents;  p08tpAi<i,  55  cents. "  Yearlings,  75  cenla;  postpaid,  80  cent*.  Full-jfrown  animals,  %\, 
postpaid,  SI.  12. 

C.    C.    WICKSON   &.   CO., 
3S  t'allforiiin  Street  nnd  106  DaviM  SIrtM'l.  Smi    rrnnrliteo. 


WM.  T.  COLEMAN  £  CO., 

COMMISSION    MERCHANTS. 

SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 

Aj,'enoy  Wm.  T.  Colkman  &  Co.,  Ai.'ency|WM.  T.  Coi.kmas  is,  Co . 

ASTORIA,  Or.,  LONDON. 

With  Aj^enta  and  Brokers  in  every  Commercial  City  of  Proiilinence  in  the  Inion. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  amongst  others  we  are  Aifents  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  0.  White  of  Fresno. 

With  many  other  of  the  Moat  Prominent  Curtrfl  of  thin  Stflte. 

Our  Fnellltlcs   Tor  Promptly  Plnelng:  and   widely  OiNlrlbiitinfc  Their  l*ro<lnre 

Can  be  Ascertained  from  liie  Ab«»ve  well-known  Cnrerw. 


Wc  arc  also  Large  Handlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


AOVRiices  Mn<l<-  ulirn  Krqiilrrd.  aii<l  Fall  IiirorniHlioii  of  .MnrkPts  rroniplljr 
(■|V4>II.     A<l(lr4.f«M 

Wm.  T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F. 


April  9,  1886 


SAN   FRANCISCO    MERCHANT. 
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GRAPE  VINE  TWINE 

Tllli   IlKsr  AKTIULE 

FOR  TYING    UP   VINP:S 

IN  THE    MARKKT. 


Putup  inBallsof  4lbs.  Each, 

11!  llill^  in  a  p^iclui'^o. 

TUBES  &  CO., 


613     riCOM'    ST.. 


Siui  l-'ninrisco. 


B.  J.  TKCMBDLL. 


CHAS.  \V.  BEEBE. 


R.  J.  Trumbull  &  Co. 

GROWERS, 
Importers     and     Dealers     in 

SEEDS, 

TREES  AND  PLANTS. 

419  &  421  Sans?me  Si., 

JBel.   <'IJ».V  A  <'<tlulllCTCiiil,         8r>ri  Fr.iiicisco 


HAS.   KOHLEIt, 


GEO.    WEST. 


r.   IS.   SlIN'ICIlN', 


Sierra    Vista    Vineyard, 


WORTH'S  IMPROVED 


COMBINED  TOGGLE  LEVER 


SCREW    PRESS. 

I  desirt  to  call  the 
atteiitiiin  of  wine  and 
L'illur  iiiiikc-rs  to  my 
t  111  prove  (1  Press. 
With  this  Press  the 
iiiovenierit  of  the  fol- 
lower is  fast  at  the 
0  o  m  m  e  n  c  e  ni  e  n  t. 
moving  one  and  a 
)ialf  iiKhea  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
if  an  inch.  The  fol- 
lower has  an  up  and 
down    movement  of 

iKJi  inches,  wiih  the 

dodljk-  i>lnt[orfii  lull  uri  .1  r.iJiroid  track.  Von  can 
have  two  uurbs,  I'j  wliii  ii  ^ou  c.in  fill  one  while  the 
other  is  under  the  prt;s3,  thereby  doing  double  the 
amount  of  work  of  any  other  press  in  the  market. 
Model  on  exhibiliun  at  the  otJices  of  the  Board  of  State 
Vitii-'ultural  Cominissioncrs.  I  also  manufacture  Horse 
Power-i  for  all  purposes,  Ensilaj,'e  CuUers,  Plum  Fit- 
ters, Worth's  Systfui  of  Ilcitin-i  Dairies  by  hot  water 
circulftlion.     S^  Send  for  irirvular. 

W.  H.WORTH, 

Petaluma  Foundry  rtnd  Machine  Works, 

Petaluma,  Sonoma  Co-i  Cat. 

Testimonial;  from  I.  DeTtirk,  Santa  Rosa;  J.  B.  J. 
Portal,  Siin  Jt-^c;  ElvT,  Sheppard,  Glen  Ellen;  Kate 
F.  Warfield.  <i\cn  Elltii:  J.  H.  Dnininiond,  Glen 
Ellun;  Joseph  Walker,  Windiior;  John  Hinkelmaii, 
Fulton;  Wm  Pfcfft-r,  Gubserville;  J.  Jt  F.  .Mulkr, 
Windsor:  R.  C.  Slil  er.  Gubservillc;  Lay  CUrk  ti  (_'<>., 
Santa  Rosa;  Vaekey  Frprcs,  Old  San  Bi^uiArdino;  J 
F.  Cnvnk,  William  Allen,  San  Gabriel;  J.inies  Finiay- 
son,  R.  &  J.  J.  Gobh  ,  Ucaldsburif;  W.  Met?K«i-,  Wal- 
ter Phillips,  Sanla  Rosa;  J.  Lawreiico  Watson,  GK-n 
Ellen;  Geo.  West,  Stockton;  c&n  be  had  bv  applying 
for  printed  circulars. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Deakrs  in 
CORES,    BBEWEBS'    AND    BOTTLEBS'    SUPPLIES, 

SODA   WATtR  AND   WIKE  OEAURS'   MATERiAtS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


HAVE   FOR  SALE  )       Cahigxan,  GnENACUE.  Colombab, 


ROOTED  VINES  AND 
CUTTINGS. 


Foi^i.E  Blanche,  Lknoir, 
M.\ta::o,  Proliiic, 


AND  DESIRABLE 

VARIETIES,:3HEREY 
AND  PORT  GRAPHS, 


KOHLER,  WEST  &  MINTDRN,  PROPRIETORS. 


»ad.lr.-.s;  G'J'i   Mn.-il'- 


331  SACRAMESiTO  ST. 


San  Francisco. 


nil  PINAL  VINEYARD, 

Outlings  and    Vines  For  Sale  of  the  following  varieties  : 

rETIT  ISOUSCHET.  MONDEUSE.  VERDOT.  ALICANTE  BOUSCHET,  UIIAL. 
CABEKNET  EEANC,  IIALBECK,  CABERNET  SAUVIGNON,  MANTUO  I)E 
riLAS,  HANTDO  CASTILLANO,  PEDRO  XUIENEZ,  MALMSEY,  LENOIR. 
I'ALOMINO,  VEllDELHO,  TANKAT,  PERUNO,    VEBA. 

And  other  recentlj'  imported  varieties,  iaeluding  True  Port  and  Sherry  varieties  from  Sp.iiri  and  Portugal. 

&E0.  WEST,  Stockt,on,  Cal. 


TO     CLARIFY    WINES, 

(KOI'I   P  IVIIITE    AXO    RED) 

GRANULATED    ISINGLASS 

HAS    NO    EQUAL. 


rt  is  SUPERIOR  aud  CHEAPER  than  any  other  ISINGLASS 
ill  the  Market. 


TTx-y  It. 


JStezxd  f<oi*  Sa.xxix3le. 


JOHN   T.    CUTTING    &   CO.,    Agents., 

33  CALIFORNIA  STREET,  S"ii  Fr.iii<-isco. 


RARE  VINE   STOCKS, 

FROM    IMPORTED   VARIETIES 
Grra,f  teca.  toy  <I51ia.rlesi  .A..  'Wetixioi'e. 


The  undersigned  is  authorized  to  offer  to  the  public  Vine 
Cuttings  of  the  following  rare  varieties,  which  have  been  pro- 
duced by  Chas.  A.  Wetmore: 


Bordeaux  Claret  Stocks. 

Caberutt    Sauvignon,     Caberuet    Franc, 
Merlot  aud  Verdot.  at 

$20  i>er  1000.       $a.50  per  lOO. 


Tannat, 

(Imported  from  the  Upper  Pyrenees),  at 
S3.1  |irr  1000.  H  per  lOO. 


Coloring  Varieties, 

(Imported   from   tho    South  of  France). 
Petit  Bouscbet  and  Alicante  Bouschet,  at 
$20  per  1000.         $2.50  per  100 


Petite  Sirrah,  ?^o  ikt  looo;  $2.  50 
100. 


Pfeffer's  Black  Burgundy, 

(Called  by  J.  B.  .1.   Portal,  erroneously 
Cabernet),  and  Malbeck,  at 

$7.S0  per  1000. 


Lenoir, 

(American  resistant  coloring  wine  stock), 
$10  per  1000. 

True  Sauterne  Varieties. 

(Imported  from  Sauterne  Distriet  ol 
Franco).  Semillon,  S20  per  1000;  $2.5C 
per  100.  Sauviguon  Blanc,  $20  per  1000; 
$2.50  per  I'O. 


Imported  by  Captain  J.  Chamon  de  St.  Hubert. 

St.  Georges  PinOt  —  imported  from  Burgundy  by  Capt.  J.  Chamon  de  St. 
Hubert,  of  San  Jose,  from  the  renowned  CIos  de  St.  Georges,  so  well  and  univer- 
sally known.  $10  per  1000.  $.5  per  100. 


Cuttings  made  18  inches  long  bet"ween  ter- 
minal buds.  Addre^^s  : 

JOHN  ROCK,  Nurseryman, 

SAN  JOSE.  CAL. 


ANGLO  -  NEVADA 

Assurance  Corporation 

SAN    FRA?;CliCO,  CAL. 

FIRE  and  MARINE. 

Subscribed  Capital   $2,000,000. 

OFFICE:     4IO     PINE     ST. 

niRElTORN: 

r.OllS  SMWS.  J    w    SIACKAY. 

.1    B.  H.XiicIN,  w.  F.  WHITIIEU, 

.J.  RO.SiiNKEI.D.  ■       K    K    kVKK 

.I.L.  FUlDD.l-    »  .....       K.  LGRIKKITH. 

U.  U  BKA.NDEK,  J.  GKKKNEBAUM, 

Tlii'f  Corporation  .is  now  pre|UTcd  to  receive  appll. 
'".""  for  Kire_and  Marine  Ifmuran»!. 


..•at 


(!    L.  BBANDER 

.1.  L  FMlilD 

r.  P.  FAUXFIELD... 
■I.  a.  ANIUS 


; .  I'ri-sident. 

Vice-t'resiilcnt 

Secretary 

Assistant  M&naj;er 

Biiiiken)— The    Kevmln/BRiik  of   Nau 
FrtlueiHeo. 

Valuable  Patent 


FOR    SALE. 


The   Glaus    Improved 


GRAPE-VINE  TRELLIS. 


IATELY  PATENTED.  ATTRACTS  GREAT  AT 
J  tfiitirtn  miiurif  vintners  e%'ery«here  fts  (ar  sat 
passing  any  other  fonu  by  efficiency  and  perfection 
Gt^ncrally  acknowledged  to  he  a  meritorious  invention 
vjd  an  unrivaled  progress  in  viticulture,  it  will  pay  its 
at  plication  tenfold.  It  is  truly  a  firsCclass  acquisi- 
tion. 

RIGHTS  OF   THIS  PATENT 

Vf)R  8ALK   BY 

AMERICAN   PATENT   AGENCY, 

1!«;S  A:  190  WKST  ."jth  ST, 
CiiiciniiHij,  Ohio. 

Full   (lestriptive  i!lu?tr.itiotJ9,  costs,  etc,  given  by 
the  above  and  the  inventor 

C.  H.  TH.  GLAUS, 

Cor.  Iowa  &  Keokuk  S?5.,  St.  Louis,  .Mo. 


CHOICE 


OLD  WHISKIES 


PURE  ANO  UNADULTERATED. 


We  Offer  for  sale  on  Favorable  Terras  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOAING  EflANPS    NAWELY: 

'•CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOCRAM" 
VERY  OLD   AND   CHOICE,  IN    CASES  OF   ONE 
DOZEN  QfART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     Pure    Old    Rve, 

And    "UPPER  TEN." 

For  Eucellenee.  Pnrity  and  Evenness  of  l^uality  the 
a).ove  are  nuKurpas.sed  b>-  an.v  Whisltic^  imported. 
The  only  objection  ever  made  to  them  bv  the  niani. 
piilatinf;  dcAler  being  tliat  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    ACENTS, 


SAN    FRANCISCO, 


20G 


SAN   FRAJ!IOISOO    MERCHANT. 


April  9,  1880 


An  dMl4>ru  Mvrrhnnl    In    Fnvur  ol    lli« 
llnHHllitii    Trrnly. 


iThe  Chlcaffo  Tribune,  Maroh  2tilli.) 
An  Amc'ricau  merobaut  writes  to  the 
Chiciigo  '/"ritmie  ns  follows  : — (Tbo  comnm- 
iiiciUion  is  iittfreiititig,  nuil  uhuws  thnt  Komo 
Knstt-ru  Im.iincss  men  favor  n  coiilinuunce 
of  the  Treaty  if  it  will  reduce  th«  price  of 
sug.ir  to  tbt-ui.)  "  I  was  inforiiit-d  to-iltiy, 
that  witbiu  tbt<  last  week,  two  car-IoadK  uf 
retiiK-d  Hiigar  from  Sau  Fruucisco  were  sold 
iu  Cbieago  at  one-foiytb  of  u  cent  per  pound 
IfBH  tban  New  York  prici  s,  wbicb  bas  kicked 
up  a  breeze  iu  tbe  sugar  trade  at  New  York 
AB  Well  as  luru  wilb  dealt  rs  in  New  Y'ork 
refined  augurs,  all  of  which  is  attributed  to 
the  Sandwich  Island  sugars,  coming  to  San 
Francisco  freo  of  duty  under  the  r;xistiug 
reciprocity  treaty,  and  therefore  the  notice 
providt^d  by  said  treaty,  to  be  given  by 
either  Governnient  {which  is  one  year)  to 
abrogate  the  same,  should  now  be  given  by 
th"  Unit*  d  States  Govi-ruiuont,  upon  the 
ground  that  the  Unit^■^l  States  Government 
loses  the  amount  of  duty  which  it  is  claimed 
should  be  coUectid,  and  thereby  prevent 
this  undue  and  unfair  advantage,  that  it  is 
alleged  is  thus  given  to  San  Francisco 
sngar  refiners  over  the  New  York  or  Eastern. 
Therefore  it  is  claimed  by  the  latter  that  tha 
treaty  should  be  abrogated,  and  this  recent 
instanco  of  uuder-price  is  cited  as  a  reason, 
while  the  fact  is  it  is  the  "cut  rates''  of 
freight  caused  by  the  transatlantic  railroad 
war  now  raging. 

There  is  another,  and  a  much  more  im- 
portant phase  ui  this  Sandwich  Island  treaty 
subject,  which  thus  far,  seems  to  have  been 
lost  sight  of — or  int'  ntionally — by  those  who 
(as  the  writer  knows)  keep  the  fact  in  the 
background — naun  ly  :  tUut,  if  the  treaty 
should  bo  abrogated,  the  sugars  produced 
upon  the  '*  Hawaiian  (Sandwich)  Islands,'' 
would  go  to  Australia,  and  not  come  to  the 
United  States  at  all.  Therefore  no  loss  of 
revenue  would  ensue  to  the  United  States 
Government,  as  none  would  be  collected, 
and  the  loss  of  those  sugars  here  in  the 
United  States  would,  as  a  matter  of  course, 
raise  the  prices  of  Manila  or  Chinese  sugars 
in  proportion.  Then,  again,  the  purchases 
made  by  "the  islands  in  the  United  States 
would  also  be  transferred  to  England,  so 
that,  while  we  would  not  gain  the  revenue 
by  exacting  the  duty — for  none  or  very  little 
sugar  would  como  to  our  ports  from  the 
Sandwich  Islands — we  would  also  lose  the 


sale  of  most,  if  not  all,  the  un-rcbandise 
they  now  buy  iu  the  United  States.  Then, 
politically,  can  the  United  States  Govern- 
ment afford  to  lose  the  control  of  that  group 
of  islands  in  the  PuciQc  Ocean,  and  let  a 
fortign  government  take  control  ?  It  is  a 
Well-known  fact  that  England  has  for  a  long 
time  had  a  jeiilous  eye  upon  the  SantUvich 
islunds,  as  they  are  admirably  located  for 
them,  as  for  the  United  States  Government, 
as  a  cjaliug  siation  for  ships  of  war  as  well 
as  for  merchantmen.  The  United  States  at 
the  present  tiuK^— under  th'-'  treaty — :a  in 
nliuost  complete  control  of  those  islands,  as 
if  they  were  a  part  of  our  possessions,  and 
without  the  trouble  and  cost  of  the  Govern- 
ment. At  the  present,  nearly  two-thirds  of 
the  sugar  interests  are  owned  or  controlled 
by  Americans,  although  many  of  them  are 
subjects  of  the  Hawaiian  Government,  yet 
moat  of  them  are  either  natives  of  the  United 
States  or  immediate  descendants  of  those 
that  were,  and  the  greater  part  make  very 
frequent  visits  here,  their  children  are  edu- 
cated here,  and  there  personal  purchases 
and  expenditures  are  made  here,  which  are 
not  made  any  account  of,  and  which  amount 
to  much  more  tban  iipjiear  iu  the  statistics. 
Having  had  the  long  experience  in  the  traf- 
fic between  the  United  States  and  Hawaiian 
Governments,  and  visited  every  sugar  plan- 
tation on  the  islands,  the  writer  fully  atid 
conscientiously  believes  tUat  the  existence 
of,  and  the  coutiuuauce  of  the  reciprocity 
treaty  between  the  Governments  is  a  mutual 
benefit  very  equally  ilivided.  I  have  no 
personal  interests  in  the  islands  or  the  sugar 
trade,  but  have  in  justice  and  fair  play. 

An  Oi.d  American  Merchant. 

With  reference  to  this  communication,  a 
Tribune  reporter  called  on  a  number  of  the 
leading  sugar-dealers.  W.  H.  Havemeyer 
&  Co.,  of  No.  25  Lake  Street,  said  there 
was  not  a  particle  of  truth  in  the  statement, 
that  refined  or  granulated  sugars  had  at  any 
time  been  sold  here  one-quarter  of  a  cent 
per  pound  less  than  in  New  York.  The  two 
car-loads  referred  to,  were  bought  in  San 
Francisco  for  six  cents  per  pound,  with  a 
guaranteed  freight  to  the  city,  which  made 
the  cost  on  its  arrival  here  exactly  the  same 
as  the  like  class  of  sugar  was  Belling  that 
day  in  New  York. 

The  firm  of  Cobb  &.  Adams,  No.  25  Wa- 
bash Avenue,  said  that  two  car-loads  of 
sugar  were  sold  here  about  ten  days  ago  for 
one-eighth  of  a  cent  less  than  New  York 
prices  iu  the  same  day  ;  but  they  added  the 


opinion  that  the  sugar  had  not  been  receiv- 
ed from  San  Francisco.  If  sugara  could  bo 
purchased  hero  for  a  quarter  of  a  cent  a 
pound  less  than  in  New  York — which  was 
preposterous  to  suppose — it  would  be,  as 
one  of  them  expressed  it,  a  point  iu  favor 
of  perpeluatiug  instead  of  abrogating  Spreck- 
els'  treaty. 

Graeme  Stewart,  of  the  firm  of  William 
M.  Hoyt  &  Co.,  No.  1  Kiver  Street,  said  he 
had  purchased  the  two  car-loads  of  sugar 
referred  to,  to  prove  what  Chicago  could  do 
as  a  uuirket.  but  he  was  just  then  too  busy 
to  say  more  about  the  matter. 


PlfiNtorliiic    M'liiCH. 

In  speaking  of  the  use  of  plaster  in  the 
vintage,  the  MonUeur  Vinicolc  says,  plast- 
ering is  throwing  gyi>sum  (burnt)  on  the 
vintage  in  the  ferm  nting  vessel. 

The  etl'ect  is  mure  rapid  clearing  of  the 
wine,  and  by  impeding  the  formation  of 
mycoderma  rendering  the  wine  less  liable 
to  alteration.  Plaster  acts  upon  the  bitar- 
trate  of  potash  of  the  wine  by  double  de- 
composition, half  the  potash  uniting  with 
the  sulphuric  acid,  forming  sulphate_acid  of 
potash,  which  is  soluble  and  remains  in  the 
wine,  while  the  lime,  liberated,  unites  with 
the  tartaric  acid  and  forms  insolhble  tartrate 
of  lime,  precipitating — thus  clarifying  the 
mass  of  the  wine.  This  rapid  clearing 
causes  a  more  frank  coloration.  Now,  iu 
the  midst  of  conflicting  opinions  of  chemists, 
Monsieur  Cazot,  minister  of  justice  iu 
France,  decided  iu  July  1880  that  the  quanti- 
ty of  2  grammes  of  sulphate  of  potassium 
in  a  litre  of  wine,  is  the  limit  which  separ- 
ates the  legitimate  plastering  from  that 
which  the  law  considers  fraudulent.  This 
measure  was  indorsed  in  August,  1880,  by 
the  Council  of  the  Canton  of  Geneve,  and 
subsequently  by  the  Goverumentn  of  Ger- 
many and  Italy. 


The  Union  require  of  the  government, 
that  samples  be  taken  of  all  wines  arriving 
at  the  landings,  railway  stations  and  at  the 
municipal  tax  gate-stations,  these  samples 
to  be  analyzed,  and  all  found  to  contain  any 
coloring  matter,  dangerous  or  innocuous  to 
public  health,  be  seized  and  the  shippers  of 
those  wines  to  be  prosecuted. 


The  Wine-merchants  Union  of  Marseilles, 
have  written  to  the  Procurator  of  the  Re- 
public of  France,  with  regard  to  the  daugir 
of  artificially  colored  wines  which  seem  to 
be  invading  the  French  Markets. 


<3-o  o  i>  TT  :ei  .A.  n » s 

"COLD    SEAL" 

H.  11 13 13 or   XXose, 

t'ur   Nnli*    by    All    lM>nli'ni. 


GOODYEAR     RUBBER    CO. 

K.  II,  I"E\.SK,  ,1B.  1     .„„„ 
S.  M.  IlfNYON,      )    "'""'"• 
577  aiitl  57»  nMrk4>l  Mt..  San  Fkancibcq. 


LANDSEEKGBR  &   SON, 

Sijftt'SJiors    to 

LANDSBERGER  &   CURTIS, 
I3S  Caltloriiln  St.,    •     •     -    -    Son  Francisco. 

AOKNTS   rOR  TUB   PlRCriABR   AM>  SALR   OF  * 

Vitiooltoral  Products  asd  Viatners  SuppUes. 

AriBNTS   FOR 

KIDO'S  INTERNATIONAL  DI3IIUERY,  DE3  MOINES.  IOWA. 

ilSTCorrespondencc  Solicited.*^ 


W.  E.  CHAMBERLAIN.  .'R. 


T.  A.  ROKtN'HON. 


Life  Scholarships,  $75. 


DAY  AND  EVENING  SESSIONS. 


I.a<lics  Aftinltted  Into  all  nopartin«nts. 

aSTNo  Vacations.  Send  for  Circiilftr.TEJi 

ESBERC,    BACHMAN&CO. 

IMPOETEKS  or 

C'ltewlne,  SmoklnHT  A  ttent  Tubncco. 

HAVANA  CIGARS  AND  LEAF. 

225,  227  &  229  CaUfornia  St.    and  122,    124 
&  126  Battery  Street. 

SAN   FEANCI8C0. 
And  Noa.  7  &  0  NORTH  FRONT  ST.    POIiTtAND. 


THE    AMERICAN   SUGAR    REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FRANCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 


April  9,  1886 
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Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


Treats  all  <'hroiilc,  S|>ec'lal  and  l*rl%'nle 

I>iM4>IUlOS   Willi    WUIKltTCllI 

THE  GREAT  ENGLISH   REMEDY 

■Is  a  iicver-failiri^  f  i  hk  (ur 

I  iiAiiKTBu  Vitality,  Semin- 
al WEAKXES3,  SrKUMVToR- 
B.KA./I.OST      MA^. 
.    |I4I01>,  rROSTAT<>RKll<}x\, 
fiiTKM  V,    I'araljsis  and 
till    thu   terril.li;  cffuits  of 
iulf  abusf,  .vi'utliful  follies 
I  and    exvcsaes  in   iiialurcr 
vears,  audi  as  loss  of  Me- 
iiiory,  Lassliude,  Nocturn- 

^ '  al  Kaiissigiis,  Aversions  to 

SuuiTu^  Lninuess  ui  \  imum,  Noisee  in  tliu  Head,  ex- 
ecs'*'ji4  tlrlnkiiis  iutiixlcatiu;;  liqiiurH. 
the  vital  fluid  passinjr  luiobsiirved  in  tho  urine,  and 
other  dis-eascB  that  lead  to  insanity  and  death. 

i>r.  niiitle  WHO  is  «  ICegrular  I'hyMieinn 
«>rnfliiateof  tlio  I'liivorsiiy  ofPeniiNyl- 
vnilia.  whj  will  a-rec  to  forf«.it  8.»0O  for  a  casu-  or 
this  kiiiil  llie  Vital  Rt'!*l«irul.ive,  (.under  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
tliinjr  impure  or  injurious  foupid  in  it.  I>r.  Miutli> 
treats  all  Private  Dise.^rs  Si'CCEssPtLLV  Witiioi't 
MRitciRY.  <'on»illtall«u  Free.  Thorout'h  ex- 
amination and  advice,  including  analysis  of  urine,  $5. 
Prick  OK  Vital  Kestorative.  §1.50  a  bottle  or 
(our  times  the  quantity,  ?5;  sent  to  any  address  upon 
rceeipt  of  price,  or  C.  O.  D.,  secure  from  observation, 
and  ill  private  name  if  desired,  by  Dr.  A.  E.  Mill- 
lie.  11  Kearny  street,  San  Francisco,  Cal. 
Send  for  paniphlet  and  list  of  questions. 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by  letter  siatinLj 
eyniptoms,  sex  and  age.  Strict  Secrecy  in  regard  to 
all  business  transactions, 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM7  '-'Ur^s  all  kinds  of  Kidney 
and  Bladder  Complaints,  Gonorrhcta,  Gleet,  Leucorr- 
hcea.  etc.  For  sale  by  all  Urufjgists  ;  gl  a  bottle,  (j 
bottles  for  $5. 

DR.  MINTIE'S  DANDELION  PILL5i 
are  the  beat  and  cheapest  DYSPEPSIA  an. I 
BILIOUS  cure  in  the  market.  Fur  sale  by  [all 
Drug^sts 


TULARE_COUNTY. 

The  Artrsiaii  "Fruit    Belt    Colony,"' in 
the   *'elel»rate<l 

PAIGE    &    MORTON    TRACT, 

Two  miles  west  of    Tulare  City, 

IS  NOW  OFFERED  FOR  SALE  IN  SUBDIVISIONS 
of  TWENTY  ACRESand  upwards.  One-third  cash, 
balance  annual  instalments.  Water  rights  eo  with 
each  lot.  Land  rich,  black  alluvial  soil,  equal  to  gar- 
den mold.  Ready  for  immediate  occupation  and 
planting.  Also  lands  improved  with  orchards,  vine- 
yards and  alfalfa  in  the  same  tract.  Purchasers  sup- 
plied with  3'oung  trees  and  vines  grown  on  the  place 
at  one  half  ordinary  prices.  Also  choice  alfalfa  lands, 
from  $7  per  acre  upwards,  in  Artesian  Belt. 

For  maps  and  full  particulars  apply  to^ PACIFIC 
COAST  LAND  Bl'REAU.  22  Montgouiery  St.,  S.  F., 
and  WALTER  TURNBULL,  ■  Tulare  City,  Tulare 
county,  Cal, 


REDWOOD  TANKS 


F.KORBEL&BROS. 

727    BRYANT  ST.,  S.5F., 

Or  at  NORTH  FORK  MILL,  Humboldt  Oo.,Cal. 


i.  M.  ENOWLES.  UuAan 


EDWIN  L.  OBirriTH.  Skutui. 


ARCTIC  OIL  "WORKS. 

MANUF.\CTDEERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

OlrriCi;— 38  GALIFOKNIA  STB  EET,  8.  F..    Cal. 


CLARIFYING  &  PRESERVINQ  WINES. 

TliL-  iindcrsigriLil  lia\in;,'  bocii   appcinlcl  Sole   A^fHtd  "ii  tin.-  Pacific  Coa.st   by  Messrd.  A.  liUAKE  i;  CO.. 
Stratford,  Eny;,,  for  their  reriownei 

LiaUID    ALBUMENS, 

Beg  to  call  the  attention  of  Wine  Growers  and  Wine  Merchants  to  the  following  articles,  the  superior  merit  of 
which  has  been  confirmed  by  Siiver  MedalM,  tb-;  highest  awards  given  at  the  International  Exhibition  of  Paris 
1878,  llordcaux  IftS'J,  and  Amsterdam  1883;  vi^; 


A  trial  acconling  lo'  irdunnd  \\'u\  i>ro\e  the  superior  quality  of  these  finings.  Fur  sale  in  quantities  to  suit  by 

SuK-   AXCIIIH.       311  MACRA.tlENTO  ST..  S.   F. 


LIQUID  ALBUMEN   FOR   RED  WINES, 

CL.i-KEl',  BUE(;UNDY  and  POKT. 

LIQUID  ALBUMEN    FOR   WHITE   WINES, 

HOCK,  SAL'TEKXEM.  SllliKI'.V    axd    MADEI1{.\,  also    fob    DISTILLED 
LIQUullS  ;  WHlSKy,  GIN.  Etc.,  Etc. 

WINE    PRESERVER. 

FOB  PRESEllVIXU  THE  BRILLIANCY  OF  THE  WINES. 

WINE  CORRECTOR, 

FOK  COEKECTIXG  THE  IIOUGHNESS  OF  YODNG  WINES. 

WINE   RESTORER, 

FOK  KESTOEING  BADLY  MAI'E  OR  BADLY  TREATED,  HAESH 
AND  TART   WINES. 


VINEYARDISTS   AND    ORCHARDISTS, 

WE  CALL  YOUR  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLED  IRON  PLOW  MANUFACTURED, 
And    the   l.i;;litest   Dr:iii;;lit   Ploivs  Ever   Fseil.    Will   Scour  Auy  Kind    ol'  Soil. 


No.  ZS  Two  Horse    Plow. 
Capacity  7';  ByisImches. 


GALE'S    CHILLED    METAL 

Pi-nseuts  itself  as  tbe  important  feature,  being  harder  than  any  other  plow  metal  ami 
so  fine  ill  libi-r  that  it  will  receive  a  polish  almost  eqnal  to  a  mirror.  Its  fiber  does  not 
ran  parallel  with  the  surface  of  the  casting,  as  with  cast  irou  and  steel;  but  its  direction 
is  thronnh  the  mold-board,  thus  liriufjiun  the  friction  of  the  soil  on  the  end  of  the  fiber 
or  giain.  This  feature  avoiils  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  wood-work  of  the  Gale's  is  mad-.'  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  reference  to  the  nse  intended.  The  Beam  is  placed  iu  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  secured  to  the 
plow  by  two  bolts— one  through  tho  slotted  standard  head  in  the  center  of  the  beam,  and 
the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  ii<lle  Cliilk'l  Plow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  ua  and  we  will  refund  the  money. 

IJf'  For  prices  and  other  information  address 

BAKER  &  HAMILTON, 

San  Francisco  and  Sacramento. 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  tha  Awards  aa 

GivfD,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 

---M  TIIK  — 

New  Orleans  Exposition 

—  Til  THE  — 

ANTISELL  PIANOS 

—  .IP  — 
SAN    FRANCISCO,   CAL. 


IT  WILL  IXTEIIKSTTHEMISICAL  i'UBLIC  AND 
persons  intercftvd  in  the  purehMe  of  Pianos  to 
read  the  followin','  Jury's  awa*- '  anJ  conyratulationof 
tlic  L'nited  States  Comruiseiom^rs  at  the  Xew  Or- 
l<>ans  Exposition  to  the  T.  M.  AutiscU  Vhkno  Company 
of  San  Francisco,  Cal: 

The  WoRLD'a  Ixui'strial  asd  Cottom  Cistks-     ) 

s  AL  Exposition.  I 

New  Orceaxs,  Slav  2».  1885.     } 

MESSRS.  T.M.  ANTlsELL  PIANO  CO.— Gestlr- 
ubn:  At  tbe  closing  of  the  WurM't!  Industrial  and 
Cotton  Centennial  Exposition,  allow  us  t<i  uontrratul- 
atL'  you  on  your  succeiS  in  bcinif  awardeit  the  lii^he«t 
dwiird  of  merit  for  jour  Pianos  oier  all  American  and 
foreign  exhibitt'rs  and  competitors.  Th.it  a  California 
manufacturer  should  win  the  first  prize  for  the  itest 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  L'olted  States  CoDimis£ioner£  of  this  Exposi- 
tion. 

Frank    Bacon,    Prest,   Bd.  U.   S.   Com,,  Kansas. 
George  L.  Sbroup,  "  *'      liiaho. 

Robt,  W.  Funias,  **  "      Nebraska. 

John  C.  Keffer  (actina),  "  "       Ohio. 

R.  E.    Flemniiny,  United  States  Com'r,  Dakota. 
Montana. 


John  S,  Harris, 

E.  W    Allen, 
F.M.  Murphy, 

F,  W.  Nobie, 
W.  H.  Sebrin^', 
P.  M.  Wilson, 
J.  C.  Truaian, 

E,  Spencer  Pratt, 
E.  J.  Kocbe, 
C.    L.Barrow, 
Henrj-  Merrell, 
P.  Lanfrhammer, 


Oregon. 
Ari/oua, 
Michiuin. 
Florida. 
K.  Carolina 
New  York. 
Alabama. 
S.  Carolin* 
Louisiana 
Wyoming. 
New  McMCO 


THE  WORLD'S  [NDUSTRIAL  AND  COTTON  CEN- 
TENNIAL EXPOSITION.  NEW  ORLEANS. 


JURY    REPORT 

Application  No SpecitL 

Group Class 

CoMrBTmo.s. 
The  undersized  jurors  in  the  above  entitled  cUm 
havini;  carefully   examined    the   exhibit  made  by  tho 
ANTISELL  PIANO  COMPANY  OF  SAN  FRANCISCO, 
CAL.,  and  all  competing' exhibirs,  eoneiir   in  reccom- 
menilins  the  award  of  a  FIRST  CL.ASS  MEl'AL  AND 
DIPLU.MA.  THE  mi;HESTAWAIU>  OK  MERIT  FOR 
PIANO    EXHILUT  FOR  STI{EN(;;TH,  HI  KABILITY, 
EXCELLENCE  OF  TONE.  AND  FOK    THE  SUPER- 
IOR t^lALITY  OF  LUMBER   USED  L\  THE  CON- 
STRUCTION. 
Dated  this  27tb  day  of  Mar.  188.'>. 
JAS.  C.  TRUMAN.) 
FRANK  BACON,      >  Juror«. 
GEO.  J..  SHROUP.) 


It  will  he  observed  that  tho  I'resident  of  tbe  Uoitod 
states  Board  of  Commissioner,  Governor  Bacon  of 
Kansas,  was  also  a  mendter  of  tbe  jury  that  guvc  the 
Antisell  piano  award;  also  Colonel  Truman  of  Ne« 
York  and  Colonel  Sbroup  of  Idaho.  TliO'e  srentlemen 
not  only  sifc'ntd  our  jury  report,  but  aUo  the  epci-ial 
mention.  We  thus  nivc  positive  proof  of  our  victory. 
Four  other  awardn  are  claimoil  by  piano  manufa<.'tur- 
crs,  but  wc  have  never  seen  :iiiy  evidincc  of  their  pre- 
miums, not  even  to  iho  value  of  a  leather  medal— 
simply  their  own  assertion.  FaUe  telegmms  and  pub- 
H(^ti6nn  from  New  York  won't  hnndmc  Califomlana. 
It  won't  do  to  Fay  that  the  Anti^ll  pianos  were  not 
entered  for  exhibiiion  or  ooniixtition.  No  piano 
could  be  cot  into  the  i-\bibitif>n  unless  recularly  ca- 
tered. New  \ork  manufacturers  arc  trying' to  bn«k 
down  our  awards,  ivs  they  don't  like  to  see  San  Fran 


isoo  carrv  ofT  (he  honors. 


T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST..  S.  F. 


i08 


SA2J    ril^\2fCISC0    MERCH^VifT. 


April  9,  188 


TFT  O  M"  O  Xj  TT  Xj  U 

wmTOrwin  &  CO. 

StUAU  lACTOUS  AND 

COMMISSION   AGENTS 

llolKlllllll.    11.    I. 


—  AuKNr-i  voa— 

IIVKM.M    I'LASTATIOS ll»«»i' 

NAAI.KlIf   I'LAMATION ll«»»ii 

HUM  Al-O  1-LAXTATlON Ilnwaii 

IIM.KA  IM.ASTaTION  ll«»nii 

STMl  MILl^  Uawiiii 

llAHAllANCOMLiSUOAKCO M«ui 

MAKKE  PLANTATION Maul 

WAIllKK  PLANTATION Mm" 

M  AKE  •:  Sl'OAll  CO K»>"» 

KEALIA  PLANTATION Kmwi 

Airi^iilH  for  (lie 

OCEANIC      STEAMSHIP     COMPANY. 

C'ASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 

Houolnlu,  Hnwnilnii  l.ilaiiiN. 

— AOBNTS   FOB— 

THE  KOHA.LA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO., 
THE  PAPAIKOU  SUGAR  PLANTATI  ON 
THE  WAIALUA  SUG.VR  PLANTATION 
THE  PAIA  PL.4NTATI0N 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 

THE  UNION  INSURANCE  CO. 

OP  SAN  FRANCISCO, 
THE  GEO.  r.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 

D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


R.H.MCDonald. 

-PRESIDENT. 

RH.M'^UoiuiUl. 

1  VICEPRES^ 


„S.6Miir*y. 


ANK 


OldestCharlBred 
prcial  Bank 

'Co'",'' t.^c  Pacific  CoasL 

'Capitals  1000000,00. 

'^•5urplu5$5p0,000,00. 

San  Francisco,  C'al. 

Jan.  1st,  1886. 
Assets;  _»_ 

Bank  IT.m,-..~.  -     -        -    SIS".??'!  22 

Luiiil  .»iH~ocin«lfin,  «a»  anil  _ 

IMnk  H<o<Uh,      -        -        -     .«;>•'?*  '5 
I.oniiH  nn.l  l>i..i'OUntH,       -    "•'••''••l.'i  ■,\7. 

i>iu'  fi-<.iii  itaiikN,  -    -    -  ^"''•'ji*;  i;v 

.tloaey  on  Iiauil,         -       -         «.ii'.>.ia<>  71 


».  oc3niix*.A.ia"S'.  I  s 


I  3P  i»  I  no-  <a 


Li.tbilities; 

.       I.  1 

KiirjMiiH 


KiirjtliiH  Viiiid. 
1TiMVivido<l  I'loflts, 


l»iie  l^riioMitoi'M. 


$3,508,120  62 

#1,0410.000  OO 

500.4MH>  OO 

-       7.414  7S 

-    i.**»4.:iwo  70 
■    n)n.:tio  14 

$3,508,120  62 
W'ci  nr©  |»loa«ed  to  fumonnco  that  the  past 
year  lias  boon  nproBpi^rrtiis  one  for  the  Pacific  Bang. 
|{i>Kiil<'s  l*ayinic  tl^o  ubuhI  10  per  cent,  per 
nnmim  (Hvldond*  to  sliarelioldtra  it  has  added 
fliiotluT  f 'iil.nno  to  the  surplus  fund.  makinR  Capital 
aud  Surplus  over  oueand  a  half  mUlitm  dollars. 

R.  II.  Mcl>0>AI.I>.  I»re»i€leul. 

W.  T.  GARRATT  &  CO. 

BRASS  AND  MACHINE  WORKS. 

Manulacturers  ot 

BRASS       WINE       PUMPS. 

WINE    COOKS. 

All  UlnlU  ol  Fltllne* 

—  POR  — 

Wineries,   Distilleries- 

BREWERIES. 


OKO.   W.  MAtT-VRLANK. 


11.    R.  MACKARLASK. 


a.  W.  MACFARLANE  &  CO. 

IMPORTERS 

COMMISSION    MERCHANTS, 

.\Nri 

SUGAR    FACTORS. 

FIKEPROOF     BlILtUNf;,  52    I^IEEN     STREET, 
Uonolnla,  H.  I. 

—  AOrXTS  FOR  — 

THE  WAIKAPL*  PLANTATION Maili 

THE  .SPENiER  SITCAK  PLANTATION Hawaii 

THE  HEI.IA  SrOAR  PLANTATION Oalui 

THE  m:EL<>  SLTUAR  CO Maui 

HI  i;Ln  SCO  AH  MILL Maui 

pn  LiiA  SHEEP  RANCH  CO Hawaii 

NI;k1.EES,  WATSON  S  CO.,    ) o, 

Suyar  Manliinerv.  I 

OIIN  FOWLER  &  CO-S  STEAM  PLOW  )  ,  „„,, 

anil  Portable  Tramway  Worlis.  f '"•'" 

GLASGOW  AND  HONOLULU  LINE  OF  PACKETS. 


E.  O.  HALL  &  SON, 

(i.)iiiirt>4i.) 
HARDWARE  MERCHANTS 

Importers  and  Dealers  in 

l'nllf»riiln    I^nther,    PalntM   nnrt    OIIm, 

t'ookliiff  NtoveM.  RniiiccM*  PIowm, 

And  vvvry  dvsctiption  of  Tool^  and  Builders'  Hard- 
ware, Nails,  Cast  Steel,  etc. 

CORNER  FORT  AND  KINO  STREETS. 

Iloiioliilti.  Ilnnnlinii  lHlnii«l*t. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eutern  and  Boropean  CitioB 

Via  iht:  Creat  Trans  continental  All-Rail  Route*. 
—  OF  niB  — 

SOUTHERN  PACIFIC 

(rACIIIC     SVtiTEM) 

Daily  Express  and  EudKrant  TrainH  make  pntmpt  con- 
neclioriB  with  th«  several  UAlIwaj  Lines  in  the  Eoet. 

CuNNKCTISG    AT 

NEW  YORK  AND  NEW  0RLEAH8 

Willi  tlif  Hcv.rul  .Sti-iuiitr  Liii.-s  to 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACySLEEPING    CARS 

utl:irlii.'il  to  usorluinl  E.\iirt;&!>  Traiiie. 
rilIK»  .  4'I.ANS      SI<EK1'IN4>1     CAUS 

are  run  dally  with  Ovt-rland  Emigrant  Trains. 
No  additional  charsti  for  Berths  in  Third-class  Cars. 
Xir'  Tickets  sold,  Sleeping-ear  Bertha  secured,  ari'l 
other  iufenuat'on  given  upon  application  at  the  Com- 
pany's iHHces,  whL-re  passengers  calling  ic  person  can 
secure  choice  of  routes,  etc. 


FOR  8AI,K  ON  REASONABLE  TERMS. 
Apply  to,  or  address, 


W.  H.  MILLS, 

L.iiui  Agent, 
C.  P.  R.  R.     SAN  FRANCISCO, 


JEROME  MADDEN, 
Land  Agent, 

S.  P,  R.  R.  SAN  FRANCISCO 


A.  N.  TOn'TSE.  T.  H.  UOODMAN, 

General  ManageK  Gen.  Pass.  &  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


OTOERNKACm 


COlvlPAMy-'' 


OCEANIC      STEAMSHIP     COMPAN' 


Carr>-lng  the  Untied   State*,  Hawaiian  and  Colon' 

nmilfl  for 

HONOLULU, 

AUCKLAND, 

and  SYDNE' 

WlTIKin   ciiam:e. 
Tliti  iiplcnilid  now  :l,IKH)-toii  Stramsliip 


MARAROA 

Will  leave    the    Coiiipany'14  wharf,  corner   St«tt 
and  Folironi  s'refta, 
THt'lLSDAY.     April    lOlli.    nt     2     P.   : 

Or  iiiuiicdiately  on  arrival  of  the  English  maUl. 


FOR  HONOLULU  AND    RETURN 
The  Steanu-r 

ZEALANDIA Sat.  Apr.a4 

For  frc-inht  or  paBsaye  apply  at  ofticc,  327  Markcl 

JOHN  a.  NPREIKELN  *  BROH.. 

UfiiFrnl   Aicenl* 


Iron  Pipe  and  Fittings,  Hose,  Etc. 
PATENT     STEAM    PUMPS. 

Cor.  Fremont   nnd  Natoma  Sta. 


tAM    rKAMCISCO.  OAk 


A.  ZELLERBACH, 

ISll'iiinEI!  ANIl  riE.\LER  IN 

BOOK,   NEWS,    PLAT,    WRITING 
Paper, 

MANILA,  WRAPPING  and  STRAW  PAPER, 

Colored,    poster   and  Tissue  Paper,   Also  En- 
velopes and  Twine'. 
S09  CLAY  STREET. 

A  lew  doom  above  Siuisoiiif,  Sau  Francisco,  Cal. 

^GLADDIHGMcBEM&m 

MANUr'S  OF  SEWER  WA 


THE   HAWAIIAN    HOTEL. 

IIONOI.UMI,  II.  I. 

lias  been  entirely  renovated  and  extended,  and  is 
condueted  (or  the  comfort  and  convenience  of  tour- 
iitfl.  The  Hotel  ia delightfully  situated,  and  theruislne 
U  equal  to  that  of  the  leading  Metropolitan  Hotels  of 
h«  Unit  ed  States. 

W.    GRAHAM,  Manaorr. 


p CHIMNEY  PIPE. 


l\3S8  W\ARV<.ET   ST. 

UNCOLN  PV-ACtR    CO. 


E.  L.G.  STEELE  &  CO., 

Succenors  to 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

Afients  American  Sugar  Reflner;  aod  WubiagXon 
Salmon  OanDorj. 


THE  SOUTHERN  PACIFIC  CO., 

Rcspeetfullv  in\  itcfl  the  attention  of  Tol'KISTS  AND 
PLEASURE  SEEKERS  to  theSUPEKIUK  FACILIT- 
IES afforded  by  the  "Northern  Division"  of  its  Hue 
(or  reaching  the  principal 

SUMMER  AND  WINTEE  RESOETS  OF  CALIFORNU 

WITH    SPEED,  SAFETY  AND  COMFORT. 

Pescndoro,  Meiilo  I*nrk.  Nniita  4'lnrn, 
San  JONO,  Madrono  Mineral  Sprinf^s. 
<iiilro.v  llol  M|»rliiK^- 

-3VL  o  HO"  T  :e:  n  :e3  "X"- 

"the  QUEEN  OF   AMERICAN   WATERING   PUCES." 

4'ain|i  Imoodall,  AptiiN,  I.onin  Prieta. 
Manle  ^'InIh.  Now  BrfKliloii.  So«|iiel. 
4'ani|»  4'a|»ltol»,  and 

Sua.3Nrrrja.  coFtxraB. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS, 
;\nd    the  only  Natural    Mud    Baths    in    the    World. 

This  Road  runs  through  one  of  the  richest  and 
most  fertile  sections  of  California,  and  is  the  only  line 
traversing  the  famous  Santa  Clara  \'allcy.  celebrated 
fur  its  product iveiieaa,  and  thi  picturesque  and  park- 
like  rharai-ter  of  its  scenery;  as  also  the  beautiful  San 
llciiito;  I'ajaro  and  Salinas  Valleys,  the  most  Hourish- 
in;i  a'^ric^dtnral  sections  of  the  lociHc  Coast. 

.\tuny  thi'  entile  route  of  the  "  Ncrtbeni  Divisi'  n'' 
Ihi' t'lnii-^f  \mU  iiii'ut  with  a  sueevsjiion  of  Extensive 
Kiirii>:<,  I"' IiLliiful  Suburban  Homes,  Beautiful  Gar- 
di'iis,  hitiunu Table  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
■  if  ciiehaiiliiig  Mountain,  Valley  and  Coast  scenery  is 
presenteil  to  the  view. 


OCCIDENTAL  &  ORIENTAL  STEAMSH 

COMHAJiT. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf   corner  First  and  Bnmnan  • 
at  2  o'clock,  r.  M..  for 

YOKOHAMA    and    nONUKONti. 

Connecting  at  Yokohama  with  steamers  for  Shang! 
1886. 

STEAMSR.  FBOH  BAN  FRAXCIS 

GAELIC THURSDAY,  APRIL  2'. 

ISELGIC TUESDAY.  MAY  1 

SAN  PABLO TUESDAY,  JUNE 

OCEANIC TUESDAY,  JUNE  5 

EXCURSION  TICKETS  to  Yokohama   aud  reti 

at  reduced  rates. 

Cabin  plans  on  exhibition  and  Pansage  Tickets 
sale  at  C.  P.  R.  Company's  General  Offices,  Room 
corner  Fourth  and  Townsend  streets. 

For  freipL  appIytoGEO.  IL  RICE,  Freight  Ag« 
at  the  Pacifli  Mail  Steamship  Company's  Wharf, 
at  No.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN  rjen.  Passenger  Agent 

LELAND  STANFORD   President 


D.  H.  PORTER. 


GOOD  ROAD-BEO. 
LOW  RATES, 


4'liaracioriNiloHol' tills  Llue 

F1AIL9,- 

tThe. 


STEEL  F^AILS,- 
FAST  1 


ELEGANT  CARS, 
FINE  SCENERV. 


Ticket  Okkicrs— Pass  ngor  Depot.  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street. 
Grand  Hotel. 

A.  <'.  IIASSETT,  II.  R,  JUDAH, 

Superinteiidont.  A.wt  Pai*.-*.  anil  Tkt.  Agt. 


REWARD  ! 
sending  us  valuable  Information  ot  8 


OF  $10    S50    TO    EVERY  PERSON 
ihool  \acan 
I  needs.     No  trouble  or  expense.     Send  stamp 
f,.r  circulars  to      CHICAGO  SrilUOL  AGENCY, 

185  South  Clark  Street,  CitiCAuo,  III. 

N.  B.     We  want  all  kinds  of  Ti-achers  for  Schools 
and  Families. 


Porter  Bros.  &  Ck 

Successors  to 

MEAD    &    RUNYON, 

COMMISSION  MERCHANT 

404  A.  406    DAVIS  STREET, 

P   0.  Box  2169.  San  Franci 

Consignments  solicited  and  e]tccia1  attention   | 
to  shipping  orders. 

Branch  In  I<os   AnfEelen,  Cal. 

FREDK    WM.    LUTTaE 

COMMISSION    MERCHANT. 

(P.O. 60X839.)  51    warren  SI.,  New  Yoi 

Solicits   consignments  of    California    Produce, 
orders  for  the  purchase  of  Merchandise,  generally 
Eastern  Agent  (or  Eclipse  Champagne. 


JAMES    HUNTER 

GA0G1.II  OF  WINES    AND    SPIRI' 

(Eatablishcil  I8M.I 
OFFICE— 32S    FRONT    STREET. 

San  Francisco. 


IMPOllTKUS  OF  ALL  KINDS  OY 

Prinlliix   nnil    Wrnppln^    Pap 

401  k  403  SAKMm  St.,  S.  F. 


■•*■ 


HS 


Bfl 


